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(f) The beef consists only of bovine
parts that are, by standard practice,
part of the animal’s carcass that is
placed in a chiller for maturation after
slaughter. Bovine parts that may not
be imported include all parts of bovine
heads, feet, hump, hooves, and internal
organs.

(g) All bone and visually identifiable
blood clots and lymphoid tissue have
been removed from the beef.

(h) The beef has not been in contact
with meat from regions other than
those listed in §94.1(a)(2).

(i) The beef came from bovine car-
casses that were allowed to maturate
at 40 to 50°F (4 to 10°C) for a minimum
of 36 hours after slaughter and that
reached a pH of 5.8 or less in the loin
muscle at the end of the maturation
period. Measurements for pH must be
taken at the middle of both longissimus
dorsi muscles. Any carcass in which the
pH does not reach 5.8 or less may be al-
lowed to maturate an additional 24
hours and be retested, and, if the car-
cass still has not reached a pH of 5.8 or
less after 60 hours, the meat from the
carcass may not be exported to the
United States.

(j) An authorized veterinary official
of the Government of Uruguay certifies
on the foreign meat inspection certifi-
cate that the above conditions have
been met.

(k) The establishment in which the
bovines are slaughtered allows periodic
on-site evaluation and subsequent in-
spection of its facilities, records, and
operations by an APHIS representa-
tive.

[68 FR 31949, May 29, 2003. Redesignated at 70
FR 550, Jan. 4, 2005]

§94.23 Importation of poultry meat
and other poultry products from
Sinaloa and Sonora, Mexico.

Notwithstanding any other provi-
sions of this part, poultry meat and
other poultry products from the States
of Sinaloa and Sonora, Mexico, may be
imported into the United States under
the following conditions:

(a) The poultry meat or other poultry
products are derived from poultry born
and raised in Sinaloa or Sonora and
slaughtered in Sinaloa or Sonora at a
federally inspected slaughter plant
under the direct supervision of a full-
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time salaried veterinarian of the Gov-
ernment of Mexico, and the slaughter
plant must be approved to export poul-
try meat and other poultry products to
the United States in accordance with 9
CFR 381.196.

(b) If processed, the poultry meat or
other poultry products were processed
in either Sinaloa or Sonora, Mexico, in
a federally inspected processing plant
that is under the direct supervision of
a full-time salaried veterinarian of the
Government of Mexico.

(c) The poultry meat or other poultry
products have not been in contact with
poultry from any State in Mexico other
than Sinaloa or Sonora or with poultry
from any other region not listed in
§94.6 as a region where exotic New-
castle disease is not known to exist.

(d) The foreign meat inspection cer-
tificate accompanying the poultry
meat or other poultry products (re-
quired by 9 CFR 381.197) includes state-
ments certifying that the requirements
in paragraphs (a), (b), and (c¢) of this
section have been met and, if applica-
ble, listing the numbers of the seals re-
quired by paragraph (e)(1) of this sec-
tion.

(e) The shipment of poultry meat or
other poultry products has not been in
any State in Mexico other than Sinaloa
or Sonora or in any other region not
listed in §94.6 as a region where exotic
Newcastle disease is not known to
exist, unless:

(1) The poultry meat or other poultry
products arrive at the U.S. port of
entry in shipping containers bearing
intact, serially numbered seals that
were applied at the federally inspected
slaughter plant by a full-time salaried
veterinarian of the Government of
Mexico, and the seal numbers cor-
respond with the seal numbers listed
on the foreign meat inspection certifi-
cate; or

(2) The poultry meat or other poultry
products arrive at the U.S. port of
entry in shipping containers bearing
seals that have different numbers than
the seal numbers on the foreign meat
inspection certificate, but, upon in-
spection of the hold, compartment, or
container and all accompanying docu-
mentation, an APHIS representative is
satisfied that the poultry containers
were opened and resealed en route by
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an appropriate official of the Govern-
ment of Mexico and the poultry meat
or other poultry products were not con-
taminated or exposed to contamination
during movement from Sinaloa or So-
nora to the United States.

[66 FR 156526, Mar. 23, 2000. Redesignated at 70
FR 550, Jan. 4, 2005]

§94.24 Restrictions on the importation
of swine, pork, and pork products
from parts of the European Union.

In addition to meeting all other ap-
plicable provisions of this part, live
swine, pork, and pork products im-
ported from the region of the European
Union consisting of Austria, Belgium,
France, Germany (except for the Kreis
Uckermark in the Land of Branden-
burg; the Kreis Oldenberg, the Kreis
Soltau-Fallingbostel, and the Kreis
Vechta in the Land of Lower Saxony;
the Kreis Heinsberg and the Kreis
Warendorf in the Land of Northrhine-
Westphalia; the Kreis Bernkastel-
Wittlich, the Kreis Bitburg-Prim, the
Kreis Donnersbergkreis, the Kreis
Rhein-Hunsriiche, the Kreis Stdliche
Weinstrasse, and the Kreis Trier-
Saarburg in the Land of Rhineland Pa-
latinate; and the Kreis Altmarkkreis in
the Land of Saxony-Anhalt), Greece,
Italy (except for the Regions of Emilia-
Romagna, Piemonte, and Sardegna),
the Netherlands, Portugal, and Spain
must meet the following conditions:

(a) Pork and pork products. (1) The
pork or pork products must not have
been commingled with pork or pork
products derived from swine that have
been in any region when the region was
classified in §94.10(a) as one in which
classical swine fever is known to exist;

(2) The swine from which the pork or
pork products were derived must not
have lived in a region when the region
was classified in §94.10(a) as one in
which classical swine fever is known to
exist, and must not have transited such
a region unless moved directly through
the region in a sealed means of convey-
ance with the seal determined to be in-
tact upon arrival at the point of des-
tination; and

(3) The pork and pork products must
be accompanied by a certificate issued
by an official of the national govern-
ment of the region of origin who is au-
thorized to issue the foreign meat in-
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spection certificate required by §327.4
of this title, stating that the provisions
of paragraphs (a)(1) and (a)(2) of this
section have been met.19

(b) Live swine. (1) The swine must be
breeding swine and must not have lived
in a region when the region was classi-
fied in §94.10(a) as one in which clas-
sical swine fever is known to exist, and
must not have transited such a region
unless moved directly through the re-
gion in a sealed means of conveyance
with the seal determined to be intact
upon arrival at the point of destina-
tion;

(2) The swine must never have been
commingled with swine that were in a
region at a time when the region was
classified in §94.10(a) as one in which
classical swine fever is known to exist;

(3) No equipment or materials used in
transporting the swine may have pre-
viously been used for transporting
swine that do not meet the require-
ments of this section, unless the equip-
ment or materials have first been
cleaned and disinfected; and

(4) The swine must be accompanied
by a certificate issued by a salaried
veterinary officer of the national gov-
ernment of the country of origin, stat-
ing that the provisions of paragraphs
(b)(1) through (b)(3) of this section have
been met.20

(c) The certificates required by para-
graphs (a)(3) and (b)(4) of this section
must be presented by the importer to
the appropriate Customs and Border
Protection officer at the port of ar-
rival, upon arrival of the swine, pork,
or pork products at the port, for the
use of the veterinary inspector at the
port of entry.

(Approved by the Office of Management and
Budget under control number 0579-0218)

[68 FR 16939, Apr. 7, 2003, as amended at 69
FR 21046, Apr. 20, 2004. Redesignated at 70 FR
550, Jan. 4, 2005]

19The certification required may be placed

on the foreign meat inspection certificate re-
quired by §327.4 of this title or may be con-
tained in a separate document.

20The certification required may be placed
on the certificate required by §93.505(a) of
this chapter or may be contained in a sepa-
rate document.
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