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Imported Foods Monitoring and Guidance Plan for FY 2020
Purpose
The purpose of the Plan is to promote the intensive, effective and efficient monitoring and

guidance over imported foods, and thereby to further ensure the safety of imported foods.

Effective period of the Plan
The Plan shall be effective from April 1, 2020 till March 31, 2021,

Current circumstances of imported foods efc.

{1} Cuarrent circumstances of imported foods

The total number of import notifications filed for foods, additives, equipment, containers and
packages and toys (hereinafter collectively referred to as “foods™) imported into Japan for the
purpose of marketing or any other commercial purposes during FY 2018 are about 2.48 million
and their import weight reached 34.17 million tons. Meanwhile, in accordance with the Food
Balance Sheet by the Ministry of Agriculture, Forestry and Fisheries, the food self-sufficiency ratio
(food self-sufficiency ratio based on the total calorific value supplied) of our country stands at
about 40%, and this means that, on calorie basis, we are almost 60% dependent on foods imported
from other countries. ‘

According to the interim report published in December 2019 about the results of the inspections
and guidance under the Imported Foods Monitoring and Guidance Plan for FY 2019, the number
of import notifications filed during the period from April to September, 2019 is approximately 1.30
million [1.23 million] and the import weight reached some 12.49 million tons [12.20 million tons)],
and the number of inspections conducted during said period amounted to 112,000 {103,000], out
of which 407 cases [385 cases] were found as violating the Food Sanitation Act (the Act No. 233
of 1947; hereinafter referred to as “the Act”) (Figures in bracket [] show the figures of the same

period last vear, All of these figures are preliminary figures).

(2) Review of monitoring and guidance results based on Imported Foods Monitoring and Guidance

Plan for FY 2019

The Ministry of Health, Labhour and Welfare (hercinafier referred to as “the MHLW™) and
quarantine stations have expanded and enhanced their systems for inspection on importation of
foods by adding inspection items and upgrading the testing and other equipment, and thereby have
reinforced the inspection and guidance upon importation including monitoring inspection®! and
inspection order'?. In addition, with an aim to prompt exporting countries to take appropriate

sanitary control measures for foods to be imported to Japan, the MHLW conducted consultations




and investigations with exporting countries related to individual issues, including investigations on
regulations related to food hygiene at the stage of exporting countries. In addition to these efforts,
the MHLW carried out on-site inspections about the sanitaty controls being implemented at the
stage of exporting countries with relation to bovine spongiform encephalopathy (hereinafter
referred to as “BSE”), etc,

*1  Monitoring Inspection means inspections systematically implemented every fiscal year for
the purposes of monitoring safety conditions of various foods in ‘accordance with the
provisions of Paragraph 1, Article 28 of the Act and of introducing necessary measures such

as strengthened inspections on importation in the case of any violation of the Act.

*2  Inspection Order means an order that requires impotters to have imported foods with a high
risk of violating the Act inspected on each importation of the foods in accordance with the

provisions of Paragraph 2 or 3, Article 26 of the Act.

4 Imported Foods Monitoring and Guidance Plan for FY 2020
(1} The implementation of monitoring and guidance over imported foods
It is stipulated in Article 4 of the Food Safety Basic Act (the Act No. 48 of 2003) that the food
safety shall be ensured by taking necessary measures appropriately at each stage of the food supply
processes both in Japan and in other countries, Based on this standpoint, in order to secure the
safety of imported foods, the following measures are to be taken from the stage of the production
processes in exporting countries up to the stage of their distribution after importation into the

domestic market.

(i) In order to promote sanitary control measures during the production, manufacturing,
processing efc. in exporting countries (hereinafter referred to as “production etc.”), the MHLW
will provide information on our food-sanitary regulations to embassies located in Tokyo,
importers, and the relevant government staffs and producers of exporting countries and will
publish such information on the website of the MILW (hereinafter simply referred to as “the
website™). In addition to these efforts, the MHLW will hold bilateral discussions with exporting
gountries, conduct on-site inspections in exporting countries, and provide technical support to

those countries.

(iiy Ifany violation of the Act is detected, the MHLW will introduce necessary measures such as
strengthening of inspections on importation, and at the same time, will publish the detected

violation in accordance with Article 63 of the Act,



(ili)y The MHLW will issue an order for comprehensive import ban on foods produced in a specific
country or area or by a specific producer in accordance with the provisions of Paragraph 1, Article
8 or Paragraph 1, Article 17 of the Act if the MHLW considers such measures are inevitable to

prevent possible harm to the food sanitation in our country. -

(iv) If animporter has repeatedly violated the Act, the MHLW will provide necessary instructions
to the importer in order to have the importer rectify the cause of the violation, and should the
occasion demand, the MHLW will issue an order to prohibit or suspend the business of the
importer in accordance with the provisions of Paragraph 2, Article 55 of the Act (hereinafter

referred to as “the prohibition or suspension of the business of importers™).

(v) Quarantine stations will carry out a check, based on import notification documents filed under
Article 27 of the Act anq inspections on the identity of actual goods referring to the contents of
import notification documents, and as to compliance with the Act including compliance with
specifications and standards relevant to foods (hereinafter referred as “the standards™) in

accordance with the provisions of Paragraph 1, Article 11 and Paragraph I, Article 18 of'the Act.

{(vi) Quaranﬁne stations will carry out monitoring inspections in a systematic manner to ensure the
extensive monitoring of various imported foods for the purpose of food safety.
i
(vii} Inorder to prevent possible harm to the public health in terms of food sanitation, quarantine
stations will order inspections of imported foods with a high risk of violation of the Act in

accordance with the provisions of Paragraph 2 or 3, Article 26 of the Act.

(viii} Quarantine stations will hold seminars for and provide pre-import guidance to importets in
order to encourage them to promote, as one of their duties as food business operator, voluntary

sanitary controls.

(ix) Upon detection of a violation of the Act, quarantine stations will take necessary measures
such as ordering the importer to discard, reship or use for any other purpose than human
consumption (hereinafter referred to as “discard, etc.”) such violating foods and will direct the

importer to provide a report on measures taken by the impotter to prevent the recutrence.

(x)  After imported foods are released into the domestic market, local governments such as the

governments of prefectures as well as cities and special wards with public health centers
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(hereinafter referred to as “local governments”) will be placed in charge of monitoring and
guidance over the imported foods. Upon detection of any violation of the Act, the MHLW,
quarantine stations and local governments will cooperate with each other in taking measures to

ensure the accurate and swift recall of the violating foods by the importer.

Basic direction for monitoring and guidance over imported foods in FY 2020

In the Imported Foods Monitoring and Guidance Plan for FY 2020 (hereinafter referred to as
“Monitoring and Guidance Plan”™), while seeking to further promote the above measures, the
MHLW will continue to improve qualities of food sanitation inspectors of quarantine stations,
arrange personnel properly, and upgrade the testing equipment in order to consclidate the system
to implement appropriate monitoring and guidance,

The MHLW will upgrade the plan for monitoring inspections taking into consideration the results
of the monitoring inspections conducted and at the same time, will review the inspection items and
other requirements taking into consideration the results of monitoring and guidance as well as other
relevant factors even at the middle of the fiscal year,

In addition, it is expected that the number of imported foods will increase with the promotion of
the Economic Partnership Agreement, including the entry into force of the Comprehensive and
Advanced Agreement on the Trans-Pacific Partnership (TPP11 Agreement), the Japan-EU
Economic Partnership Agreement and the Japan-US Trade Agreement, It is expected that food
chains will become more complicated due to globalization, Therefore, in addition to the monitoring
system centered on the inspection at the time of import, we will further promote efforts to
effectively ensure the safety of the production stage in the exporting countries,

Furthermore, with the aim of enacting a law that partially amends the Food Sanitation Law, etc.
{Law No. 46, 2018; hereinafter referred to as the “Revised Food Sanitation Law”) on June 1, 2020,

Promote inter-national consultation and disseminate information.

Specific Contents of Imported Foods Monitoring and Guidance Plan for FY 2020

(1) Matters to require intensive monitoring and guidance with confirmation of import notifications

(i)  Checks based on import notifications in accordance with the provisions of Article 27 of the
Act
With respect to a food for which an import notification is filed in accordance with the provisions
of Article 27 of the Act, the quarantine station will confirm; that the food does not fall under any
one of those mentioned in each item of Article 6 (Prohibited food and additives to sell), Paragraph
2 of Article 9 (Prohibition of sales of meat having diseases), or Article 16 {Prohibition of sales of
toxic and harmful apparatus or containers and packaging) of the Act; that the food is not subjected

to an import ban in accordance with the provisions of Paragraph 1, Article § or Paragraph 1, Axticle



17 of the Act; that additives contained in the food fall under those as set forth in the provisions of
Article 10 of the Act; and that the food is in compliance with the standards, by checking the import
notification document filed by the importer of the food and, as necessary, by checking any
certificate document issued by the government of the exporting country, by asking reports from the

importer, and/or administrative inspections, etc,

(ii) Monitoring inspection in accordance with the provisions of Paragraph 1, Article 28 of the
Act
a. Development of a Monitoring Plan

In order to ensure that monitoring inspections will be carried out in an intensive, effective and
efficient manner, in principle, the MHLW will determine for each food group the number of
inspections to be conducted for each inspection item stipulated for the monitoring inspection
(hereinaﬁcr referred to as “the monitoring plan”) so that a violation will be detected with a certain
level ofreliability from statistical viewpoint, after taking into account the violation rate, the number
of import notifications filed, the import weight and potential impacts on the public health that may
be caused by the violation.

In addition, even for inspections havihg no violation detected from the inspections conducted so
far, the MHLW will ensure that appropriate number of inspections will be conducted. For the
monitoring plan for FY 2020, the number of inspections shall be about 99,700 cases {increased 700
cases compared to FY 2019) as shown in Schedule 1, and the monitoring plan may be reviewed
taking into consideration import trends, survey results of food sanitation regulations at the stage of
exporting countries, and information about food-related health damages and recalls of unsanitary
foods occurring in exporting countries.

In addition, the MHLW will ensure the steady implementation of inspections of residual
agricultural chemicals in accordance with the Positive List System™, taking into account the
regulations concerning agricultural chemicals, the status of their use, cases of detection of
agricultural chemicals as well as violation cases of agricultural food products (such as banana and

coffee beans) at the time of import in other countries,

*3  Positive List System for residual agricultural chemicals means a system that prohibits, in
principle, the sale, etc. of foods in which agricultural chemicals remain in excess of a

predetermined level that may not harm human health.

The MHLW will continue to carry out inspections based on the status of violations, ete., and will
also carry out inspections on pathogenic microorganisms based on cases of food poisoning in Japan

related to imported food products and detection status overseas.



b.  Systematic implementation of monitoring inspections

Fach quarantine station will prepare its own annual plan for carrying out such number of

inspections as the MHLW will assign to each of them in accordance with the number of inspections
planed in the monitoring plan in order to ensure the systematic implementation of inspections.
" Meanwhile, as for foods subject to inspection order concerning residual agricultural chemicals,
monitoring inspections will be carried out in order to verify the reliahility of the control of residual
agricultural chemicals, etc., being implemented in export countries, since there are possibilities that
the control of residual agricultural chemicals being conducted in exporting countries may be
insufficient and that any change in agricultural chernicals used in exporting countries may occur
and there is also a fear that agricultural chemicals other than those covered by the inspection order
may be contained in the foods in excess of standard values,

The MHLW will check the implementation of inspections based on the monitoring plan and
provide instructions to quarantine stations as necessary. Should it be found difficult to carry out
station by station or food group by food group inspections as planned due to any change in import
trends or any other circumstances, the monitoring plan will be reviewed to ensure that inspections
will be carried out in accordance with the actual impost situation,

In the case of an emergency, the MHEW will entrust affairs relevant to inspections to registered
conformity assessment bodies in accordance with the provisions of Paragraph 4, Article 28 of the
Act,

c.  Strengthening of monitoring inspections

When the MHLW receives information on the recall of a food or the emergence of a food-related
health damage in experting countries and other countries, or when any food is found to violate the
Act during a monitoring inspection or otherwise, or when a violation of the Act is identified through
the monitoring and guidance by a local government, the MHLW will instruct guarantine stations
to reinforce their inspections of the relevant import food as necessary.

As for the reinforcement of inspections of residual agricultural chemicals, in order to grasp the
Ievel of the use of the control over agricultural chemicals, ete. by the exporting country, the MHLW
will carry out monitoring inspections on a higher proportion of imported foods concerned and for
more inspection items so that violations may be detected with a certain level of reliability from
statistical viewpoint, _

In addition, in order to prevent any food violating the Act from human consumption, the MHLW

will continue to carry out inspections whose results can be obtained in a shorter period of time.

d. Cancellation of strengthening of monitoring inspections



When the MHLW determines that there is no longer & fear that foods violating the Act may be
exported to our country, the normal monitoring system will be reinstated by canceling the
strengthening of monitoring inspections in accordance with either of the following procedures, i or

if:

i The exporting country has identified the cause of the violation, and based on the findings
preventive measures have been introduced such as the formulation of a new regulation, the
improvement of the control system of agricaltural chemicals and the strengthening of the
inspection system. Then upon confirmation of the effectiveness of such measures, the
strengthening of monitoring inspections may be cancelled; or

ii When no violation of similar nature is found after one year from the date on which the
monitoring inspections were strengthened or after more than 60 specimens were inspected, in

principle, the strengthening of monitoring inspections may be cancelled.

(i) Administrative inspections other than the monitoring inspection in accordance with the

provisions of Paragraph 1, Article 28 of the Act

In addition to inspections based on the monitoring plan, quarantine stations will conduct
inspections on imported foods based on the import notification documents when they are imported
into Japan for the first time (hereinafter referred to as “the initial import™), when they especially
need sanitary control in exporting countries, when an accident has occurred during the
transportation, or on any other occasions requiring inspections.

In order to promote voluntary controls by importers, inspections on the identity of actual goods

referring to the contents of import notification documents will to be carried out,

(iv) Inspection order in accordance with the provisions of Paragraph 2 or 3, Article 26 of the Act
a. Issuance of an inspection order

When the Minister of Health, Labour and Welfare deems it necessary in order to prevent any
harm to the food sanitation of the country that may arise out of an imported food with a high risk
of violation of the Act, the MHLW will order importers to have the imported food inspected in
accordance with either of the following procedures, i. or ii.

Meanwhile, when the food is added to the list of foods subject to inspection order, the MHLW
will provide easy-to-understand information about the potential health hazards that may be caused
by the food.

i When a harm to health has been caused or is feared to be caused by the imported food in the

exporting country and/or our country, or when a violation of the Act has been detected as a
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result of the monitoring inspection of aflatoxin, pathogenic microorganisins, etc., the
imported food manufactured by the same manufacturer, processed by the same processor, or
imported from the same exporting country will be immediately subjected to an inspection
order,

‘When more than one violation of the Act has been detected with regard to residual agricultural
chemicals as a result of the monitoring inspection of the imported food manufactured by the
same manufacturer, processed by the same processor or exported from the same country, all
ot part of the imported food in question will be subjected to an inspection order, after taking
into account the regulations and the sanitary controls being implemented in the exporting

country, the historical compliance record of the imported food and other factors.

Cancellation of an inspection order
When the MHLW determines that there is no longer a fear that the food violating the Act will

be exported into our country, the normal monitoting system will be reinstated by canceling the

inspection order in accordance with either of the following procedures i or ii:

i

ii

W

The exporting country has identified the cause of the violation, and based on the findings
preventive measures have been introduced such as the formulation of a new regulation, the
improvement of the control system of agricultural chemicals and the strengthening of the
inspection system. Then upon confirmation of the effectiveness of such measures through
bilateral discussions, on-site inspections, or inspections on importation of the food, the
inspection order may be cancelled; or ‘

As for foods subject to inspection order with respect to residual agricultural chemicals, etc.,
if no new violation is detected during two yvears from the date on which the most recent
violation was found after the date of the notification of an inspection order (or from the date
of notification of an inspection order if no violation has occurred since the date of such
notification} or if there is no new violation during one year from the said date and at the same
time, more than 300 specimens have been inspected based on the inspection order, the
inspection order niay be cancelled,

Thereafter, monitoring inspections will be carried out on a higher proportion of the imported
food and for more inspection items so that violations will be detected with a cettain level of
reliability from statistical viewpoint with respect to inspection items applicable to the
imported food and upon detection of any violation, the food will be immediately subjected to

inspection order,

Comprehensive import ban in accordance with the provisions of Paragraph 1, Article 8 or

Paragraph 1, Article 17 of the Act



As for an imported food produced in a specific couﬁtxy or area or by a specific business entity, if
the violation rate stands above approximately 5% of the overall number of the food inspected and
if it is highly likely that the importation of the violating food will continue taking into consideration
the level of the food sanitary control in the exporting country, the MHLW will conduct review
taking info consideration the extent of damage to human health that may be caused by the food, and
the Minister of Health, Labour and Welfare will issue a ban on the importation of such food after
consulting the Pharmaceutical Affairs and Food Sanitation Council, to the extent that such a ban is

deemed inevitable in order to prevent potential food sanitation problems.

(vi) Emergency measures in response to alert information, etc. from other countries

In order to ensure the safety of imported foods, the MHLW will gather information on food-safety
problems occurring in other countries through relevant ministries and agencies, the National
Institute of Health Sciences, the National Institute of Infectious Diseases and the governments of
expotting countries and through the International Food Safety Authorities Network (INFOSAN)
run by the World Health Organization (WHO) and will publish major cases on the website. And if
it is found through the search that the violating food have already been imported into cur country,
the MHLW will instruct the relevant quarantine stations or local governments to investigate into the
level of the distribution and the stock status of the food in J apan and also instruct them to direct the
importers and other concerned parties to carry ouf inspections, the recall of the food and/or any
other appropriate measures. The MHLW will also instruct quarantine stations to reinforce their

ingpections over the food and will publish the progress of countermeasures being implemented.

(2) Promotion of sanitary control measures at the stage of exporting countries

The MHLW will promote sanitary control measures in exporting countries through the following
efforts so that any violation of the Act may be prevented at the stage of the production processes in
exporting countries.

(i)  Dissemination of information about the food-sanitary regulations of our country and other
relevant information. The MHLW will provide on the website the English translation of the food
sanitary regulations of our country, the lists of foods subject to inspection order or to enhanced
monitoring inspection, this Plan as well as the results of the monitoring and guidance conducted
under the Plan with an aim to promote information dissemination,

In addition, the MHLW will sirive to communicate such information widely among the
government staff and producers of exporting countries by holding briefing sessions for the relevant
staff of embassies located in Tokyo at the time of the revision of relevant standards, through
seminars on food sanitary regulations organized by the Japan International Cooperation Agency

(JICA) as well as by holding explanatory meetings in exporting countries.



(iiy  Bilateral discussions and on-site inspections

Not only with respect to import foods subject to inspection order but also with respect to import
foods with a high risk of violation of the Act, the MHLW will ask, through bilateral consultations
and other opportunities, the governments of the exporting couniries to investigate into the causes
of'the violations and to develop preventive measures based on the results, and thereby will strive to
promote the implementation of sanitary contrels during the stage of the production processes, the
enhancement of monitoring systems and the introduction of pre-expott inspections in the exporting
courtries.

Meanwhile, in order to encourage exporting countries to promote the sanitary control measures
for foods exported to Japan, the MHLW will gather information and conduct on-site inspections in
a systematic moanner by placing particular emphasis on countries in which a large number of
violations have been detected, according to the interim report about the results of the inspections
and guidance under the Imported Foods Monitoring and Guidance Plan for FY 2019, in addition to
countries exporting large amount of foods to our country as well as the member countries of the
economic partnership agreements, considering that the majority of violations reported so far consist
of violations of each items of Article 6 of the Act that relates to toxic or hazardous substances such
as mycotoxins and violations of Paragraph 2 or 3, Article 11 of the Act that relates fo the standards
concerning agricultural chemicals, veterinary drugs, microorganisms and additives.

Further, in order to ensure the safety of iniportéd beef, ete., if it is necessary to verify the sanitary
control measures being implemented at the production process in the exporting countries, the
MITLW will dispatch experts fo the exporting countries to carry out on-site investigations of the
sanitary control measures of the exporting countries.

Furthermore, based on the “Memorandum on Japan-China Food Safety Promotion Initiative”
signed by the ministers of both countries in May 2010, the MHLW will hold ministerial-level
meetings, will formulate an action plan for promeoting exchange and cooperation in the field of the
safety of foods imported and exported by Japan and China, and will carry out working-level

consultations and on-site inspections,

(iii) Technical cooperation, ete.

The MHLW and quarantine stations will promote technical cooperation, etc. that will contribute
to the enhancement of the monitoring systems of exporting countries through information
dissemination about the food sanitary control regulations of our country and through supports for
the improvement of testing technigues of those countries about residual agricaltural chemicals,

mycotoxins and other substances,



(iv}  Efforts concerning the enforcement of the revised Food Sanitation Law
MHLW is an exporter of meat and organs of livestock and poultry for which sanitary control
measures based on HACCP are import requirements, and milk and dairy products for which sanitary
cettificates must be attached, in order to implement the revised Food Sanitation Law. , Promote
hygiene control measures at the exporting country stagé, such as by promoting bilateral discussions

with the exporting countries of blowfish and raw oysters,

(3) Promotion of voluntary sanitary cortrols by importers

Paragraph 1, Article 8 of the Food Safety Basic Act stipulates that food. business operators,
including importers, shall be responsible for taking necessary measures to ensure food safety at each
stage of the food supply processes based on the recognition that they bear the primary responsibility
for ensuring food safety. Also, Paragraph 1, Article 3 of the Act stipulates that food business
operators, inchiding importers, are required to fake necessary measures under their own
responsibilities such as the acquisition of necessary knowledge and technology, ensuring the safety
of raw materials and the implementation of voluntary inspections to ensure the safety of imported
foods. ) ‘

In light of these requirements, quarantine stations will promote voluntary sanitary controls among
importers through the following guidance and measures with an aim to prevent violations of the Act

before they ocour.

()  Basic guidance for importers

Quarantine stations will strive to make sure that importers have a thorough understanding of the
regulations on food sanitary as well as their responsibilities as importers such as compliance with
statutory import procedures, inspection systems and the standards as well as submission of sanitary
certificates required to be attached to imported foods.

Meanwhile, from the standpoint of the promotion of voluntary sanitary controls by importers,
quarantine stations will provide importers in a timely manner with information on imported foods
violating the Act and sanitation problems, newly established standards, and food sanitary regulations
at the stage of exporting countries, and will provide guidance to importers through seminars or at
the time of import notification that may lead to prompt importers to voluntarily secure the safety of
imported foods,

Basic guidance items for importers are listed in Schedule 2. Additional guidance may be given to
importers depending on exporting countries and the types of foods. As for processed foods, in
accordance with the “Guidelines on Voluntary Hygiene Control of Import Processed Foods”
(hereinafter referred to as the “Processed Foods Guidelines™) attached to the ‘“Notification

concerning the Guidelines on Voluntary Hygiene Control of Import Processed Foods”, FS

\(



Notification No. 0605001, dated June 5, 2008, issued by the Director General of the Department of
Food Safety, Pharmaceutical and Food Safety Bureau, MHLW, importers will be instructed to
conduet necessary confirmation at the stage of the production process in exporting countries by
taking into consideration the status of the development and implementation of food sanitary
regulations in exporting countries and the level of sanitary controls implemented by the
manufacturers.

Furthermore, quarantine stations will urge importers to make sure to confirm that foods to be
imported have not been illegally produced in exporting countries and also to confirm, by using the
checklist based on the processed foods guidelines, the conformance to the Act of raw materials,

additives, manufacturing processes, inspection data and all other aspects.

As for food sold as “health food”, importers will be instructed to secure the safety by checking
eating experiences etc. As for food containing ingredients to which the MHLW calls for attention in
response to the cases of health damage at home and abroad, importers will be instructed to implement
appropriate controls.

Due to the enforcement of the revised Food Sanitation Law, it is necessary for the equipment and
containers and packaging made of synthetic resin that are subject to the positive list system *# to use
only those that comply with the positive list. Therefore, the importer will be informed of the system

and instructed to confirm it.

*4  Positive List System for equipment, containers and packages means a system that evaluates

the safety and prohibits, in principle, the use of substances, except for those approved for use.

Furthermore, importers are instructed to make proper import nolifications based on accurate and
latest information obtained from producers, etc., and also to confirm the identity of actual goods
referring to the contents of import notification documents for foods imported for the first time and
foods which especially need sanitary control in exporting countries of meat, fishery produets, etc.
‘When importers intend to import foods on a regular basis, they will be instructed to make sure to
sufficiently confirm that there are no changes in raw materials and manufacturing process used for
the foods as well as the identity of actual goods referring to the contents of import notification
documents, and the conformity of goods of import notification with the items of the results of
volurdary inspections presented in the import notification.

In addition to these efforts, quarantine stations will provide necessary information to importers
whenever the standards are revised, inspection is enhanced, sales are prohibited, or otherwise related

changes are made,



(iiy  Pre-import guidance

Based on the guidance items as mentioned in (i) above, quarantine stations will instruct importers
to pre-confirm whether foods to be imported contain any of the pharmaceutical ingredients regulated
under the Act on Securing Quality, Efficacy and Safety of Pharmaceuticals, Medical Devices,
Regenerative and Cellular Therapy Products, Gene Therapy Products, and Cosmetics (the Act No.
145 of 1960) by referring to materials or information obtained from producers. When they do not
contain pharmaceutical ingredients, importers are instructed to check their safety as foods for human
consumption.

Quarantine stations will promote pre-import guidance and try to prevent import of foods violating
the Act from occurring by dispatching their staff members to international exhibitions held by their
associated organizations, cooperating with such organizations, and improving the system to
implement pre-import guidance,

Quarantine stations will encourage importers, through their websites and/or seminars, to consult
with import foods counselors of a quarantine station before they import foods for the first time or
foods falling under the same category as those that have violated the Act or caused any sanitation
problem in the past, and thereby will further promote the pre-import guidance.

When the results of voluntary inspections have been verified in the course of the pre-import
guidance, those results will be utilized when quarantine stations check imported foods with import
notification documents from the.standpoint of promoting voluntary inspection before importation.

The results of pre-import guidance will be shared among quarantine stations to promote effective

monitoring and guidance,

(iii) When a violation is identified through pre-import guidance
When a food being imported by an importer has been proved, through a pre-import safety check
by the importer, not to comply with the Act, the relevant quarantine station will instruct the importer
to take appropriate measures to make the food comply with the Act and also direct the importer to
delay the importation until the violating state has been rectified.
Even if the food is proved, through document check, etc., to be in compliance with the Act as a
result of the rectification, the quarantine station will, when necessary, instruct the importer to carry

out an inspection to verify that the food is actually meeting the standards.

(iv)  Voluntary inspection
As for any food imported into Japan for the first time, the relevant quarantine station will
thoroughly instruct the impotter to carry out voluntary inspections with respect to inspection items
required to verify that the food is in compliance with the Act in accordance with the standards and

with respect to additives used in the product.
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Meanwhile, in the case where the food is to be imported on a regular basis, the importer will be
instructed to carry out voluntary inspections in accordance with the guidance as mentioned in (i)
above by referring to the standards and by checking additives used in the food at regular intervals

and also taking into consideration confirmed violations of similar foods.

(v) Pl:eparation and maintenance of records of imported foods

Based on the “Guidelines concerning Preparation and Retention of Records by Food Business
Operators, based on Provisions in Paragraph 2, Article 1-3 of the Food Sanitation Act” attached to
the “Notification concerning the Guidelines concerning Preparation and Retention of Records by
Food Business Operators based on Provisions in Paragraph 2, Article 1-3 of the Food Sanitation Act,”
FS Notification No. 0829001, dated August 29, 2003, issued by the Director General of the
Department of Food Safety, Pharmaceutical and Food Safety Bureau, MHLW, Importers will be
instructed to properly prepare and maintain records of the importation, sales and other details of the
imported foods in order to allow the quarantine stations to monitor the conditions of importation and
distribution of those foods at all times. Importers will also be instructed to maintain such information
in a way that they will be able to provide the information immediately to relevant quarantine stations
and local governments should any violation of the Act be identified.

Further, in order to prevent any violating foods from human consumption, quarantine stations
will instruct impotters to provide such records as notified in the “Guidelines concerning the
Implementation of “the Imported Foods Monitoring and Guidance Plan for FY 2016™ (ESI
Notification 1007 No. 1, dated October 7, 2016, issued by the Director of Imported Food Safety
Office, Inspection and Safety Division, Department of Environmental Health- and Food Safety,
Pharmaceutical Safety and Environmental Health Bureau, MI—ILW) so that quarantine stations will
be able to carry out distribution surveys and the recall of violating foods swiftly upon detection of

any violation through monitering inspections.

(vi) Enhancement of knowledge of food safety among importers, customs brokers and bonded
warehouse operators '

Quarantine stations will hold seminars not only for importers but also for customs brokers and
bonded warehouse operators to provide information about guidance items (i) to (v) above and will
dispatch their staff members to seminars held by their associated organizations, with the aim to
improve the business operators’ knowledge about food safety and thereby to ensure the safety of
imported foods.

Meanwhile, quarantine stations will strive to enhance the knowledge of importers, for example,
by prompting importers to consult in advance with local governments having jurisdiction over the

area where their places of business are located to seek advice on labelling requirements such as



proper indication of expiration dates.

{4) Responses upon detection of a violation

The quarantine station, the MHLW and relevant local governments will, in cooperation with each

other, instruct the importer to promptly abandon or recall the violating food and at the same time

direct the importer to investigate into the cause of the violation and take appropriate preventive

measures to secure the safety of imported foods in accordance with the following procedures, In

addition to these responses, other necessary measures including the reinforcement of inspection on

importation will be introduced:

(i) 'When a violation is detected through the inspection on importation or any other procedures:

a.

In the case where the violating food has not yet cleared customs:

The relevant quarantine station will instruct the importer to discard or otherwise dispose
of the violating food and to report on the progress of such disposal.

Meanwhile, the MHLW will introduce necessary measures including the reinforcement of
inspection on impottation. '

In the case where the violating food has already cleared customs:

The relevant prefectural government having jurisdiction over the area where the place of
business of the importer is located will order the importer to recall or otherwise dispose of
the violating food and to report on the progress of such disposal.

In order to ensure the efficient implementation of the recall or any other disposal by the
importer, the relevant quarantine station will report to the MHLW in a timely manner the
lot numbers of the violating food products, the name and address of the importer and other
relevant information (hereinafier referred to as the “violating food information™),
Meanwhile, the MHLW will provide information concerning the violating food to the
relevant local government that has juriédiction over the area where the place of business
of the importer is located, and will take other necessary measures including the
reinforcement of inspection on importation,

The quarantine station will, while directing the discard or other disposal of the violating
food as temporary measures, instruct the Importer to act as directed by the prefectural
government having jurisdiction over the area where the place of business of the importer
is located.

In addition to these response measures, the MHLW will, in accordance with the provisions
of Paragraph 1, Article 12 of the Consumer Safety Act (the Act No. 50 of 2009), strive to

ensure the sharing of the relevant information with the Consumer Affairs Agency.
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(ify When a violation is detected through any inspection during the domestic distribution
process;

Upon notification from any local government of any violating import food detected in the
domestic distribution process as a result of sampling inspections (sampling or inspection based on
the provision of Article 28, Paragraph 1 of the Act) and/or voluntary inspections by the distributor,
etc., the MHLW will provide information relevant to the violating food to quarantine stations and,
based on the information, will take necessary measures including the enhancement of inspection on
importation,

Should there be any reported health damage originating from the imported food, the MHLW will
make prompt notification to quarantine stations in the case of a food before importation and to local
governments in the case of a food, ete. already released into the domestic market and at the same

time will take necessary measures to prevent further expansion of the damage.

(iii) Instructions, etc. to importers for the prevention of the recurrence
In order for the prevention of the recurrence of violations, quarantine stations will require the
importer who has violated the Act to report on the following:

a. Investigation and report of the cause of the violation ,

Quarantine stations will require the importer to investigate and report into the cause of the
violation, will give instructions to the importer to prevent recurrence of law violations, If
the cause is not identified after three months from the detection of the violation, quarantine -
stations will tequire the impotter to report on the progtess of its investigation.

b. Report of the results of the rectification of the cause before resumption of importation
Before aliowing the resumption of the importation of the food in question, quarantine
stations wﬂl confirm the rectification of the cause of the violation through the investigation
as mentioned in a, above. If necessary, quarantine stations will verify the rectification of
the cause by referring to field investigations conducted by the tmporter in the exporting
country and/or other inspections carried out by the exporting country and wiil also request

for a report on the results of the rectification.

(iv) Prohibition or suspension of the business of importers based on the provisions of Paragraph
2, Article 55 of the Act
From the standpoint of ensuring food safety, the MHLW may order the prohibition or suspension
of'the business of importers who have repeatedly committed violations or imporiers importing foods
causing or that may cause damage to the public health, in order to have them rectify the cause of the
violation and take preventive and any other measures necessary from a sanitary viewpoint,

In addition, as for importers whose violation rate is almost in excess of 5 % and who may be



subjected to the disposition by prohibition or suspension of business, the MHLW will require them
to submit explanations about their preventive measures and will provide guidance so that no more
violations will be committed by them, in accordance with the “Guidelines for the Prohibition or
Suspension of Business of Importers under Paragraph 2, Article 55 of the Act” attached to the
“Notification concerning the Guidelines for the Prohibition or Suspension of Business of Importers
under Paragraph 2, Article 55 of the Act”, FS Notification No. 0110003 dated January 10, 2006
issued by the Director General of the Department of Food Safety, Pharmaceutical and Food Safety
Bureau, MHLW, .

Quarantine stations will strengthen monitoring inspections over food products imported by such
impotters in accordance with the serigusness of the violations and will also conduct the verification

of the preventive measures introduced by the importers.

{v) Indictment of malicious cases
Quarantine stations will indict cases deemed as amounting to criminal offences such as the
submission of a false import notification and illegal importation of foods violating or highly likely

to violate the Act and will release the information about such indictment in a timely manner,

(vi) Publication of violations

In order to alert the public against food sanitation hazards, the MHLW will promptly publish on
the website the name of the importer who has violated the Act or violated any action taken under the
Act (except for importers whose violation is of minor nature and who have rectified the violation
immediately) and the details of the violating food imported by the importer (as for the names of
viclating importers, the publication period will be limited to one year} in accordance with the
provisions of Article 63 of the Act. In addition to the publication of the names of violating importers,
the progress of the response measures including the disposal or recall of violating food products, the
details of corrective actions and the causes of the violations will also be published as soon as such

information becomes available.

(5) Promotion to exchange information and opinions between involved parties (risk comnunication)

By utilizing the websites, their official SNS (food safety information twitter, etc.) accounts and
any other means, the MHLW and quarantine stations will actively provide the general public with
easy-to understand information about their efforts for ensuring the safety of imperted foods, and

will hold sessions for information exchange and facilitate risk communication.

(iy  Provision of information about the monitoring plan, etc.

Quarantine stations will communicate the notices concerning the monitoring plan, inspection

W
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orders, the enhancement of inspections and other measures widely among importers, customs
brokers and bonded warehouse operators with an aim to facilitate the smooth implementation of the
monitoring and guidance under the Plan.

The MHLW will also make public such information as concerning the monitoring plan, the

issuance of inspection orders, the enhancement of inspections and other measures.

(ii) Provision of information concerning bilateral discussions and on-site inspections
The MHLW will publish.mformation concerning bilateral discussions and on-site inspections
that have been held or conducted in order to promote .sanitaly control measures at the stage of
exporting countries, including discussions under the “Memorandum on Japan-China Food Safety

Promotion Initiative.”

(ii) Announcement of monitoring results under the Plan
The MHLW will publish the summary report of the progresses and the results of monitoring
inspections carried out under this Plan and inspections conducted in response to inspection orders,
etc., the yearly trends of the results of its monitoring and guidance and the summary report of the
monitoring and guidance over importers and the results around August of the following fiscal year.
Meanwhile, information about those matters for the first half of this fiscal year (from April to

September) will be published around December.

(iv) Efforts to facilitate risk communication about food safety

The MHLW will introduce a public comment process to gather opinions about the Monitoring
and Guidance Plan. In addition, as risk communication about food safety, the MHLW will hold
sessions for information exchange in cooperation with local governments and other concerned
ministries and agencies, and concerned bodies, as well as will provide consumers, business operators,
ete. with information about the details of the Monitoring and Guidance Plan and the details of its
monitoring and guidance by utilizing the website and official SNS of the MHLW (food safety
information twitter, etc.), and thereby striving for mutual understanding on efforts and knowledges

related to food safety,

(v) Others
Quarantine stations will strive to gain public understanding of the actual conditions of
monitoring and guidance on imported foods through such activities as observation tours of

quarantine stations for general consumers.

(6) Other activities necessary for the implementation of monitoring and guidance



(i) Development and skill enhancement of human resources in charge of food safety
The MHLW will hold seminars and training sessions to improve the knowledge and skills
concerning food safety for food sanitation inspectors engaging in monitoring, guidance, testing and

inspection of foods at quarantine stations.

(iiy  Evaluation of tests and inspections of foods catried out by quarantine stations
Based on advice from the MHLW’s regional offices, the MHLW will systematically carry out
the evaluation of the management of the tests and inspections at quarantine stations and will provide
instructions in order to ensure the proper implementation of monitoring inspections and other related

operations by quarantine stations.
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Schedule 1

. Number of Total number of
TFood type Category of inspection items* 1 inspection Inspection
specimena*2 specimens®3

Antibaeterial substances 2,200
Livestoek foods ig&clli%.ua] agricultural chemicals 1,?88
Beef, pork, chicken, horse meat, LIves ; 4,580
poulbry meat, and other meats Pathogenic microorganisms 660

Standards for constituents 400

Radiation irradiation 30
Processed livestock foods Antibacterial substances 2,400
Natural cheeses, processed meat | Residual agricultural chemieals 1,600
products, ice eream, frozen Additives 1,200 11,000
products (meat products), and  [Pathogenic microorganisms 8,700
other products Standards for constituents 2,100

Antibacterial substances 2,400
Seafood products igziipsgsagriculturai chemicals 1,288
Bivalves, fish, shellfish (shrimyps, Patl L e 1500 6.120
prawns, crabs) and other ALIOEOTIC INICTO0TEANISIS 2 '
products Standards for constituents 300

GMOs 60

Radiation ivradiation 60
Processed seafood Antibacterial substances 3,600
Processed fish products (fillet, Residual agricultural chemicals 3,400
dried or minced fish, ete.), frozen | Additives 1,600 19.200
products (aquatic animals and | Bathogenic microorganisms 4,900 ’
fish}, processed fish roe products, A
and other products Standards for constituents 5,700

Antibacterial substances 2,200

Residual agricultural chemicals 11,600
Agricultural foods Additives 800
Vegetables, fivit, wheat, barley, [Pathogenic microorganisms 1,400 19.150
corn, beans, peanuts, nuts, Standards for constituents 350 '
seeds, and other products Myceotoxins 2,300

GMOs 500

Radiation irradiation 109

Anttbacterial substances 300
Processed agricultural foods Residual agricultural chemicals 7,000
Frozen products {processed Additives 3,700
vegstables), processed vegetable |Pathogenic microorganisma 1,900 19 850
products, processed fruit Standards for constituenta 3,600 ’
produets, spices, instant noodles, { Mycotoxins 2,760
and other products GMOs 300

Radiation irradiation 450
Other foods Residual agricultural chemicals 1,100
Health foods, soups, flavorings, | Additives 2,900
seasonings, sweets, edible oils, [Standards for constituents 1,200 6,000
i,a]\:tg dﬁu (é::n products, and sther Mycotoxing 800
Drinks and beverages Residual agricultural chemicals 100
Mineral water, soft drinks, Additives 1,100 2,000
alcoholic beverages, and other Standards for constituents 700 ’
products Mycotoxing 100
Additives
Equipments, containers and Standards for constituents 1,800 1,800
packages, Toys

Antibacterial substances, residual
Foods subjest to enhanced agricultu%'al chemicals, additives,
. - pathogenic microorganism, standards for 10,000 10,000
inspection®3 . :

conatituents, mycotoxing, GMOs,

radiation irradiation, Removal of SRMs
Overall total*2 99,700

*1: Examples of inspection items

+ Antibacterial substances: antibiotics, synthetic antibacterial agents, hormone preparations, and others

+ Residual agricultural chemicals: organophosphorus, organochlorines, carbamates, pyrethroids, and others
+ Additives: preservatives, food coloring, sweeteners, antioxidants, antimold agents, and others

» Pathogenic microorganisms! enterchamorrhagic Escherichia coli 028 0103, 0104, 0111, 0121, 0145, and (157, Listeria

monocytogenss, ele,

+ Standards for constituents: items defined in the standards for constituents (such as the number of bacteria, coliform bacteria, and
radicactive materials), shellfish poisons (diarrheic shellfish poisons, paralytic shelifish poisons), and athers
« Mycotoxins: aflatoxin, deoxynivalenol, patulin, and others
+ GMOs: Geneticallymodified organisms whose safety has not yet been certified
« Radiation irradiation: existence of radiation irradiation
*2! The total numbers of specimens are approximate aggregatmns of the numbers of inspections in the relevant inspection
categories, such as antibacterial substances

and residual agricuitural chemicals,

*3: Additional inspections condueted during the implementation of the plan, based on the oceurrence of viclations and overseas

information at the time of importation,




note) ¥ is based on the enforcement of the revised Food Sanitation Law

Schedule 2
Risk factors at the Hme of ) [tems to be checked Items to ble chacked
importation Items to be checked in regularly during
0 vnp 1 r mples) advance (including at the time of | the transportation and
ypical exatiples first importation) storage processes
Foods in * Containing hazardous or|* Taking measures to + Ensuring that no + Whether any

general (ltems
in common)

toxic materials in the food
+ Mixing with rotten or
deteriorated matter, or
unclean or foreign matter

prevent hazardous or toxic
materials from being
included at the point of
receiving raw material and
manufacturing and
processing process

hazardous or toxic
materials ave included, by
regular

testing and inspection

corruption or
deterioration occurred
due to accidents or
improper temperature
contrel

« Whether the food
processed by salting or
other measures is
stored

outdoors for a long time
» Whether the any
contamination ocourred
with pesticides, ete.
used in

the warehouse

+ Contamination by
pathogenic
microorganisms

* Taking measures to
prevent contamination by
pathogenic microorganisms

* Ensuring that no
pathogenic microorganisms
are present through
regular

testing and inspections

» Whether proper
temperature control is
implemented to prevent
harm due to the growth
of microorganisms

* Use of unapproved
additives

+ Use of additives for
unapproved purposes, or
the use of additives that
does not conform with the
standards for their use,
such as overuse

+ Ensuring that no
unapproved additives are
used, including those used
for raw material

+ Emsuring that additives
that do not comply with the
standards are not used, and
that the appropriate
amount is used

« Ensuring that no
unapproved additives arve
used, and that the proper
amount of additives is used,
by regular testing and
inspection

+ Non-conformity with
standards {soft drinks,
meat products, frozen
foods, and other products)

+ Ensuring that standards
for constituents,
manufacturing

and processing standards,
and other standards are
met

» Ensuring that no
sterilization by irradiation,
ata, is conducted (excluding
those for controlling
germination of potatoes)

+ Asking manufacturers
and preducers to provide
the formal names and
percentages of raw
materials and additives
used in the manufacturing
proceas and the final
products

« Ensuring that the final
product conforms with the
Food Sanitation Act by
testing and inspection, as
LRECeSBATY

+ Ensuring that no change
has been made in the
manufacturing process and
the raw materials

+ Ensuring conformity with
the standards for
constituents, by regular
testing and inspection

+ Ensuring compliance
with

the Food Sanitation Act, by
checking the final products

+ Compliance with
gtorage standards

+ Checking whether
any accident has
oecurred

+ GMO foods whose
safety has not been
certified

* Whether or not there is
a need for safety veview
among food derived from
genome editing
technology

+ Periodic confirmation of

the existence of food
derived from genome
editing technology

+ Confirmation by prior
consultation if it is a food
derived from genome
editing technology
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Agricultural
products and
related
processed
foods

+ Mycotoxing such as
aflatoxin and patulin
(cereals, beans, spices,
apple juice, ete.)

» Taking measures to
prevent mold from growing
at the time of ingathering
and transportation/storage

+ Ensuring that no
mycotoxing are present by
regular testing and
inspection

« Whether proper
control of

temperature and
humidity is carried out
to prevent the

growth of mold

+ Natural poisons such as
cyanogenic glycosides

+ Checking whether any
natural poisons are present
in the food

*+ Measures should be taken
te remove any natural
poisons during the
manufacturing, processing
and other processes

+ Taking measures to
prevent any hazardous or
toxic plants from being
included

+ Ensuring that no
natural poisons are
present by regular testing
and inspection

» Radioactive
contamination
(mushrooms, processed
concentrated berries,
herbs, etc)

* Ensuring that the
harvesting area is not
contaminated by radicactivity

+ Checking the level of
radioactivity by regular
testing and inspection

* Pathogenic + Taking measures to + Eunsuring that no * Whether proper
microorganisms such as  [prevent contamination by pathogenic temperature control is
Enterohemorrhagic pathogenic microorganisms  |microorganisms carried out to prevent
Escherichia coli 0167 are present by regular harm due to the growth
(fresh vegetables) teating and inspection of any microorganisms

+ Residual agrieultural
chemicals

* Checking how agricultural
chemicals are used

* Raw materials of processed
foods must conform with
residue standards

* Ensuring compliance
with proper use and
dosage of agricultural
chemieals, before and
after ingathering

+ Ensuring that residual
agricultural chemicals
are below proper levels,
by regular testing and
inspection

+ Checking whether
any agricultural
chemicals were

used after ingathering

« GMO foods whese safety
has not been certified
(corn, papaya, etc.)

+ Checking whether GMO
food has been approved

« Taking measures to
prevent any uncertified
GMO food from being
included

+ Emsuring that no GMO
food whose safety has not
been certified is included
through regular testing
and inspection

* Whether proper
control is carried out

+ Use of additives that
may mislead consumers in
the determination of
quality and freshness
(fresh vegetables)

* Ensuring that no colorant,
bleach, or other additives
that may mislead consumers
in the determination of
quality or freshness have

+ Checking the types of
additives used through
regular testing and
inspection

been used




Livestock
preducts and
related
processed
foods

+ Pathogenic
mieroorganisms such as
Enterchemorrhagic

Eacherichia coli 01567 and

» Taking measures to
prevent contamination by
pathogenic microorganisms |

+ Ensuring that no
pathogenic
MICroorganisms

are present through

+ Whether proper
temperature control is
implemented to pravent
harm due to the growth

hsteria (meat, natural regular testing and of microorganisms
cheeses, ete.) inspections

* Radioactive » Ensuring producing area is + Checking the level of

contamination not contaminated by radicactivity by regular

{reindeer meat, heef
extracts, atc.)

radioactivity

testing and inspection

+ Trrors concerning
sanitation certificates
(meat and meat products}

{milk and dairy products™)

« Checking each item on the
sanitation certificate issued
by the governmental agency
of the producing and/or
exporting country

» Ensuring that a
complete sanitation
certificate is attached

* Bovine spongiform
Encephalopathy(BSE)
(beef and beef-devived
products)

» The producing avea is not

a country or area from

which import is prohibited

* No apecified risk material
{SRMD) is included in the
product

+ No beef, ete. originated from
countries or areas from which
import is prohibited is included
or used,

* Bovine spongiform
encephalopathy {mutton,
goat meat, etc.)

+ No BSE animal has been
found in the producing area

+ No specified risk material
(SEM) is included in the
product

+ No mution, goat meat, ete,
originated from countries
prohibited or areas from which
import is included or used.

+ Residual agricultural
chemicals, veterinarvy
drugs, and feedstuff
additives

+ Checking how agricultural
chemicals, veterinary drugs
and/or feedstuff additives
were used

+ Raw materials of processed
foods must conform with
residue standards

» Checking compliance
with proper dose,
administration,

and drug holidays for
veterinary drugs and
feedstuff additives

+ Checking levels of
residual agricultural
chemicals, veterinary
drugs, and feedstuff
additives, by regular
testing and inspection

+ Use of additives that

may mislead consumers in

the deteyminalion of
quality and freshness
(meat)

+ Ensuring that no colorand
or other additives that may
mislead consumers in the
determination of quality or
freshneas have been used

+ Checking the types of
additives used through
regulay testing and
inspection
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Seafood and

~Iprocessed

seafood

« Pathogenie
microorganisms such as
Vibrio parahaemolyticus
{tillet, shelled and/or
peeled fish and shelifish to
be eaten raw)

+ Taking measures to
prevent contamination by
pathogenic microorganisms
in cleaning water used at
processing plants, ete.

+ Compliance with
processing standards

» Ensuring that no
pathogenic
microorganisms

are present through
regular testing and
inspections

+ Compliance with
storage standards

* Whether proper
temperature control is
carried out to prevent
harm due to the growth
of any microorganisms

+ Non-conformity with
standards for constituents,
standards for processing,
and standards for storage
for oysters eaten raw

+ Checking whether the
standards for processing in
the producing country ave at
the same level as in Japan

+ Hneuring conformity
with the standards for
constituents by regular
testing and inspection

« Compliance with
storage standards

+ Diarrheic shelifish
poisons or paralytic
shellfish poisons
{shellfish)

* Checking that elams are
gathered in sea areas where
proper monitoring of
shellfish poisoning is
implemented

+ Ensuring that no
shellfish poisons are
present by regular testing
and inspection

* Mixing with poisonous

-Ibiowfish

» Ensuring that only fish of
the approved type(s) are
imported

+ Taking measures to
prevent different types of
blowfish from being mixed
in, through proper
identification of fish types

* Checking the
certificates

issued by the
governmental

agency of the exporting
country

+ Ensuring that no
different types of
blowfish are included,
through proper
identification of fish
types

+, Birrors concerning
sanitation certificates
(raw oyster and blowfish™)

+ Checking each item on the
sanitation certificate issued
by the governmental agency
of the producing

« Ensuring that a
complete sanitation
certificate is attached

+ Mixing with poisonous
fish such as fish with
ciguatoxin (sputhern
groupers, parrot fish,
barracudas, ete.}

» Checking the seas where
the fish are caught

+ Taking measures to
prevent poisonous fish from
being mixed in, through
proper identification of fish
types

» Ensuring that no
poisonous fish are
included, through
proper identification of
fish types

+ Residual veterinary
drugs and feedstuff
additives

+ Checking on the use of
veterinary drugs

+ Raw matevrials of processed
foods must conform with the
residue standards

« Checlting compliance
with proper dose,
adminiatration,

and drug holidays for
veterinary drugs and
feedstuff additives

» Checking the levels of
residual veterinary drugs
and feadstuff additives,
by regular testing and
inspection

+ Use of additives that
may mislead consumers in
the determination of
guality and freshness
{fresh fish and shellfish)

+ Ensuring that no colorant,
carbon monoxide or other
additives that may mislead
consumers in the
determination of quality ox
freshness have been used

+ Checking the types of
additives used, by regular
testing and inspection

* Checking the color of
the product {scarlet,
ote.)

» Histamine

* Checking at the point of
receiving raw material

+ Temperature control must
be proper during the
manufacturing, processing
and other processes,

* Checking the level
ofhistamine, by regular
testing and inspection

+ Whether proper
teraperature control is
carried out to prevent
harm due to the
histamine formation




Health foods
in general

+ Containing drug
substance

+ Ensuring that no drug
substances designated by
the Pharmaceutical Affairs
Act are included

Ensuring that no drug
substance is included
by testing and
inspection

+ Containing hazardous or
toxic substance

« Checking the history of
ingestion in the exporting
country

+ Cheeking the cases of health
damage

Additives
and

their
preparation

+ Use of unapproved
additive

+ Non-conformity with the
standards

« Checking the correct

names of the additives and
theiv types of sowrce

materials and extractants

« Checking the formal

names and content rates if
additive preparation is used

+ Ensuring that no unapproved
additives are used

+ Ensuring that the product
conforms to the related
standards, such as standards
for constituents and
manufacturing standards

+ GMO technolegy whose safety
has not been certified shall not
be used.

+ Emauring conformity
with the standards for
constituents, by regular
teating and inspection

+ Checking compliance
with storage standards

Equipments,
containers
and
packages,
and toys

+ Non-conformity with
standards

+ Checking the materials,
shape, colors and patterna,
targeted ages, and the
purpose of use :

+ Ensuring that the product
conforms with related
standards, such as general
standards for raw materials,
standards for each material,
standards for each purpose
of use, and manufacturing
standards

» finsuring that the
raw materiala conform
with general standards
for raw materials and
standards for each
material, by regular
testing and inspection

- Inclusion of substances
other than the positive List
(Instruments and
containers and packaging

- Must be a substance listed on
the positive list

made of synthetic resin®)

« Ensuring that positive
list vegularly
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Notice No. 0330 Article 1 of the Office of
‘ Import Food Safety

March 30, 2020

To: Head of each Quarantine Station -
From: Head of the Office of Import Food Safety,

Food Inspection and Safety Division,

Pharmaceutical Safety and Environmental Health Bureau
(Seal Omitted)

Implementation of Inspection Orders based on Section 3, Article 26 of
the Food Sanitation Law

Inspection orders for FY 2020 shall be implemented as follows. We ask for your
understanding and to the business concerned accordingly.

1. Implementation period
April 1, 2020 to March 31, 2021

2. Targets and details of inspection orders
All import declarations shall be inspected by registered inspection institutions targeting
the foods specified in Appendix 1, in accordance with the provisions for each
inspection item for each declaration.
The separate indications in Conditions of Appendix 1 are described in Appendix 2-1,
2-2 and 3, for foods subject to inspection orders, foods not subject to inspection orders
and forms of certificates, respectively.

3. Other precautions
When inspecting import food declarations not listed in Appendix 1 of this document but
deemed to be necessary to order inspections, consult with the Office of Imported Food
Safety, by way of the Office of Quarantine Stations Administration, Policy Planning
Division for Environmental Health and Food Safety.

\4
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Appendix 1

+ + ast amendment -
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Brovember 26 , 2020)

Targeted Foods subject | Conditions Inspection item Method of | Method of inspection Specific reasons lo
country/area | to product sampling order an inspection
(MNote1l) inspection
All Pufferfish Limiled to the | Identification of -0 Identification of pufferfish | The possibility of
Exporting lots from fish species species mixing with toxic
Countries which different pufferfish
species of
pufferfish have
been found at
on-site
inspection
Salted salmon | + [] Nitrite As stipulated | As stipulated in %% ethod | The possibility of
Toe in Schedule | of Analyzing Food detection of nitrite
3 Additives in FoodsB 0 in residue over the
Notice Ei-Ka No, 15, dated | MRL 0.005 g/kg)
March 30, 2000 or practice standard
(0.0050 g/kg for
-Tesidues)
Dried figs - Total aflatoxin As stipulated | As stiputated in Best The possibility of
{sum of aflatoxin | in Schedule | Methods Related to Total containing of total
B, By, Giand G2y |2 Aflatoxin# [ in Notice aflatoxin over 10 K¥
Syoku-An No. 0816-2, dated | g/kg
August 16, 2011
Manioc and + 0O Cyanide As stipulated | As stiputated in Z-test The possibility of
processed in Schedule | Method of Cyanide containing cyanide
products 1-3 Compounds in Tapioca
{other than Starch®ED in Annex of
starch) Notice Syoku-Ki No,
1121002 and Notice Syoku-
Kan No. 1121002, both
dated November 21, 2002
Cyanide- | Cyanide As stipulated | As stipulated in Bd% The possibility of
containing in Schedule | pecifications and Standards | containing cyanide
beans 1-3 for Foods and Food
Additives, etc. 20 in
Ministry of Health and
Welfare Notiftcation No,
370, dated December 1959
Pistachio nuts | Italy and Total aflatoxin As stipulated | As stipulated in 2 est The possibility of
USA: As (sum of aflatoxin | in Schedule | Methods Related to Total attachment of total
stipulated in B1,8B2, Gl and 2 Note that | Aflatoxin® 0 in Notice aflatoxin over 10 k¥
that targeted G2) for Iranian Syoku-An No. 0816-2, dated | g/kg
country/area pistachio August 16, 2011
nuts with
shells,
collect
specimens as
follows:
After
dividing a
[ot [= one
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container (20
feet)] into
eight, a total
of 5
kilogram of
edible parts
shall be
taken from
each
package of
one division
as &

2/23 R—

specimen
{Total eight '
specimens),
(Note2)
Brazil nuts, - 01 Total aflatoxin As stipulated | As stipulated in Z£-est The possibility of
giant corn, (sum of aflatoxin | in Schedule | Methods Related to Total attachment of total
almonds, B1,B2, Gl and 2; Note that | Aflatoxin8E0) in Notice aflatoxin over 10 ¥
walnuts, chifi G2) for Chinese | Syoku-An No, 0816-2, dated | g/kg
peppers, red adlay, collect | August 16, 2011
peppers, specimens as
nutmeg, and follows:
Job®EVA tears After
dividing a
lot [=one
container (20
feet)] into
eight parts, a
total of 5
kilogram of
edible parts
shall be
taken from
each
package of
one division
to be used as
a specimen
(Fotal eight
specimens).
(Note2)
Mixed spices ;i Limited to Total aflatoxin As stipulated | As stipulated in B est The possibility of
and mixed products (sum of aflatoxin | in Schedule | Methods Related to Total attachment or
NS containing B1,B2, G1 and 2 AflatoxinZE (] in Notice containing of total
10% or more G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥
of peanuts, August 6, 2011 g'kg
pistachio nuts,
brazil nuts,
glant corn,
almonds,
walnuts, chili
peppers, red
peppers,
nutmeg, JobEE
. tears, or a
mixture of
these products
Peanuts and 0 Total aflatoxin As stipulated | As stipulated in Eest The possibility of
procassed (sum of aflatoxin | in Schedule | Methods Related to Totat attachment or
products BI1, B2, GI and 2 Aflatoxin®E(] in Notice containing of total
(limited to G2) Syoku-An No. 08162, dated | aflatoxin over 10 ¥
products August 16, 2011 gkg
containing
10% or more
of peanuts )
Ammonium | Limited to Melamine As stipulated | As stipulated in 2 /& The possibility of
hydrogen ammonium in Scheduie | nalytical Methods for use of melamine
carbonate and | hydrogen 1-2 melaming in Food 20 in
food carbonate Notice Shoku-An-Kan No.
containing produced by 1002003, dated October 2,
ammonium Broadtech 2008
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hydrogen Chemical

carbonate International
Co., Ltd.

Ttaly Unheated Limited to Listeria As stipufated | As stipulated in B The possibility of
meat products | products menocytogenes in Schedule | rocedure for Testing Lisleria | not meeting
(food to be processed by 1-4 monocytogenes# {1 in standards for
eaten with no  { the Notice Shoku-An unheated meat
heating only) | manufacturers No.1128-3, dated product

separately November, 28, 2014 '
indicated

Soft or semi- | Limited to Listeria As stipulated | As stipulated in BE3F The possibility of

hard natural products monocyiogenes in Schedule | rocedure for Testing Listeria | not meeting

cheese processed by 1-4 monacytogenesEE 0 in standards for natural
the Notice Shoku-An cheese
manyfacturers No,1128-3, dated
separately November, 28, 2014
indicated

Soft or semi- | Limited to Listeria As stipulated | As stipulated in BEZF The possibility of

hard (MEFB | products monocytogenes in Schedule | rocedure for Testing Listeria | not meeling

Wrr61%) processed by 1-4 monocyiogenesE L in standards for natural

natural cheese | the Notice Sholu-An cheese
manufacturers No.1128-3, dated November
separately 28,2014
indicated .

Natural cheese | Limited to Enterohemorthagic | As stipulated | As stipulated in 228 The possibility of
products Escherichia coli in Schedule | etection Methods for contamination from
processed by 026 1-4 Enterohemorrhagic Enterohemorrhagic
the Escherichia coli 026, 0103, | Escherichia coli
manufacturers 0111, 0121, 0145 and 026
separately 0157 in FoodsZED in the
indicated Annex of Notice Syoku-An-

Kan No. 1120-3, dated
November 20, 2014

Pistachioand | - O Totat aflatoxin As stipulated | As stipulated in 8- est The possibility of

its processed {sum of aftatoxin | in Schedule | Methods Related to Total attachment or

products B1,B2,G1 and 2 AflatoxinZ 0 in Notice containing of total

(timited to G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥

products August 16, 2011 eglkp

containing

30% or more

of pistachio)

Iran Pistachio and | - [ Imidacloprid As stipulated | As stipulated in BE5% The possibility of
its processed in Schedule | natytical Methods for detection of
products 1.3 Residual Compositional imidacloprid residue
(simple Substances of Agricultural | over the MRL (0.04
processing Chenticals, Feed Additives, | ppm}
only) and Veterinary Drugs in

FoodZ[1 in Notice Syoku-
AnNo. 0124001, dated
January 24, 2005

India Cultured <0 Furazolidone As stipulated | As stipulated in 4% The possibility of
shrimp (other in Schedule | pecifications and Standards | residue of
than Black 1-4 for Foods and Food furazolidone
tiger (Penaeus Additives, stc, 2 in
monodon}) Ministry of Health and
and its Welfare Notification No.
processed 370, dated December 1959
products
{simple
processing
only)

Processed «+ O Total aflatoxin As stipulated | As stipulated in ZE-Cest The possibility of

almond (sum of aflatoxin | in Schedule | Methods Related to Total containing of total

products B1,B2, Gl and 2 Aflatoxin®E 0 in Notice aflatoxin over 10 k¥

(lirnited to G2) Syoku-An No. 0816-2, dated ; g/kg

products August 16, 2011

containing

30% or more

of almond)
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Cassia torea -0 Totat aflatoxin As stipulated | As stipulated in - est The possibility of
and its (sum of aflatoxin [ in Schedute | Methods Related to Total attachment or
processed B1,B2, Gl and 2 Aflatoxin®E[] in Notice containing of total
products G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥
(limited to August 16,2011 g'kg

products

contzining

30% or more

of cassia

torea)

Black tea Limited to Hexaconazole As stipulated | As stipulated in 2 The possibility of
products in Schedule | nalytical Methods for detection of
processed by 1-3 Residual Compositional hexaconazole
the Substances of Agricultural | residue over the
manufacturers Chemicals, Feed Additives, | MRL (C.01 ppm)}
separately and Veterinary Drugs in
indicated Food®E [ in Netice Syoky-

AnNo. 0124001, dated
Fanuary 24, 2005
Defatled soy D Total aflatoxin (1) For As stipulated in ZE-est The possibility of
(sum of aflatoxin | package Methods Related to Total containing of total
B1,B2, Gl and products, AflatoxinBED in Notice aflatoxin over 10 #Y
G2) conform as | Syoku-An No, 0816-2, dated | g/kg
stipulated in | August 16, 2011 '
Schedule 2
(2) With
regard to the
products
imported in
i bulk form in
a confainer,
take ten or
more
kilograms of
the product
from a total
of fifieen
spots from
the upper,
middie, and
lower parts
ofa
N, container
that is
selected
randomly,
Then take 5
kitogram as
one
specimen, of
the ten or
more
kilograims
taken as
described
above.

Chili peppers | + O Trizzophos As stipulated | As stipulated in B 55 The possibility of

and its in Schedule | nalytical Methods for detection of

processed 1-3 Residual Compositional triazophos residue

products Substances of Agricultural | over the MRL (0.01

(simple Chemicals, Feed Additives, | ppm)

processing and Veterinary Drugs in

only) FoodZE () in Notice Syoku-

An No. 0124001, dated
January 24, 2005

Coms -0 Total aflatoxin As stipulated | As stipulated in 8 Uest The possibility of

(including (sum of aflatoxin | in Schedule | Methods Related (o Total attachment or

flour , other B1,B2, GI and 2 AflatoxinZED in Notice containing of total

than sweet G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥
corn + [1 August 16, 2011 g'kg
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regard to the
products in
bulk form
and carried
on ships, the
specimen
shalf be
taken as
follows: (i)
When
sampling at
hatches, take
{en or more
kilograms of
the product
from a total
of fifteen
spots from
the upper,
middle, and
lower parts
of loads.
Then take §
kilogram as
one
specimen, of
the ten or
more
kilograms
taken as
described
above at
each spot,
(Note2) (ii)
When
sampling at
silos or
barges
(hereinafter
referred to as

Eifilos,

Fennel seed -0 Triazophos As stipulated | As stipulated in BEF§ The possibility of
and its in Schedule | nalytical Methods for detection of
processed 1-3 Residual Compositional triazophos residue
products Substances of Agricultural | over the MRL (0.01
(simple Chemicals, Feed Additives, | ppm)
processing and Veterinary Drugs in
enly) FoodZE QD in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Indonesia Tuna filet for | Limited to Salmonella spp. As stipulated | As stipulated in 88-{est The possibility of
raw producis in Schedule | Methods Related to contamination from
consumption | processed by 1.4 Salmonella spp. ZE [ in Salmonella spp.
the Annex 1.3.1. (3) of Notice
manufacturers Ei-Nyu No. 54, dated March -~
separately 17, 1993
indicated
Ecuador Cacao beans -0 2,4-D As stipulated | As stipulated in S5 The possibility of
and its in Schedule | nalyticat Methods for detection of 2, 4-1D
processed i-3 Residual Compositional residue over the
products Substances of Agricultural | MRL {0.01 ppm) .
(simple Chemicals, Feed Additives,
processing and Veterinary Drugs in
only) Food#0 in Notice Syoku-
AnNo. 0124001, dated
Tanuary 24, 2005
Australia Coms - [ Total aflatoxin {1) For As stipulated in B-Lest The possibility of
(including (sum of aflatoxin | package Methods Related to Total attachment or
tlour , other BE B2, Gl and products, AflatoxinZZ [ in Notice containing of total
than sweet G2) conformas | Sycku-An No. 0816-2, dated | aflatoxin over 10 f¥
corn + [ stipnlated in | August 16, 2011, or Eest | g/kg
Schedule 2 | Methods Related fo
(2) With Aflatoxin Contained in

CornsZE( in Notice Syoku-
An-Kan No, 0816-7, dated
August 16, 2011
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etc.200),
among silos,
elc. that are
carried from
the hatch,
randomly
select one.
Conduct
sampling 15
times at
established
time
intervals,
immediately
before the
carrying-in
step until the
total samples
weigh 10
kilograms or
more, Then
take 5
kilogram as
one
speciten, of
the ten or
more
kilograms
taken as
described
above for
each of the
three parts.
(ifl) With
regard {o the
products
imported in
bulk form in
a container,
take ten or
more
kilograms of
the product
from & total
of fifteen
spots from
the upper,
middle, and
lower parts
ofa
container
that is
selected
randomly,
Then take 5
kilogram as
one
specimen, of

6/23 A

the ten or
more
kitograms
taken as
deseribed
above,

Netherlands | Celeriac and | Chlorpropham As stipulated | As stipulated in 5 The possibility of
ifs processed in Schedule | nalytical Methods for detection of
products -3 Residual Compositional chlospropham
(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, | MRL (0.01 ppm) .
only) and Veterinary Drugs in

FoodE 01 in Notice Syoku-
An No, 0124001, dated
January 24, 2005

Canada
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Lobster and Excluding Paralytic shellfish | As stipulated | As stipulated in 8- est The possibility of
its processed  § products poison in Schedule | Method for Shellfish Poison § detection of
products exported by the 1-3 #£0 in Notice Kan-Nyu No. | paralytic shetlfish
(limited to exporters 30, dated July 1, 1980 poison level over
products separately the rogulation vatue
fished inthe | indicated, and {4 MU/g)
Atlantic coast | with attached
atrd edible certificates
internal parts | issued by the
containing Canadian
tomalley are | government
collected as concerming
test sample) Lobster
conirol, as
separately
indicated
Flax seedsand | *+ O Genetic As stipulated | As stipulated in & The possibility of
its processed modification in B nspection Methods for detection of
products (FPoeT) nspection Foods Produced Using genetically modified
Methods for | Unreviewed Recombinant flax sesds (FP967)
Foods DNA TechniquesZEQ in unapproved for
Produced Notice Syoku-An No. safety
Using 1116-4, dated November.
Unreviewed | 16, 2012
Recombinant
DNA
Techniques
#Eoin
Notice
Syoku-An
No. 11164,
dated
November.
16, 2012
South Pork Excluding Sulfadimidine As stipulated | As stipulated in B The possibility of
Korea products in Schedule | nalytical Methods for detection of
processed at 1-4 Residual Compositional sulfadimidine
the plants Substances of Agricultural | residue over the
separately Chemicals, Feed Additives, | MRL (0.10 ppm)
indicated and Veterinary Drugs in
Food®E in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Live eel Excluding Oxolinic acid As stipulated | As stipulated in B2 The possibility of
products with in Schedule | nalytical Methods for detection of
attached 1-4 Residual Compositional oxolinic-acid
certificates Substances of Agricultural | residue over the
issued by the Chemicals, Feed Additives, | MRL (0.Tppm)
South Korean and Veterinary Drugs in
government Food#(1 in Notice Syoku-
concerning An No, 0124001, dated
oxolinic acid, January 24, 2005
as separately
indicated
Cultured olive | Excluding Oxytetracycline As stipulated | As stipulated in & The possibility of
flounder and | products from | Enrofloxacin in Schedule | nalytical Methods for detection of
its processed | registered 1-4 Residual Compositional oxytetracycline
products faremns, Substances of Agricultural | residue over the
(simple processors Chemicals, Feed Additives, | MRL (0.2 ppm) and
processing and/or and Veterinary Drugs in of enrofloxacin
only) exporters that FoodZE[ in Notice Syoku- | residue
are separately An Ne. 0124001, dated
indicated, and January 24, 2005
with attached
certificates
issued by the
South Korean
government
CONCEIing
oxytetracycline
and
enrofloxacin,
hitps:/fwww.mhlw.go.jp/english/topics/importedfoods/20/appendix].htmi 2020/12/23
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as separately
indicated. (For
refrigerated
olive flounder
meat, the
documents
must consist of
both the
certificate of
the farmed
olive flounder
issued by the
South Korean
government
and the
confirmation
certificate of
the refrigerated
ofive flounder
meat.)

8/23 R—%J

Cultured olive | Limited to live | Kudoa As stipulated | As stipulated in B {est The possibility of
flounder and | or fresh fish septempuntata in Schedule | Methods Related to Kudoa | detection of spore
its processed | cultured by the 1-8 septempunciataZE (] in count of -+ 4 = 41
products farms Notice Syoku-An No, Ao AEAC
(simple separately 0427-3, dated April 27, 2016 | septempunctata over
processing indicated. 1.07010°
onty) (Excluding
products for
the heat
processing.)
Bivalve and Excluding Paralytic shellfish | As stipulated | Paralytic shellfish poison: | The possibility of
its processed | products with | poison in Schedule | As stiputated in ZE-Cest detection of
products attached 1-5 Method for Shellfish Poison | shellfish poison
(other than certificates #0 in Notice Kan Nyu No, | residue level over
shelled issued by the 30, dated July 1, 1980, the regulation value
scallops) South Korean (4 MU/g for
government paralytic)
concerning the
places of
origin, as
separately
indicated
S| Diarrhetic shellfish | As stipulated | Diarrhetic sheltfish poison : | The possibility of
poison in Schedule | As stipulated in #%_ethod | detection of
1-5 of Inspecting for Diarretic shelifish poison
Shellfish Poison (Okadaic residue level over
acids)3ED in Notice Shoku- | the regulation value
An-ki No. 0306-4 and (0.16 mg OA
Notice Shoku-An-kan No, equivalent/kg for
0306-2, dated March 6, 2015 | diarrhetic)
Bivalve and Excluding Paralytic shellfish | As stipulated | Paralytic shellfish poison: | The possibitily of
its processed | products with | poison Diarrhetic | in Schedule | As stipulated in ZE—est detection of
products attached shellfish poison 1-5 Method for Shellfish Poison | shellfish poison
(other than certificates #20 in Notice Kan Nyu No, | residue level over
shelled issued by the 30, dated July 1, 1980. the regulation value
scallops) South Korean Diarrhetic shellfish poison : | (4 MU/g for
government As stipufated in #%_ethod | paralytic, 0.16 mg
concerning the of Inspecting for Diarretic OA equivalent/kg
places of Shellfish Poison (Okadaic for diarthetic
origin, as acids)BED) in Notice Shoku-
separately An-ki No. 0306-4 and
indicated Notice Shoku-An-kan No.
0306-2, dated March 6, 2015
Arch shell for | Limited to Vibrio As stipulated | As stipulated in % The possibility of
raw products parahaemolyticus | in Schedule | pecifications and Standards | not meeting
consumptionn | processed by 1-4 for Foods and Food standards for fresh
the Additives, etc. B0 in fish and seafood,
manufacturers Ministry of Health and and for frozen fresh
separately Welfare Notification No. fish and seafood
indicated 370, dated December 1959
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Pen shell for | Limited to Vibrio As stipulated | As stipulated in BEd% The possibility of
raw products parahaemolyticus | in Schedule | pecifications and Standards | not meeting
consumption { processed by 1-4 for Foods and Food standards for fresh
the Additives, etc. [ in fish and seafood,
manufacturers Ministry of Health and and for frozen fresh
separately Welfare Notification No. fish and seafood
indicated 370, dated December 1959
Kimchi Limited to Enterohemorrhagic | As stipulated | As stipulated in 25 The possibility of
products Escherichia coli in Schedule | etection Methods for contamination from
processed by 0103 1-4 Enterchemorthagic Enterohemorrhagic
the Escherichia cofi 026, 0103, | Escherichia coli
manufacturers 0111, 0121, 0145 and Q103
separately 157 in Foods®E0 in the
indicated Annex of Notice Sycku-An-
Kan No. 1120-3, dated
November 20, 2014
Green hot Excluding Fluquinconazole | As stipulated | As stipufated in 2 The possibility of
pepper and its | fresh green hot in Schedule | nalytical Methods for detection of
processed pepper 1-3 Residual Compositional fluquinconazole
products exporied by the Substances of Agricultural | residue over the
(simple exporters with Chemicals, Feed Additives, | MRL (0.01 ppm)
processing exporter B and Veterinary Drugs in
only} D separately Food#E 0 in Notice Syoku-
indicated AnNo, 0124001, dated
January 24, 2005
Perillaandits | - O Paclobutrazol As stipulated | As stipulated in 825 The possibility of
processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional pactobutrazoi
(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, | MR (0.0 ppm)
only) and Veterinary Drugs in
FoodE 0O in Notice Syoku-
AnNo, 0124001, dated
January 24, 2005
Tomato and | Excluding Fluquinconazole | As stipulated | As stipulated in ZL5§ The possibility of
its processed | fresh tomato in Schedule | nalytical Methods for detection of
products exported by the 1-3 Residual Compositional fluquinconazole
(simple exporters with Substances of Agricultural | residue over the
processing exporter BEH Chemicals, Feed Additives, | MRL (0.0f ppm)
only} 11 separately and Veterinary Drugs in )
indicated Food®E0 in Notice Syoku-
An No. 0124001, dated
Januvary 24, 2005
Cherry tomato | Excluding Fluguinconazole | As stipulated | As stipulated in SE/& The possibility of
and its fresh cherry in Schedule | natytical Methods for detection of
processed tormato 1.3 Residual Compositional fluquinconazole
products exported by the Substances of Agricuftural | residue over the
(simple exporters with Chemicals, Feed Additives, | MRL (0.01 ppm)
processing exporlerEiH and Veterinary Prugs in
only) 1D separately FoodZE[1 in Notice Syoku-
indicated An No, 0124001, dated
January 24, 2005
Paprika Excluding Chlorpyrifos As stipulated | As stipulated in B35 The possibility of
(jumbo fresh paprika in Schedule | nalytical Methods for detection of
pimento) and [ exported by the 1-3 Residual Compositional chlorpyrifos residue
its processed | exporters with Substances of Agricultural | over the MRL (0.5 .
products exporter B, Chemicals, Feed Additives, |ppm)
{simple ID separately and Veterinary Drugs in
processing indicated Food [ in Notice Syoku-
only) AnNo. 0124001, dated
January 24, 2005
Oriental Excluding Chlorfenapyr As stipulated | As stipolated in 25§ The possibility of
melon (other | fresh oriental in Schedule | nalytical Methods for detection of
than oriental | melon exported 1-3 Residual Compositional Chlorfenapyr
metlon for by the Substances of Agricultural | residue over the
pickles) and | exporters with Chemicals, Feed Additives, | MRL (0.01 ppm)
its processed | exporter BtE and Veterinary Drugs in
products ID separately FoodZE(] in Notice Syoku-
(simple indicated An Ne. 0124001, dated
January 24, 2005
hitps://www.mhlw.go jp/english/topics/importedfoods/20/appendix1.html 2020/12/23
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processing
only)

North Sandfish Excluding Picces of lead i Inspection of cachsandfish | The pessibility of

Korea processed for pieces of tead, using detection of pieces

products metal detectors of lead mixed in

with the fish
Bivalve and - 0 Paralytic shellfish | As stipulated | As stipulated in B est The possibility of
its processed poison in Schedule | Method for Shelifish Poison | detection of
products 1-5 1 in Notice Kan-Nyu No. | paralytic shellfish
{other than 30, dated July 1, 1980 poison level over
shetled the regulation value
scallops) (4 MU/g)

Kenya Coffec andits | + O 2,4D As stipulated | As stipulated in ZEBE The possibility of
processed in Schedule | nalytical Methods for detection of 2, 4-D
products 1-3 Residual Compositional residue over the
(simple Note that for | Substances of Agricultural | MRL (0.01 ppm)
processing the products | Chemicals, Feed Additives,
only) imported in | and Veterinary Drugs in

bulk form in | Food®E1T in Notice Syoku-
a container, ; AnNo, (124001, dated
take ten or Jamuary 24, 2005
more

kilograms of

the product

frem a total

of fifteen

spots from

the upper,

middle, and

lower parts

ofa

container

that is

selected

randomly.

Then take 1

kilogram as

one

specimen, of

the ten or

more

kilograms

taken as

described

above.

Switzerland | Unheated Limited to Listeria As gtipulated | As stipulated in BEFH The possibility of
meat products | products monocytogenes in Schedule | rocedure for Testing Listeria | not meeting
(food fo be processed by 1-4 monocytogenesE0 in standards for
eaten withno | the Notice Shoku-An unheated meat
heating only) | manufacturers No,1128-3, dated product

separately November, 2014
indicated

Spain Unheated Limited to Listeria As stipulated | As stipulated in ZEF¢ The possibility of
meat products | products monocylogenses in Schedule | rocedure for Testing Listeria | not meeting
{food to be processed by 1-4 monocytogenesE N in standards for
eaten withno | the Notice Shoku-An unheated meal
heating only) | manufacturers No.1128-3, dated product

separately November, 2014
indicated

SriLanka | Red peppers - 0 Triazophos As stipulated | As stipulated in B The possibility of
and its in Schedule | nalytical Methods for detection of
processed 1-3 Residual Corpositional triazophos residue
products Substances of Agricultural | over the MRL (0.01
(simple Chemicals, Feed Additives, | ppm)
processing and Veterinary Drugs in
only) FaodED in Notice Syoku-

An No, 0124001, dated
January 24, 2005

Thailand Shrimp for Limited to Vibrio As stipulated in B The possibility of

raw products parahaemolyticus pecifications and Standards | not meeting
https://www.mhlw.go.jp/english/topics/importedfoods/20/appendix1.html 2020/12/23
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consumption | processed by As stipulated | for Foods and Food standards for fresh
{fresh and the in Schedule | Additives, etc.BE(1 in fish and seafood,
frozen fresh manufacturers 1-4 Ministry of Health and and for frozen fresh
shrimp only) I separately Welfare Notification No. fish and ssafood
indicated 370, dated December 1959
Boited crab Limited to Yibrio Ag stipulated | As stipulated in 8545 The possibitity of
(food to be products parzhaemolyticus | in Schedule | pecifications and Standards | not meeting
eaten with no | processed by 1-4 for Foods and Food standards for boiled
lLeating only) | the Additives, etc. B0 in crab
manufacturers Ministry of Health and
separately Welfare Notification No.
indicated 370, dated December 1959
Feverweed « O Chlorpyrifos As stipulated | As stipulated in B2/ The possibility of
and its in Schedule | nalytical Methods for detection of
processed 1-3 Residual Compositional chlorpyrifos residue
products Substances of Agricultwral | over the MRL (0.01
(simple Chemicals, Feed Addifives, | ppm)
processing and Veterinary Drugs in
only) Food®E () in Notice Syoku-
An No, 0124001, dated
January 24, 2005
Okraandits | Excluding EPN As stipulated | As stipulated in 825§ The possibility of
processed fresh okra in Schedule | natytical Methods for detection of EPN
products exported by the 1-3 Residual Compositional residue over the
(simple exporfers Substances of Agricultural | MRL (0.01 ppm}
processing separately Chemicals, Feed Addilives,
only) indicated, and and Veterinary Drugs in
with attached Food£0 in Notice Syoku-
certificates AnNo. 0124001, dated
issued by the Tanunary 24, 2005
Thailand
government, as
separately
indicated
Mushreom O Chlorpyrifos As stipulated | As stipulated in R The possibility of
(the in Schedule | nalytical Methods for detection of
mushroom 1-3 Residual Compositional chlorpyrifos residue
commonly Substances of Agricultural | over the MRL (0.01
referred to as Chemicals, Feed Additives, | ppm)
"HED-KRA- and Veterinary Drogs in
DANG") and Food#E 0 in Notice Syoku-
its processed An No. 0124601, dated
products January 24, 2005
(simple
processing
only)
Green Execluding EPN As stipulated | As stipulated in B2 The possibility of
asparagus and | fresh green in Schedule | nalytical Methods for detection of EPN
its processed | asparagus : 1-3 Residual Compositional residue over the
products exported by the Substances of Agricultural | MRL (0.01 ppm)
(simple exporters Chemicals, Feed Additives,
processing separately and Veterirary Drugs in
only) indicated, and FoodZE0 in Notice Syoku-
' with attached AnNo. 0124001, dated
certificates Jatwary 24, 2005
issued by the
Thailand
govemment, as
separately
indicated
Dorian and its Procymidone As stipulated | As stipulated in BE5E The possibility of
processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional procymidote
(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, | MRL (0,01 ppm} .
only) and Veterinary Drugs in
FoodZED in Notice Syoku-
AnNo. 0124001, dated
January 24, 2005
Cypermethrin
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Banana and its | Excluding As stipulated [ As stipulated in ZE§ The possibility of
processed fresh banana in Schedule | nalytical Methods for detection of
products exported by the 1-3 Residual Compositional cypermethrin
(simple exportars Substances of Agricultural | residue over the
processing separately Chemicals, Feed Additives, | MRL (0.03 ppm)
only) indicated, and and Veterinary Drugs in
with attached Food®ED) in Notice Syoku-
certificates An No, 0124001, dated
issued by the January 24, 2005
Thailand
government, as
separately
indicated
Mango and its | Excluding Chlorpyrifos As stipulated | As stipulated in B[ The possibility of
processed products with | Propiconazole in Schedule | nalytical Methods for detection of
products fresh mango 1-3 Residual Compositional chlorpyrifos residue
(simple exported by the Substances of Agricultural | over the MRL (0.05
processing exporters Chemicals, Feed Additives, | ppm) ,propiconazole
only) separately and Velerinary Drugs in residue over the
indicated, and FoodZED in Notice Syoku- | MRL (0,01 ppm)
with attached An No. 0824001, dated
certificates January 24, 2005
issued by the
Thailand
government, as
separately
indicated
Excluding
products with
frozen cut
mangos and
freeze dry
mangos
processed by
the
manufacturers
separately
indicated and
with attached
certificates
issued by the
Thailand
government
concerning
chlorpyrifos
and
propiconazole,
as separately
indicated
- Cypermethrin As stipulated | As stipulated in B The possibility of
in Schedule | nalytical Methods for detection of
1-3 Residual Compositional cypermethrin
Substances of Agricultural | residue over the
Chemicals, Feed Additives, | MRL (0.03 ppm)
and Veterinary Drugs in
Food®E() in Notice Syoku-
AnNo. 0124001, dated
January 24, 2005
Mangosteen | Excluding Imazalil As stipulated | As stipulated in £ The possibility of
and its fresh in Schedule | nalytical Methods for detection of imazalil
processed mangosteen 1-3 Residual Compositional residue over the
products exported by the Substances of Agricultural | MRE (0.02 ppm)
(simple exporters Chemicals, Feed Additives,
processing separately and Veterinary Drugs in
only) indicated, and FoodEE0 in Notice Syoku-
with attached AnNo. 0124001, dated
certificates January 24, 2005
issued by the
Thailand
government, as
separately
indicated
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Taiwan Pork Excluding Sulfadimidine As stipulated | As stipulated in B8 The possibility of
products in Schedule | nalytical Methods for detection of
processed at 1-4 Residual Compositional sulfadimidine
the plants Substances of Agricultural | residue over the
separately Chemicals, Feed Additives, | MRL (0.10 ppm)
indicated and Veterinary Drugs in

Food %0 in Notice Syoku-
An No. 0124001, dared
January 24, 2005
Cultured eel | Excluding Sulfadimidine As stipulated | Cultured eel and Grilled The possibility of
and its products with in Schedule | withoul seasoning eels:As detsction of
processed attached -4 stipulated in BEF_ultiresidue | sulfadimidine
products exporting Method for Synthetic residue
(grilled certificates Antibacterials in Livestock
without issued by the and Aquatic Animal
seasoning cel | Fisheries Products (Revised)EED in
and Department, Annex 2 of Notice Ei-Nyu
spitchcock eel | Board of No. 78, dated April 1, 1993
only) Agriculture, of Spitcheock eels:As
the Taiwansse stipulated in EE_ultiresidue
Executive Method for Synthetic
Branch, as Antibacterials in Spitchcock
separately eels¥0 in Annex 2 of
indicated Notice Syoku-An-Yu No.
0331002, dated March 31,
2004
Filleted tilapia | Limited to Carbon monoxide | As stipulated | As stipulated in E-¥est The possibility of
(including products that in Schedule | Method of Carbon using carbon
smoked have been 1-2 Monoxide Contained in monoxide
products) confirmed to Fresh FishE () in Notice
show a scarlet Syoku-An-Kan No. 0404-3,
color, but dated April 4, 2013
excluding
products that
are judged to
be not treated
with carbon
monoxide,
based on
Notice Ei-Nyu
No, 6 and
Notice Ei-Ka
No, 1, both
dated 16
January 1998
Foods {other | Limited to Cyciamic acid As stipulated | As stipulated in E-Cest The possibility of
than products in Schedule | Method for Cyclamic Acid | using cyclamic acid
unprocessed | processed by 1-1 0 in Notice Syoku-Kan :
products, the No. 0829010, dated August
simply manufacturers 29,2003
processed that are
products, separately
edible fats and | indicated
oils, salt itself
or products
seasoned with
salt}

China Cultured eel | Exciuding farm | Oxolinic acid For cultured | As stipulated in 225§ The possibility of
and its praducts and/or ecl, conform | nalytical Methods for detection of oxolinic
processed products to Schedule | Residual Compositional acid residue over
products {reated at the 1-4.Forits | Substances of Agricultural | the MRL (0.1pprm)

plants processed Chemicals, Feed Additives,
separately products, and Veterinary Drugs in
indicated, and conformto | Food# D in Notice Syoku-
with aftached Schedule 2 - | An No. 0124001, dated
certificates 7 and Notice | January 24, 2005

issued by the Syoku- An-

Chinese Yu No.

government 0808002,

concerning dated August

oxolinic acid, 8, 2007
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indicated
Cultured eel | Excluding farm | Sulfadimiding For cultured | As stipulated in-888_ The possibility of
and its products and/or eel, conform | ultiresidue Method for detection of
processed products to Schedule | Synthetic Antibacterials in | sulfadimidine
products treated at the 2 -4 Forits | Livestock and Aquatic residue
(grilled freatment processed Animal Products (Revised)
without plants products, 0 in Annex 2 of Notice
seasoning eel | separately conformto | Bi-Nyu No. 78, dated April
only} indicated Schedule 2 - | 1, 1993
7 and Notice
Syoku- An-
Yu No.
0808002,
dated August
8, 2007
Sea urchin for | Limited to Vibrio As stipulated | As stipulated in BEfE The possibility of
raw products parahaemolyticus | in Schedule | pecifications and Standards | not ineeting the
consumption | processed by 1-4 for Foods and Food standards for fresh
the Additives, etc. 20 in fish and seafood,
manufacturers Ministry of Health and frozen fresh fish and
that are Welfare Notification No. seafood
separately 370, dated December 1959
indicated '
Soft-shelled O Enrofloxacin As stipulated | As stipulated in 825 The possibility of
turtle and its in Schedule | nalytical Methods for detection of
processed 1-4 Residual Compositional enrofloxacin residue
products Substances of Agricultural
(simple Chemicals, Feed Additives,
processing and Veterinary Drugs in
only) FoodZE0 in Nolice Syoku-
An No, 0124001, dated
January 24, 2005
Bivalve and Excluding Paralytic shellfish | Conform Paralytic shellfish poison : | The possibility of
its processed | products with | poison Diarrhetic | with As stipulated in Z-est detection of
products attached shellfish poison Schedule 1 - | Method for Shellfish Poison | shellfish poison
(other than certificates 5 for 0D in Notice Kan Nyu No.- | residue level over
shelled issued by the paralytic 30, dated July 1, 1980, the regulation value
scallops) Chinese shellfish Diarrhetic shellfish poison ;| (4 MU/g for
government, poisons, and | As stipulated in 2§ _ethod | paralytic, 0.16 mg
that the with of Inspecting for Diarretic QA equivalent/kg
products are of Schedule 1 - | Shelkfish Poison {Okadaic for diarrhetic
fresh water 6 for acids)HE(] in Notice Shoku-
origit diarrhetic An-ki No. 0306-4 and
shellfish Notice Shoku-An-kan No,
poisons 0306-2, dated March 6, 2015
Short-neck - 0 Prometryn As stipulated | As stipulated in 225 The possibility of
clam and its in Schedule | nalytical Methods for detection of
processed 1-4 Residual Compositional prometryn residue
products Substances of Agricultural | over the MRL
: Chemicals, Feed Additives, | (0.01ppm)
and Veterinary Drugs in
FoodEED in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Ginger andits | - O Thiamethoxam As stipulated | As stipulated in EJE The possibility of
processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional thiamethoxam
{(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, | MRL (0.01 ppm).
only) and Veterinary Drugs in
Food#ED in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Onion andits | * [1 Thiamethoxam As stipulated | As stipulated in BFE The possibility of
processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional thiamethoxam
(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, { MRL (0.02 ppm) .
only) and Veterinary Drugs in .
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FoodBED in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Carrotandits | < U Dimethomorph As stipulated | As stipulated in BE5g The possibility of
processed Triadimenol in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional dimethomorph
(simple Substances of Agricaltural | residue over the
processing Chemicals, Feed Additives, | MRL (0.01 ppm)
only) and Veterinary Drugs in and triadimenol
FoodZ O in Notice Syoku- | residue over the
An No, 0124001, dated MRL (0.1 ppm) .
January 24, 2005
Garlic sprouts | * O Thiamethoxam As stipulated | As stipulated in B The possibility of
and its Procymidone in Schedule | nalytical Methods for detection of
processed 1-3 Residuat Compositional thiamethoxam
products Substances of Agricultural | residue over the
(simple Chemicals, Feed Additives, | MRL (0.01 ppm)
processing and Veterinary Drgs in and procymidone
only) FoodE ] in Notice Syoku- | residue over the
An No. 0124001, dated | MRL. (0.01 ppm) .
January 24, 2005
Potato and its | + O Haloxyfop As stipulated | As stipulated in BEFE The possibility of
processed in Schedule | nalyticat Methods for detection of,
products 1-3 Residual Compositional haloxyfop residue
(simple Substances of Agricultural | over the MRL (0.01
processing Chemicals, Feed Additives, | ppm).
oniy) and Veterinary Drugs in
FoodE20 in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Sunflower -0 Total aflatoxin As stipulated | As stipulated in BE-{est The possibility of
seeds and its (sum of aflatoxin | in Schedule | Methods Related to Total attachment or
processed B1,B2, Gl and 2 AflatoxinBED in Notice containing of total
products G2) Syoku-An No, 0816-2, dated } aflatoxin over 10 k¥
(limited to August 16, 2011 gkg
products made
containing
30% or more
of sunflower
seed)
Broccoliand | + {1 Procymidone As stipulated | As stipulated in B The possibility of
its processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional procymidone
(simple Substances of Agricultural | residue over the
processing Chemicals, Feed Additives, | MRL (0.01 ppm) .
only) and Veterinary Drugs in
Food#:0 in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Spinach and | Limited to Endrin Ags stipulated | Chlorpyrifos:As stipulated | The possibility of
its processed | spinach Chtorpyrifos in Schedule | in E/Enalytical Methods detection of
products products 1-3 for Residual Compositional | chlorpyrifos residus
(simple produced by Substances of Agricultural | over the MRL (0.01
processing the Chemicals, Feed Additives, { ppm), and of endrin
only)’ manufacturers and Veterinary Drugs in residue
separately Food Z0 in Notice Syoku-
indicated AnNo. 0124001, dated
January 24, 2005
Endrin:As stipulated in 345
pecifications and Standards
for Foods and Food
Additives, etc. [ in
Ministry of Health and
Welfare Notification No.
370, dated December 1959
Limited to Endrin As stipulated | As stipulated in 24 The possibility of
spinach in Schedule | pecifications and Standards | detection of endrin
products -3 for Foods and Food residue
produced by Additives, etc. D in
https://www.mhlw.go jp/english/topics/importedfoods/20/appendix 1.html 2020/12/23
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the Ministry of Health and
manufacturers Welfare Notification No.
separately 370, dated December 1959
indicated
Sorghumand | - [ Total aflatoxin As stipulated | As stipulated in 8£-est The possibility of
its processed (sum of aflatoxin [ in Schedule | Methods Related to Total attachment ot
products B1,B2, GI and 2 AflatoxinZE in Notice containing of total
(limited to G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 k¥
products Angust 16, 2011 g'kg
containing
30% or more
of sorghum)
Chinese -0 Total aflatoxin Ag stipulated | As stipulated in B -{est The possibility of
pepper (sum of aflatexin  }in Schedule | Methods Related to Total attachment or
(Zanthoxylum B1,B2,G1 and 2 Aflatoxin#ED in Notice containing of total
bungeanum) G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 #¥
and its Augast 16, 2011 gkg
processed
products
(limited to
products
coptaining,
30% or more
of chinese
pepper )
Foods (other | Limited to Cyclamic acid As stipulated § As stipulated in E-est The possibility of
than products in Schedule | Method Related to Cyclamic | using cyclamic acid
unprocessed | processed by -1 Acid#0 in Notice Syoku-
products, the Kan No. 0829010, dated
simply manufacturers August 29, 2003
processed separately
products, indicated
edible fats and
oils, salt itself
or products
seasoned with
salt)
Foods Limited to Irradiation As stipulated | As stipulated in B The possibility of
(products products in Schedule | nalytical Detection Methods | treatment with
indicated in | processed by 1-2 for Irradiated Foods B0 in | irradiation
note I of the | the Notice Syoku-An No.
notice (Notice | manufacturers 0706002, dated July 6, 2007
Syeoku-An No. | separately
0706002, indicated
dated July 6,
2007(final
revision:
Notice
No.1128,
Article 4 of
the
Environmental
Health and
Food Safety
Department,
dated
November 28,
2018))

Turkey Chickpeaand | + O Total aflatoxin As stipulated | As stipulated in 3Cest The possibility of
its processed (sum of aflatoxin | in Schedule | Methods Related to Total attachment or
products B1,B2,Gland 2 AflatoxinZ (] in Notice containing of total
(limited to G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥
products August 16, 2011 gkg
containing
30% or more
of Chickpea)

Paraguay Sesame seeds | Excluding Carbaryl As stipulated | As stipulated in B The possibitity of
and its sesame seeds in Schedule | nalytical Methods for detection of carbaryl
processed exported by the 1-3 Residual Compositional residue over the
products exporters Substances of Agricultural | MRL (0.0F ppm)
{(sirnple Chemicals, Feed Additives,
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Palestine
(The West
Bank and
Gaza)

Philippines

Brazil

processing separately
only) indicated Food¥ED in Notice Syoku-
An No. 0124001, dated
January 24, 2005
Chia seeds 0 Total aflatoxin As stipuiatéd As stipulated in B-est The possibility of
and its (sum of aflatoxin  in Schedule  Methods Related to Total attachment or
processed Bl1, B2, Gt and 2 AflatoxinBE 0 in Notice containing of total
products G2) Syoku-An No, 0816-2, dated  aflatoxin over 10 ¥
(limited to August 16, 2011 glkg
products
containing
30% or more
of chia sced)
Processed N Total aflatoxin As stipulated  As stipulated in 2 est The possibility of
almond (sum of aflatoxin  in Schedule  Methods Related to Total containing of totat
products Bi, By, Gland G) 2 Aflatoxin#ED in Notice aflatoxin over 10 ¥
(limited to Syoku-An No, 0816-2, dated g/kg
products August 16, 2011
containing
30% or more
of almond)
Sea urchin for  Limited to Vibrio As stipulated  As stipulated in S5 The possibility of
raw products parahaemolyticus  in Schedule  pecifications and Standards  not meeting
consumption  processed by 1-4 for Foods and Food standards for fresh
the Additives, etc.ZE[) in fish and seafood,
manufacturers Ministry of Heatth and and for frozen fresh
separately Welfare Notification No. fish and seafood
indicated 370, dated December 1959
Tuna fillet for Limited to Salmonella spp. As stipulated  As stipulated in #E-Uest The possibility of
raw products in Schedule  Methods Related to contamination from
consumption ~ processed by 1-4 Salmonella spp. €0 in Salmonella spp.
the Amnex 1.3,1. (3) of Notice
manufacturers Ei-Nyu No. 54, dated March
separately 17,1993
indicated
Okraand its  Excluding Tebufenozide As stipulated  As stipulated in BEFF The possibility of
processed fresh okra Fluazifop-butyl in Schedule  nalytical Methods for detection of
products exported by the Methamidophos 1-3 Residual Compositional tebufenozide
(simple exporters Substances of Agricultural  residue over the
processing separately Chemicals, Feed Additives, MRL (0.01 ppm),
only) indicated and Veterinary Drugs in fluazifop-butyl
Foed#0 in Notice Syoku-  residue over the
AnNo, 0124001, dated MRL (0.01 ppm),
January 24, 2005 and methamidophos
residue over the
MRL (0.5 ppm)
Banana and its Excluding Fipronil As stipulated  As stipulated in B/ The possibility of
processed products in Schedule  nalytical Methods for detection of fipronil
products exported by the 1.3 Residual Compositional residue over the
(sitple packers or the Substances of Agricultural ~ MRL (0.005 ppm)
processing exporters Chemicals, Feed Additives,
only) separately and Veterinary Drugs in
indicated FoodZE[ in Notice Syoku-
An No, 0124001, dated
January 24, 2005
Mango and its | Excluding Chlorpyrifos As stipulated | As stipplated in 5 The possibility of
processed fresh mango Cypermethrin in Schedule | nalytical Methods for detection of
products with atfached | Phenthoate 1-3 Residual Compositional chlorpyrifos residue
{simple certificates Substances of Agricultural | over the MRL (0.05
processing issued by the Chemicals, Feed Additives, |ppm) ,cypermethrin
only) Philippine and Veterinary Drugs in residue over the
government Food#0 in Notice Syoku- | MRL (0.03 ppm)
as separately An No. 0124001, dated and phenthoate
indicated, and Tanuary 24, 2005 residue over the
exported by the MRL (0.01 ppm)
registered
exporters
Processed - Total aflatoxin As stipulated in B est The possibility of
brazil nuts (sum of aflatoxin Methods Related to Total containing of total
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products B1, B2, Gl and As stipulated | AflatoxinZE(1 in Notice aflatoxin over 10 k¥
(limited to G2) in Schedule | Syoku-An No, 0816-2, dated | g/ke
products 2 August 16, 2011
containing
30% or more
of brazil nuts)
France Soft or semi- | Excluding Listeria As stipuiated | As stipulated in 2238 The possibility of
hard (MFFB | products with | monocytogenes in Schedule | rocedure for Testing Listerta | not meeting
W 761%) attached 1.4 monocytogenesZE 0 in standards for natural
natural cheese | cettificates Notice Shoku-An cheese
issued by the No.1128-3, dated
governmental November, 2014
apgencies
concerning
Listeria
monocytogenes
However, the
products that
are separately
indicated
should be
excluded from
the above.
Limited to Enterchemorthagic | As stipulated | As stipulated in ZEJEE The possibility of
products Hscherichia coti in Schedule | etection Methods for contamination from
processed by 0103 1-4 Enterchemorrhagic Enterohemorrhagic
the Escherichia coli Escherichia coli
manufacturers 026,0103,0111,0121,0i45 1 0103
separately and Q157 in FoodsE [ in
indicated the Annex of Notice Syoku-
An-Kan No, 1120-3, dated
November 20, 2014
Limited to Enterohemorrhagic | As stipulated | As stipulated in 3558 The possibility of
products Escherichia coli in Scheduls | etection Matheds for contamination from
processed by 026 1-4 Enterohemorrhagic Enterohemorrhagic
the Escherichia coli Escherichia coli
manufacturers 026,0103,0111,0121,0145 | 026
separately and Q157 in Foods#E( in
indicated the Annex of Notice Syoku-
An-Kan No. 1120-3, dated
November 20, 2014
Natural cheese | Limited to Enterohemorrhagic | As stipulated | As stipulated in S£ES The possibility of
products Escherichia coli in Schedule | etection Methods for contamination from
processed by 0145 1-4 Enterohemorrhagic Enterohemorrhagic
the Escherichia coli Escherichia coli
manufacturers (026,0103,0111,0121,0145 | 0145
scparately and 0157 in Foods#0 in
indicated the Annex of Notice Syoku-
An-Kan No. 1120-3, dated
November 20, 2014
Limited to Enterohemorrhagic | As stipulated | As stipulated in ZEE The possibility of
products Escherichia coli in Schedule | etection Methods for contamination from
processed by 0157 1-4 Enterohemorrhagic Enterochemorrhagic
the Escherichia colt Escherichia coli
manufacturers 026,0103,0111,0121,0145 | O157
separately and 0157 in Foods®0 in
indicated the Annex of Notice Syoku-
An-Kan No, 1120-3, dated
November 20, 2014
Limited to Enterohemonthagic | As stipulated | As stipulated in BB The possibility of
products Escherichia coli in Schedule | etection Methods for contamination from
processed by 026 1-4 Enterohemorrhagic Enterchemorrhagic
the Escherichia coli Escherichia coli
manufacturers 026,0103,0111,0121,0145 | 026
separately and (4157 in Foods 0 in
indicated the Annex of Notice Syoku-
An-Kan No, 1120-3, dated
November 20, 2014
Limited to As stipulated in B The possibility of
products ctection Methods for contamination from
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sampling at
hatches, take
ten or more
kilograms of
the product

processed by | Enterohemorrhagic | As stipulated | Enterohemotrhagic Enterchemorrhagic
the Escherichia coli in Schedufe | Escherichia coli Escherichia coli
manufacturers | 0111 1-4 026,0103,0111,0121,0145 | 0111
separately and 0157 in Foods# 0 in
indicated the Annex of Notice Syoku-
An-Kan No. 1120-3, dated -
November 20, 2014
Limited to Listeria As stiputated | As stipulated in B3 The possibillity of
products monocytogenes in Schedule | rocedure for Testing Listeria | not meeting -
processed by 1-4 monacytogenes D in standards for natural
the Notice Shoku-An cheese and the
manufacturers No.1128-3, dated possibility of g high
separately November, 2014 degree
indicated contamination from
Listeria
monocytogenes
Burkina Sesameseeds | + O Total aflatoxin As stipulated | As stipulated in BE-{est The possibility of
Faso and its (sum of aflatoxin | in Schedule { Methods Related io Total attachment or
processed B1, B2, Gl and 2 AflatoxinZED in Notice comialning of iotal
products G2) Syoku-An No. 0816-2, dated | aflatoxin over 10 ¥
(limited to August 16, 2011 glkg
products made
containing
30% ot more
of sesame
seed)
USA TUnhested- Limited to Listeria As stipulated | As stipulated in 27 The possibility of
meat products | products monocytogenes in Schedule | rocedure for Testing Listeria | not meeting
(food to be processed by 1-4 monocytogenssE ] in standards for
caten withno | the Notice Shoku-An unheated meat
heating only) | manufacturers No.1128-3, dated product
separately November, 2014
indicated
Food to Limited to Listeria As stipulated | As stipulated in B The possibitity of
contain soft or | products Monocytogenes in Schedule | rocedure for Testing Listeria | not meeting
semi-hard processed by 1-4 monocytogenesEE [ in standards for natural
(MFPB®; 7 the Notice Shoku-An cheese
61%) nataral | manufacturers No.1128-3, dated
cheese mainly | separately November, 2014
(food to be indicated
eaten with no i
heating only)
Soft or semi- | Limited to Ligteria As stipulated | As stipulated in EFF The possibility of
hard (MFFB | products monocytogenss in Schedule | rocedure for Testing Listeria | not meeting
W}761%) processed by -4 monocytogenesEE (1 in standards for natural
natural cheese | the Notice Shoku-An cheese
manufacturers No.1128-3, dated
separately November, 2014
indicated
Corns 0 Total aflatoxin {1) For As stipulated in B est The possibility of
(including (sum of aflatoxin | package Methods Related to Total attachment or
flour , other B1, B2, Gl and produets, AflatoxinZ [ in Notice containing of total
than sweet G2) conform as | Syoku-An No. 0816-2, dated | aflatoxin over 10 &¥
corn * [ stipulated in | August 16, 2011, or EE-Cest | g/kg
Schedule 2 | Methods Related to
(2) With Aflatoxin Contained in
regard to the | Corns®E(] in Notice Syoku-
products in | An- Kan No, 0816-7, dated
bulk form August 16, 2011
and carried
on ships, the
specimen
shall be
taken as
foltows: (i)
When
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from a total
of fifteen
spots from
the upper,
middle, and
lower parts
of loads.
Then take 5
kilogram as
one
specimen, of
the ten or
more
kilograms
taken as
described
above at
each spot.
{Note2) (if)
When
sampling at
sitos or
barges
(hereinafter
referred to as
B ikilos,
etc. ZEL),
among silos,
ete, that are
carried from
the hatch,
randomiy
select one,
Conduct
samipling 15
times at
established
time
intervals,
immediately
before the
carrying-in
step until the
{otal samples
weigh 10
kilograms or
more. Then
take 5
kilogram as
one
specimen, of
the ten or
maore
kilograms
taken as
described
above for
each of the
three parts.
(iii} With
regard to the
products
imported in
bulk form in
a container,
take ten or
more
kilograms of
the product
from z total
of fifteen
spots from
the upper,
middle, and
lower parts

20/23 R—
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of'a
container
that is
selected
randomly.
Then take 5
kilogram as
one
specimen, of
the ten or
more
kilograms
taken as
described
above.
Corns -0 Deltamethrin and | As stipulated | As stipulated in SZI The possibility of
(popcorn tralomethrin in Schedule | nalytical Methods for detection of
only} and its 1-3 Residual Compositional Deltarnethrin and
processed Substances of Agricultural | tralometbrin residue
products Chemicals, Feed Additives, | over the MRL (0.02
(simple and Veterinary Drugs in ppny)
processing Food# [ in Notice Syoku-
only) AnNo. 0124001, dated
January 24, 2005
Dried dates -0 Total aflatoxin As stipulated | As stipulated in £ -Cest The possibility of
(sum of aflatoxin | in Schedule | Methods Related to Total containing of total
B1,B2, G1 and 2 AflatoxinZED in Notice aflatoxin over 10 %%
G2) Syoku-An No. 0816-2, dated | gikg
August 16, 2011
Pistachioand | - D Tatal aflatoxin As stipulated | As stipulated in BE-pst The possibility of
its processed (sum of aflatoxin | in Schedule | Methods Related to Total attachment or
products B1,B2, G1 and 2 Aflatoxin® O in Netice containing of tofal
(litnited to G2) Syoku-An No, 0816-2, dated | aflatoxin over 10 k¥
products August 16, 2011 glkg
containing
10% or more
of pistachio)
Foods Limited to Trradiation As stipulated | As stipulated in BERE The possibility of
(products products in Schedule | nalyticat Detection Methods | treatment with
indicated in processed by 1-2 for Irradiated Foods BEC in | irradiation
note 1 ofthe | the Notice Syoku-An No.
notice {(Notice | manufacturers 0706002, dated July 6, 2007
Syoku-An No. | sepatately
0706002, indicated
dated July 6,
2007(final
revision:
Notice
No, 1128,
Article 4 of
the
Environmental
Health and
Food Safety
Department,
dated
November 28,
2018))

Vietnam Green hot 0 Propiconazole As stipulated | As stipulated in 55 The possibility of
peppet and its in Schedule | nalytical Methods for detection of
processed 1-3 Residual Compositional propiconazole
products Substances of Agricultural | residue over the
(simple Chemicals, Feed Additives, | MRL (0.01 ppm)
processing and Veterinary Drugs in
only) Food %) in Notice Syoku-

An No. 0124001, dated
January 24, 2605
Red pepper i Propiconazole As stipulated | As stipulated in B The possibitity of
and its in Schedule | nalytical Methods for detection of
processed 1-3 Residual Compositional propiconazole
products Substances of Agricultural
hitps://www.mhlw.go jp/english/topics/importedfoods/20/appendix1.himl 2020/12/23
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(simple
processing
only)
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Chemicals, Feed Additives,
and Veterinary Drugs in
Food# D in Notice Syolku-
An No. (124001, dated
January 24, 2005

22123 R—L

residue over the
MRL {0.01 ppm)}

Shrimp and its | * [ Enrofloxacin As stipulated | As stipulated in 2 The possibility of
processed -| in Schedule | nalytical Methods for detection of
products 1-4 Residual Compositional enrofloxacin
(simple Substances of Agricultural
processing Chemicals, Feed Additives,
only) and Veterinary Drugs in
Food# 0 in Natice Syoku-
An No. 0124001, dated
January 24, 2005
Feverweed A Chlarpyrifos As stipulated | As stipulated in S5 The possibility of
and its Cypermethrin in Schedule | nalytical Methods for detection of
processed Profenofos 1-3 Residual Compositional chlorpyrifos residue
products Hexaconazole Substances of Agricultural over the MRL (0.01
(simple Chemicals, Feed Additives, | ppm), cypermethrin
processing apd Veterinary Drugs in residue over the
only) FoodZ [ in Notice Syoku- | MR, (0.05 ppm),
An No. 0124001, dated profenofos residue
January 24, 2005 over the MRL (0.01
ppmy), and of
hexaconazole
residue over the
MRL (0.01 ppm)
Capsicum + 0] Tricyclazole As stipulated | As stipulated in &% The possibility of
frutescens and Prepiconazole in Schedule | nalytical Methods for dstection of
its processed Hexaconazole 1-3 Residual Compositional tricyclazole residue
products Substances of Agricultural | over the MRL (0.0t
(simple Chemicals, Feed Additives, | ppm), propiconazole
processing and Veterinary Drugs in residue over the
only) Food# [ in Notice Syoku- | MRL (0,01 ppm)
An No. 0124001, dated and #Ehexaconazole
Tanuary 24, 2005 residue over the
MRL (0.0t ppm),
Fitefish and -0 Chloramphenicol | As stipulated | As stipulated in S8 The possibility of
its processed in Schedule | pecifications and Standards | detection of
products 1-4 for Foods and Food chloramphenicel
Additives, ete. B0 in residue
Ministry of Health and
Welfare Notification No,
370, dated December 1959
Fishery foods | Limited to Shigella As stipulated | As stipulated in ZEest The possibility of
(limited to products in Schedule | Method of Shigella 0 in | contamination by
products processed or 1-5 Notice dated Fanuary 9, Shigella
served without | exported by the 2002
heating or manufacturer
products not | separately
confirmed to | indicated
be heated
sufficiently
before sale (70
0 for 1
minute or
more than
same level))
Foods (other | Limited to Cyclamic acid As stipulated | As stipulated in B est The possibility of
than products in Schedule | Method Related to Cyclainic | using cyclamic acid
unprocessed  { processed by 1-1 Acid#0 in Notice Syoku-
products, the An-Kan No. 0829010, dated
simply meanufacturers August 29, 2003
processed separately
products, indicated
edible fats and
oils, salt itself
or products

seasoned with
satt)
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2020/12/23



Ministry of Health: Schedule 1

23/23 R—

Venezuela | Cacao beans 2,4-D As stipulated | As stiputated in B The possibility of
and its in Schedule | nalytical Methods for detection of 2, 4-D
processed 1-3 Residual Compositional residue over the
products Substances of Agricultural | MRL (0.01 ppm)
(simple Chemicals, Feed Additives,
processing and Veterinary Drugs in
only) FoodZED in Notice Syoku-

An No. 0124001, dated -
January 24, 2005
Cypermethrin As stipulated | As stipulated in BB The possibility of
in Schedule | nalytical Methods for detection of
1-3 Residual Compositional cypermethrin
Substances of Agricuftural | residue over the
Chemicals, Feed Additives, | MRL (0.03 ppm)
and Veterinary Drugs in
Food#0) in Notice Syoku-
An No. 0124001, dated
January 24, 2005

Malaysia | Liliaceous Chlorpyrifos As stipulated | As stipulated in SR The possibility of
vegetables in Schedule | nalytical Methods for detection of
(Allium-sp, 1-3 Residual Compositional chlorpyrifos residue
hybrid of a Substances of Agricultural | over the MRL (0.01
garlic and & Chemicals, Feed Additives, | ppm)
chinese chive and Veterinary Drugs in
only) and its Food#0 in Netice Syoku-
processed An No, 0124001, dated
praducts January 24, 2005
(simple
processing
only)

Mexico Avocado and Bifenthrin As stipulated | As stipulated in BEE The possibility of
its processed in Schedule | nalytical Methods for detection of
products 1-3 Residual Compositional bifenthrin residue
(simple Substances of Agricultural | over the MRL (0.01
processing Chemicals, Feed Additives, | ppm)
only) and Veterinary Drugs in

Food®EO in Notice Syoku-
An No. 0124001, dated
January 24, 2005

Note1: What was exported from other than the concerned country is included.

Note2: Each specimen shall be inspected for aflatoxin, and a lot including at least one specimen that
is found positive shall be fully treated as an illegal product on the grounds of violating ltem 2, Article 6

of the Food Sanitation Law.
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Appendix 2-1

(Last amendment : July 14, 2020 )

Foods subject to inspection orders

(1) Unheated meat products produced in ltaly (Listeria monocytogenes)

1. Name of manufacturer: CERIANI SPA
Facility number: CE IT 96 L

2. Name of manufacturer: P.D.P. E COMPANY S.R.L.
Facility number: CEIT 1601L .

3. Name of manufacturer:AZ AGRICOLA CA’'LUMACO DI FERRI EMANUELE
Facility number: CE IT 9-861L

(2) Soft or semi-hard natural cheese produced in Italy (Listeria monocytogenes)
Name of manufacturer: LUIGI GUFFANTI 1876 S.R.L
Facility number: IT 01 351 CE

(3) Soft or semi-hard (MFFB261%) natural cheese produced in ltaly (Listeria
monocytogenes)

1. Name of manufacturer. CASEIFICIO MALDERA SRL.

2. Name of manufacturer: [TALAT S.R.L.. (NAPLE)
Address: VIA CIVITA FARNESE. 25 03020 ISOLETTA
Brand: MOZZARELA BUFFALA

(4) Natural cheese produced in ltaly (Enterchemorrhagic Escherichia coli O26)

1. Name of manufacturer: COOPERATIVA PRODUTTORI LATTE E FONTINA
Address; LOCALITA CROIX-NOIRE 10 11020 SAINT CHRISTOPHE (AOSTA)

2. Name of manufacturer; CASEIFICIO GAMBONE SNC DI EZIO GAMBONE &C
Address: STRADA PROVINCIALE SAN FRANCESCO 83048 MONTELL (AV) /

(5) Black tea produced in India (Hexaconazole)

1. Name of manufacturer: RAGHUNATH EXPORTERS
2. Name of manufacturer: SPICE HOME INDIA

(6) Tuna fillet for raw consumption produced in Indonesia (Salmonelia spp.)

1.Name of manufacturer: P. T. MAKMUR JAYA SEJAHTERA
2.Name of manufacturer; PT. CEMERANG LAUT AMBON

(7) Cultured olive flounder and its processed products produced in South Korea(Kudoa
septempunctata)
The farms stipulated in Schedule 4.

| oV
https:/fwww.mhlw.go jp/english/topics/importedfoods/20/appendix2-1.html 2020/12/23



Ministry of Health: Foods subject to inspection orders 204 R—

(8) Ark shell for raw consumption produced in South Korea (Vibrio parahaemolyticus)
The manufacturers stipulated in Schedule 5.

(9) Pen shell for raw consumption produced in South Korea (Vibrio parahaemolyticus)
The manufacturers stipulated in Schedule 5.

(10) Kimchi (Enterohemorrhagic Escherichia coli O103)
Name of manufacturer: DAEKWANG F & G CO.,LTD.

(11) Unheated meat products produced in Switzerland (Listeria monocytogenes)
Name of manufacturer: FLEISCHTROCKNEREI CHURWALDEN AG
Facility number: CH 73765493

(12) Unheated meat products produced in Spain (Listeria monocytogenes)
The manufacturers stipulated in Schedule 6.

(13) Shrimp for raw consumption produced in Thailand (Vibrio parahaemolyticus)
The manufacturers stipulated in Schedule 5.

(14)'Boiled crab(food to be eaten with no heating only) produced in Thailand (Vibrio
parahaemolyficus)
The manufacturers stipulated in Schedule 5.

(15) Foods produced in Taiwan (Cyclamic acid)
The manufacturers stipulated in Schedule 7.

(16) Sea urchin for raw consumption produced in China (Vibrio parahaemolyticus)
The manufacturers stipulated in Schedule 5.

(17) Dried spinach produced in China (Endrin and Chlorpyrifos)
Limited to the manufacturers stipulated in Schedule 8.

(18) Frozen Spinach products produced in China (Endrin and Chlorpyrifos)
Limited to the manufacturers stipulated in Schedule 9. However, products from the
manufacturers indicated in Schedule 9 are subject to inspection order of chlorpyrifos.

(19) Cocked and frozen spinach produced in China (Endrin and Chlorpyrifos)
Limited to the manufacturers stipulated in Schedule 10. However, products from the
manufacturers indicated in Schedule 10 are subject to inspection order of
chlorpyrifos.

(20) Foods produced in China (Cyclamic acid)
The manufacturers stipulated in Schedule 11.

(21) Foods produced in China (Irradiation)
Name of manufacturer: GUIZHOU LEEFENG HEALTH PRODUCTS CO., LTD.

(22) Sea urchin for raw consumption produced in Philippines (Vibrio parahaemolyticus)
The manufacturers stipulated in Schedule 5.

(23) Tuna fillet for raw consumption produced in Philippines (Salmonella spp.)
Name of manufacturer: TENPOINT MANUFACTURING CORPORATION

(24) Soft or semi-hard (MFFB261%) natural cheese produced in France (Listeria
mohocyfogenes)
The manufacturers stipulated in Schedule 12.

(25) Soft or semi-hard (MFFB=61%) natural cheese produced in France
(Enterohemorrhagic Escherichia coli 0103)°
Name of manufacturer: S.A.R.L. LE PIC
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Facility number: FR 81 206 009 CE
Address: 81140 PENNE, FRANCE

(26) Soft or semi-hard (MFFBZ61%) natural cheese produced in France
(Enterohemorrhagic Escherichia coli 026)
Name of manufacturer; HARDY AFFINEUR LAUT ETIKETT
(LES FROMAGERS DE TRADITION-HARDY AFFINEUR)
Facility number: FR 41 043 003 CE

(27) Natural cheese produced in France (Enterohemorrhagic Escherichia coli O145)
Name of manufacturer. FROMAGERIE ALPINE
Facility number: FR 26 281 001 CE .

(28) Natural cheese produced in France (Enterohemorrhagic Escherichia coli O157)
Name of manufacturer: FERME LINOL
Facility number: FR 46 145 001 CE

(29) Natural cheese produced in France (Enterohemorrhagic Escherichia coli O26)

1. Name of manufacturer: COOPERATIVE DES MONTS DE JOUX
Facility number: FR 25 041 001 CE

2. Name of manufacturer: FROMAGERIE ALPINE
Facility number: FR 26 281 001 CE

3. Name of manufacturer: LE FROMAGER DE LA FRUITIERE DU MONT-S
Facility number: FR 74 096 050 CE

4. Name of manufacturer: SOCIETE FROMAGERE DU MOULIN DE CAREL
Facility number: FR 14 654 001 CE

5. Name of manufacturer. CHEVRERIE DE BEAUREGARD
Facility number: FR 36 018 009 CE

(30) Natural cheese produced in France (Enterohemorrhagic Escherichia coli O111)
Name of manufacturer: FROMAGERIE GAUGRY
Facility number: FR 21 110 001 CE
Name of manufacturer: MONS - FROMAGER AFFINEUR - FROMAGERIE
EDOUARD - A L 'AUVERGNAT)
Facility number: FR 42 232 001 CE

(31) Natural cheese produced in France (Listeria monocytogenes)
Name of manufacturer: BLANC F J
Facility number: FR 79 202 024 CE

(32) Unheated meat products produced in U.S.A. (Listeria monocytogenes)

1. Name of manufacturer: DANIELE INTERNATIONAL, INC.
Facility number:EST 9992
Address: 105 DAVIS DRIVE PASCOAG, RI 02859
2. Name of manufacturer: COLUMBUS SALAME, INC.
Facility number:EST 6032
Address: 493 FORBES BLVD. S. SAN FRANCISCO, CA 94080

(33) Foods mainly consisting of soft or semi-hard (MFFB=61%) natural cheese
produced in U.S.A. (Listeria monocytogenes)
Name of manufacturer: DANIELE INTERNATIONAL, INC.
Facility number.EST 459
Address: 180 DAVIS DRIVE PASCOAG, RI 02859

(34) Soft or semi-hard (MFFB=61%) natural cheese produced in U.S.A. (Listeria
monocyfogenes)

A6
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Name of manufacturer: CRAVE BROTHERS FARMSTEAD CHEESE ,LLC or
CRAVE BROTHERS FARMSTEAD CHEESE COMPANY
Address: W11555 TORPY ROAD WATERLOO, WI 53594-9652

{35) Foods produced in U.S.A. (Irradiation)
Name of manufacturer: DEAN & DELUCA BRANDS, INC.

(36) Fishery foods produced in Vietnam (Shigel/a)
Name of manufacturer or exporter: EASTERN SEA CO., LTD.
Address: 1719A 30/4 ST-VUNG TAU CITY, VIETNAM

(37) Foods produced in Vietnam (Cyclamic acid)
The manufacturers stipulated in Schedule 13
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Foods not subject to inspection orders

(1) Lobster and its processed products produced in Canada (Paralytic shelifish poison)
Products exported by the exporters stipulated in the web site indicated below.
Canadian Food Inspection Agency web site
https://inspection.gc.ca/exporting-food-plants-or-animals/food-exports/food-export-
requirements/japan-fish-and-seafood/live-lobster-and-lobster-tomalley-
products/eng/1304466360823/1304466626301

(2) Pork produced in South Korea (Sulfadimidine)
The processing plant stipulated in Schedule 14

(3) Cultured olive flounder and its processed products produced in South Korea
(Oxytetracycline, Enrofloxacin)
Olive flounder cultured in the registered farms indicated in Schedule 15, and also
exported by registered exporters.
Processed products manufactured in the registered plants using olive flounder
cultured in the registered farms indicated in Schedule 15, and also exported by
registered exporters.
However, products from 1-4 farms indicated below are subject to inspection order of
enrofloxacin.
And 5-7 farms are subject to inspection order of oxytetracycline.

1. 56X Fisheries (Registration number: K-F-JN-307)

: —¥ Fisheries (Registration number: K-F-JN-379)

. 228 Fisheries (Registration number: K-F-JN-382)

. JE#K Fisheries (Registration number: K-F-CJ-649)

. #BRE Fisheries Co. (Registration number: K-F-CJ-332)
. 514 Fisheries (Registration number; K-F-CJ-405)

7. FREHEE (Registration number: K-F-CJ-291)

(4) Fresh Green hot pepper produced in South Korea (Flugquinconazole)
Products exported by the exporters with exporter’s ID stipulated in Schedule 16.

DT W

(5) Fresh Tomatoes produced in South Korea (Fluguinconazole)
Products exported by the exporters with exporter’s ID stipulated in Schedule 17.

(8) Fresh Cherry tomatoes produced in South Korea (Fluquinconazole)
Products exported by the exporters with exporter’s 1D stipulated in Schedule 18.

(7) Fresh Paprika produced in South Korea (Chlorpyrifos)
Products exported by the exporters with exporter's ID stipulated in Schedule 19.

o
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(8) Fresh Oriental melon produced in South Korea {Chlorfenapyr)
Exporter's 1D:01
Name of exporter: NH TRADING CO.,LTD.
Address:7, Olympic-ro 48-gil, Gangdong-gu, Seoul

(9) Fresh okra produced in Thailand (EPN)
Products exported by the exporters stipulated in Schedule 20.

(10) Fresh green asparagus produced in Thailand (EPN) |
Products exported by the exporters stipulated in Schedule 21.

(11) Fresh bananas produced in Thailand (Cypermethrin)
Products exported by the exporters stipulated in Schedule 22.

(12) Fresh mango produced in Thailand (Chlorpyrifos, Propiconazole)
Products exported by the exporters stipulated in Schedule 23.

(13) Frozen cut mango produced in Thailand {(Chlorpyrifos, Propiconazole)
Products processed by the manufacturers stipulated in Schedule 24.

(14) Freeze-dried mango produced in Thailand {(Chlorpyrifos, Propiconazole)
Name of manufacturer: Chanthaburi Global Foods Co.,Ltd.

(15) Fresh mangosteen produced in Thailand (Imazalil)
Products exported by the exporters stipulated in Schedule 25

(16) Pork produced in Taiwan (Sulfadimidine)
The processing plant stipulated in Schedule 26.

(17) Cultured eel and its processed products produced in China (Oxolinic acid,
Sulfadimidine)

1. Cultured eel
Products cultured in the farms stipulated in Schedule 27.
2. Processed products of cultured eel
Products processed in the plants stipulated in Schedule 28 using the eel cultured in
the farms also stipulated in the same.
However, products from the plant indicated below are subject to inspection order of
sulfadimidine.
Name of processing plant: CHANGLE JUQUAN FOODS CO., LTD.
Address: LIYUSHAN HESHAN TOWN, CHANGLE CITY, FUJIAN CHINA

(18) Sesame seeds produced in Paraguay (Carbaryl)
Products exported by the exporters stipulated in Schedule 29.

(19) Fresh okra produced in Philippines (Tebufenozide, Fluazifop, Methamidophos)
Products exported by the exporters stipulated in Schedule 30.

(20) Fresh Mango produced in Philippines (Chiorpyrifos, Cypermethrin,Phenthoate)
Products exported by the exporters stipulated in Schedule 31.

(21) Fresh Banana produced in Philippines (Fipronil)
Products exported by the packers or the exporters stipulated in Schedule 32.
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Schedule 1
Size of the lot (N) pa(i:g:::;rpgled Quiglt;gtggthe Sﬁ:;ﬁf;;;’fl
for sampling (n) specimens {kg)
=1 1 0.3 1
=50 2 0.5 1
51~500 3 0.5 1
501~3,200 5 0.5 !
23,201 8 0.5 1
=50 3 172 1
51~150 5 17 1
151~500 8 17 1
501~3,200 13 17 1
3,201~ 35,000 20 17 1
235,001 32 172 1
=150 3 17 1
151-~1,200 5 1% 1
21,201 8 17 1
=150 3 0.5 " 1
151~1,200 5 05" 1
21,201 8 0.5 1
<150 6 (3%2) 1(0.5%2)"™* 2
{51~1,200 10 (5%2) 1¢0.5%x2)" 2
21,201 16 ( 8x2) 1(0.5x2)" 2
=150 6(3x2) 2
https://www.mhlw.go.jp/english/topics/importedfoods/20/schedule01.html 2020/12/23
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Number of Quantity of the Number of
Size of the lot (N) packages opened collected g ::Tilmzns*l
for sampling (n) specimens (kg) p
2(1x2)"
151~1,200 10 (5x2) 2(1x2)"® 2
21,201 16 (8x2) 2(1x2)" 2
<150 3 Take one pieces from 3
each carfon and one
8 151~1,200 5 piece shall be 5
regarded as one
21,201 8 . 6 8
specimen.

A quarter each is
9 Not specified 4 collected from 4 1
individual cabbages.

*1 If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

*2 In case of dried shrimps., dried vegetables, dried fruits and tea (except for matcha), replace
the quantity with 0.3.

*3 When diarrhetic shelifish poison of shellfish such as freshwater clam, which weight is less
than 10g as shelled, 0.25 is applied.

*4 When diarrhetic shellfish poison of shellfish such as freshwater clam, which weight is less
than 10g as shelled, 0.25 x 2= 0.5 is applied.

*5 In case of dried shrimps replace the quantity with 0.3x2=0.6.

* . . .
% In case of collection of spacimens at live fish car etc., "one lot" means "one fish".
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Schedule 2
1. In case of sampling the weight of 0.1g/grain or less and powdered food
(1) Products in bags, and a product that weighs at least 20 kg.
Size of the lot Number of bags Quantity of the collected | Number of
Number of bags (N) for sampling (n) specimens (kg) specimens®
= 280 32
281 ~ 500 50 lke[lkgx1] 1
501 ~ 1,200 80
1,201 ~ 3,200 130[ 65 x 2] 2kg|[1kgx2] 2
2 3,201 21070 x 3] ke[ lkgx3] 3

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

(2) Products in cans or cartons, and a product that weighs at least 4.5 kg.

Nuillzlfegfotfh:alr?st or Size of samples (n) Quansggi(‘)li;;l:: (cl(:;l)ected ggz:;z;ggf,
cartons (N)
=50 2 lkgl05kgx2] 1
51 ~ 500 412x%x2] 2kg[(05kgx2)yx2] 2
Z 501 6[2x3] 3kg[(05kg»x2)x3] 3

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

(3) Products in small containers and packaging (excluding Products 1 and 2)

Size of the lot .
Number of cans or Size of samples (n) Quantity of.the collected Nun-lber 0£
specimens specimens
cartons (N)
=50 2[2x1] The minimum weight of one ,
specimen is 150 g. If the
51 ~ 500 3[3x1] weight of the contents of one
can or carton is less than 150
https://www.mhlw.go jp/english/topics/importedfoods/20/schedule02.html 2020/12/23
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Size of the lot . Quantity of the collected | Number of
Number of cans or Size of samples (n) . . N
specimens specimens
cartons (N)
501 ~ 3,200 6[3x2] g, the contents of other cans 2
or cartons are added to make
3,201 9[3%3] one specimen of 150 g, 3

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

2. In case of sampling the weight of 0.1g/grain over

(1) Products in bags, and a product that weighs at least 20 kg,

Size of the lot Number of bags Quantity of the collected | Number of
Number of bags (N) for sampling (n) specimens (kg) specimens®
= 280 32
281 ~ 500 50 Skg[Skgx1] 1
501 ~ 1,200 30 |
1,201 ~ 3,200 130[65%x2] 10kg[Skgx2] 2
= 3,201 21070 x 3] ISkg[Skgx3] 3

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

(2) Products in cans or cartons, and a product that weighs at least 4.5 kg.

Nu?nlzbeegfotfhfal:l)st or Size of samples (n) Qual;tity .Of the collected Nurl}ber 0,{
cartons (N) pecimens (kg) specimens
=50 2 Skg[25kgx2] 1
51 ~ 500 412x2] 10kg[(25kgx2)x2] 2
= 501 6[2%x3] 1I5kg[(25kgx2)x3] 3

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.

(3) Products in small containers and packaging (excluding Products 1 and 2)

Size of the lot .
Number of cans or Size of samples (n) Quantity of.the collected Nun}ber Of
specimens specimens
cartons (N)
=50 2[2x%1] The minimum weight of one
specimen is 150 g. If the 1
51 ~ 500 3[3x1] weight of the contents of one
- can or carton is less than 150
501 ~ 3,200 6[3x2] g, the contents of other cans 2
| or cartons are added to make
.= 3,201 9[3x3] one specimen of 150 g. 3
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Size of the lot
Number of cans or Size of samples (n)
cartons (N)

Quantity of the collected | Number of
specimens specimens*

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.
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Schedule 3
Number of
Size of the lot bags Quantity of the collected Number of
Number of bags (N) for sampling specimens (g) specimens®
() |
=65 3 300g (100 % 3) 3
66~180 4 400g (100 x 4) 4
181~500 7 700g (100 x 7) 7
501~800 10 1,000g (100 x 10) 10
801~1,300 14 1,400g (100 x 14) 14
1,301~3,200 21 2,100g (100 x 21) 21
3,201~8,000 36 3,600g (100 x 36) 36
28,001 52 5,200g (100 x 52) 52

* If more than one specimen is taken, and any one of them exceeds the standard value, the
inspected products are regarded as being in violation of the Law.
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