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this section, regardless of the purpose 
or amount of product in the shipment. 

(c) Additional certification. Meat of 
ruminants or swine or other animal 
products from regions designated in 
paragraph (a) of this section must be 
accompanied by additional certifi-
cation by a full-time salaried veteri-
nary official of the agency in the na-
tional government that is responsible 
for the health of the animals within 
that region. Upon arrival of the meat 
of ruminants or swine or other animal 
product in the United States, the cer-
tification must be presented to an au-
thorized inspector at the port of ar-
rival. The certification must give the 
name and official establishment num-
ber of the establishment where the ani-
mals were slaughtered, and shall state 
that: 

(1) The slaughtering establishment is 
not permitted to receive animals that 
originated in, or have ever been in, or 
that have been aboard a means of con-
veyance at the time such means of con-
veyance called at or landed at a port 
in, a region listed in § 94.1(a) as a region 
infected with rinderpest or foot-and- 
mouth disease; 

(2) The slaughtering establishment is 
not permitted to receive meat or other 
animal products derived from 
ruminants or swine which originated in 
such a rinderpest or foot-and-mouth 
disease infected region, or meat or 
other animal products from a rinder-
pest and foot-and-mouth disease free 
region transported through a rinder-
pest or foot-and-mouth disease infected 
region except in containers sealed with 
serially numbered seals of the National 
Government of the noninfected region 
of origin; 

(3) The meat or other animal product 
covered by the certificate was derived 
from animals born and raised in a re-
gion listed in § 94.1(a)(2) as free of rin-
derpest and foot-and-mouth disease and 
the meat or other animal product has 
never been in any region in which rin-
derpest or foot-and-mouth disease ex-
isted; 

(4) The meat or other animal product 
has been processed, stored, and trans-
ported to the means of conveyance that 
will bring the article to the United 
States in a manner to preclude its 
being commingled or otherwise in con-

tact with meat or other animal prod-
ucts that do not comply with the con-
ditions contained in this certificate. 

(Approved by the Office of Management and 
Budget under control number 0579–0015) 

[38 FR 2752, Jan. 30, 1973] 

EDITORIAL NOTE: For FEDERAL REGISTER ci-
tations affecting § 94.11, see the List of CFR 
Sections Affected, which appears in the 
Finding Aids section of the printed volume 
and on GPO Access. 

EFFECTIVE DATE NOTE: At 74 FR 68480, Dec. 
28, 2009, in § 94.11, paragraph (a) was amended 
by adding the words, ‘‘Republic of Korea,’’ 
after the word ‘‘Japan,’’, effective Jan. 12, 
2010. 

§ 94.12 Pork and pork products from 
regions where swine vesicular dis-
ease exists. 

(a) Swine vesicular disease is consid-
ered to exist in all regions of the world 
except Australia, Austria, the Baha-
mas, Belgium, Bulgaria, Canada, Cen-
tral American countries, Chile, the 
Czech Republic, Denmark, Dominican 
Republic, Fiji, Finland, France, Ger-
many, Greece, Greenland, Haiti, Hun-
gary, Iceland, Latvia, Lithuania, Lux-
embourg, Mexico, the Netherlands, 
New Zealand, Norway, Panama, Po-
land, Portugal, Republic of Ireland, Ro-
mania, Spain, Sweden, Switzerland, 
Trust Territories of the Pacific, the 
United Kingdom (England, Scotland, 
Wales, the Isle of Man, and Northern 
Ireland), Yugoslavia, and the Regions 
in Italy of Friuli, Liguria, Marche, and 
Valle d’Aosta. 

(b) No pork or pork product may be 
imported into the United States from 
any region where swine vesicular dis-
ease is known to exist unless it com-
plies with the following requirements 
and it is not otherwise prohibited im-
portation into the United States under 
this part: 

(1) Such pork or pork product has 
been treated in accordance with one of 
the following procedures: 

(i) Such pork or pork product has 
been fully cooked by a commercial 
method in a container hermetically 
sealed promptly after filling, but be-
fore such cooking, so that such cooking 
and sealing produced a fully sterilized 
product which is shelf-stable without 
refrigeration. 
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12 The names and addresses of approved es-
tablishments may be obtained from, and re-
quest for approval of any establishment may 
be made to, the Animal and Plant Health In-
spection Service, Veterinary Services, Na-
tional Center for Import-Export, 4700 River 
Road Unit 38, Riverdale, Maryland 20737–1231. 
Establishments will be approved only if the 
Administrator determines that the imported 
articles will be so handled at the establish-
ment as to prevent the introduction and dis-
semination of livestock or poultry diseases 
into the United States. Approval of any es-
tablishment may be refused or withdrawn 
only after the operator thereof has been 
given notice of the proposed action and has 
had an opportunity to present his views 
thereon. 

(ii) Such pork or pork product is in 
compliance with the following require-
ments: 

(A) All bones were completely re-
moved prior to cooking; and 

(B) Such pork or pork product re-
ceived heat treatment in a commer-
cially accepted manner used for perish-
able canned pork products so that it 
reached an internal temperature of 69 
°C. (156 °F.) throughout. 

(iii) Such pork or pork product if 
cured and dried is in compliance with 
the following requirements: 

(A) All bones have been completely 
removed in the region of origin, and 

(B) Such pork or pork products shall 
be consigned directly from the port of 
entry in the United States to a meat 
processing establishment operating 
under Federal meat inspection and ap-
proved by the Administrator, 12 for 
heating to an internal temperature of 
166 °F. During movement from the port 
of entry to the meat processing estab-
lishment, the pork or pork products 
must be moved under Department seals 
or seals of the U.S. Customs Service, 
and shall be otherwise handled as the 
Administrator may direct in order to 
guard against the introduction and dis-
semination of swine vesicular disease. 
Seals applied under this section may 
not be broken except by persons au-
thorized by the Administrator to do so. 

(iv) Such pork or pork product, if it 
originated in a swine vesicular disease 
free region, has been cured and dried 
and is in compliance with the following 
requirements: 

(A) All bones have been completely 
removed, either in the region of origin 

or in the region where the pork or pork 
products are processed; and 

(B)(1) Such pork or pork product is 
accompanied from the swine vesicular 
disease free region of origin to the 
processing establishment in the swine 
vesicular disease infected region by a 
certificate signed by an official of the 
National Government of the swine ve-
sicular disease free region of origin 
specifying that the pork or pork prod-
uct involved originated in that region 
and the pork or pork product was con-
signed to a processing establishment in 
llllll (a region not listed in para-
graph (a) of this section as free of 
swine vesicular disease), in a closed 
container sealed by the national veteri-
nary authorities of the swine vesicular 
disease free region of origin by seals of 
a serially numbered type. The numbers 
of these seals shall be entered on this 
certificate; and 

(2) The certificate required by para-
graph (b)(3) of this section shall also 
state that: 

(i) The container seals specified in 
paragraph (b)(1)(iv)(B)(1) of this section 
were found intact and free of any evi-
dence of tampering on arrival at the 
processing establishment in the swine 
vesicular disease infected region by a 
national veterinary inspector of that 
region, 

(ii) The processing establishment 
from which the pork or pork product 
was shipped to the United States does 
not receive or process any live swine, 
and uses only pork or pork products 
which originate in regions listed in 
paragraph (a) of this section as free of 
swine vesicular disease; and 

(iii) That such establishment proc-
esses all such pork or pork products in 
accordance with paragraph (b)(1)(i), 
(ii), (iii) or (iv) of this section. 

(v) Such pork or pork product is in 
compliance with the following require-
ments: 

(A) All bones were completely re-
moved prior to cooking; and 

(B) Such pork or pork product re-
ceived continual heat treatment in an 
oven for a minimum of 10 hours so that 
it reached an internal temperature of 
65 °C. (149 °F.) throughout. The oven 
temperature started at a minimum of 
62 °C. (143.6 °F.) and reached at least 85 
°C. (185 °F.). 
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13 See footnote 9 in § 94.9. 

(2) Articles under paragraph (b)(1)(ii), 
(iii) or (iv) of this section were pre-
pared in an inspected establishment 
that is eligible to have its products im-
ported into the United States under 
the Federal Meat Inspection Act and 
the regulations in § 327.2 in chapter III 
of this title. 

(3) In addition to the foreign meat in-
spection certificate required in § 327.4 
of this title, pork or pork products pre-
pared under paragraph (b)(1)(ii), (iii) or 
(iv) of this section shall be accom-
panied by certification that paragraph 
(b)(1)(ii), (b)(1)(iii)(A), or (b)(1)(iv)(B)(2) 
of this section has been met. The cer-
tification shall be issued by an official 
of the national government of the re-
gion of origin who is authorized to 
issue the foreign meat inspection cer-
tificate required by § 327.4 of this 
title. 13 Upon arrival of the pork or 
pork products in the United States, the 
certificate must be presented to an au-
thorized inspector at the port of ar-
rival. 

(4) Small amounts of pork or pork 
product subject to the restrictions of 
this section, may in specific cases be 
imported for purposes of examination, 
testing, or analysis, if the importer ap-
plies for and receives written approval 
for such importation from the Admin-
istrator, authorizing such importation. 
Approval will be granted only when the 
Administrator determines that the ar-
ticles have been processed by heat in a 
manner so that such importation will 
not endanger the livestock of the 
United States. 

(c) Requirements for pork-filled pasta 
products from regions affected with swine 
vesicular disease. (1) Pork-filled pasta 
products processed for export to the 
United States may only be filled with 
pork or pork products that are other-
wise eligible to be exported to the 
United States and that meet the re-
quirements of paragraph (b)(1)(i), (ii), 
or (v) of this section or of § 94.17. 

(2) The operator of the pork-filled 
pasta processing facility must have 
signed a cooperative service agreement 
with APHIS prior to receipt of the pork 
intended to be used in pork-filled pasta 
products, stating that all such pork 
will be processed only in accordance 

with § 94.12 or § 94.17. Pursuant to the 
cooperative service agreement, the es-
tablishment must allow the unan-
nounced entry into the establishment 
of APHIS representatives, or other per-
sons authorized by the Administrator, 
for the purpose of inspecting the facili-
ties, operations, and records of the es-
tablishment. The establishment must 
be current in paying all costs for such 
inspections (it is anticipated that such 
inspections will occur up to four times 
per year). These costs include travel, 
salary, subsistence, administrative 
overhead, and other incidental ex-
penses (including an excess baggage 
provision up to 150 pounds). In accord-
ance with the terms of the cooperative 
service agreement, the operator of the 
processing establishment must deposit 
with the Administrator an amount 
equal to the approximate costs for 
APHIS to inspect the establishment 
one time, including travel, salary, sub-
sistence, administrative overhead and 
other incidental expenses (including an 
excess baggage provision up to 150 
pounds), and, as funds from that 
amount are obligated, bills for costs in-
curred based on official accounting 
records will be issued to restore the de-
posit to its original level. Amounts to 
restore the deposit to its original level 
must be paid within 14 days of receipt 
of such bills. 

(3) At the pasta processing establish-
ment, pork intended to be used for 
pork-filled pasta products for export to 
the United States must be stored apart 
from any meat or meat products not el-
igible for export to the United States, 
either in a separate storage room or fa-
cility or in a separate area of the same 
storage room. Any storage room area 
reserved for pork or pork products eli-
gible for export to the United States 
must be separated by at least 1 meter 
from any storage room area where 
meat or meat products ineligible for 
export to the United States are stored 
and must be marked by signs and by 
having its borders outlined on the 
floor. 

(4) Prior to handling pork used for 
pork-filled pasta products intended for 
export to the United States, workers at 
the processing facility who handle pork 
or pork products in the facility must 
shower and put on a full set of clean 
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clothes, or wait 24 hours after handling 
pork or pork products that are not eli-
gible for importation into the United 
States. 

(5) All equipment and machinery that 
will come in contact with the pork or 
other ingredients of pork-filled pasta 
products intended for export to the 
United States must be cleaned and dis-
infected before each use. 

(6) Processing lines working with 
pork-filled pasta products for export to 
the United States must be totally dedi-
cated to the production of such prod-
ucts for the time needed to complete a 
given lot. When any processing line in 
a facility is working with pork-filled 
pasta products intended for export to 
the United States, no other processing 
lines in the same facility may work on 
products using meat that is not eligible 
for export to the United States. 

(7) Processing facilities that are com-
pletely dedicated to producing only 
pork-filled pasta products for export to 
the United States and do not receive, 
handle, or process any animal product 
not intended for export to the United 
States are exempt from the require-
ments of paragraphs (c)(3) through 
(c)(6) of this section. 

(8) During processing, the pork-filled 
pasta must be steam-heated to a min-
imum internal temperature of 90 °C, 
then dried, cooled, and packed to make 
the product shelf stable without refrig-
eration. 

(9) The processing facility must 
maintain under lock and key, for a 
minimum of 2 years, an original record 
of each lot of pork or pork products 
used for pork-filled pasta products for 
export to the United States. Each 
record must include the following: 

(i) The date that the cooked or dry- 
cured pork product was received in the 
processing facility; 

(ii) The number of packages, the 
number of hams or cooked pork prod-
ucts per package, and the weight of 
each package; 

(iii) A lot number or other identifica-
tion marks; 

(iv) The health certificate that ac-
companied the cooked or dry-cured 
pork product from the slaughter/proc-
essing facility to the meat-filled pasta 
product processing facility; and 

(v) The date that the pork or pork 
product used in the pasta started dry 
curing (if the product used is a dry- 
cured ham) or the date that the prod-
uct was cooked (if the product used is 
a cooked pork product). 

(10) The pork-filled pasta must be ac-
companied by a certificate issued by an 
official of the National Government of 
the region in which the pasta product 
is processed who is authorized to issue 
the foreign meat inspection certificate 
required under § 327.4 of this title, stat-
ing that the pork-filled pasta product 
has been processed in accordance with 
the requirements of this section. 

Upon arrival of the pork-filled pasta 
in the United States, the certificate 
must be presented to an inspector at 
the port of arrival. 

(Approved by the Office of Management and 
Budget under control numbers 0579–0015 and 
0579–0214) 

[38 FR 20610, Aug. 2, 1973] 

EDITORIAL NOTE: For FEDERAL REGISTER ci-
tations affecting § 94.12, see the List of CFR 
Sections Affected, which appears in the 
Finding Aids section of the printed volume 
and on GPO Access. 

EFFECTIVE DATE NOTE: At 74 FR 66221, Dec. 
15, 2009, § 94.12 was amended by adding a new 
paragraph (b)(1)(vi), effective Jan. 14, 2010. 
For the convenience of the user, the added 
text is set forth as follows: 

§ 94.12 Pork and pork products from regions 
where swine vesicular disease exists. 

* * * * * 

(b) * * * 
(1) * * * 
(vi) Pork rind pellets (pork skins) must be 

cooked in one of the following ways: 
(A) One-step process. The pork skins must 

be cooked in oil for at least 80 minutes when 
oil temperature is consistently maintained 
at a minimum of 114 °C. 

(B) Two-step process. The pork skins must 
be dry-cooked at a minimum of 260 °C for ap-
proximately 210 minutes after which they 
must be cooked in hot oil (deep-fried) at a 
minimum of 104 °C for an additional 150 min-
utes. 

* * * * * 
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