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§94.21 Importation of meat, meat by-
products, and meat food products
derived from bovines from regions
of undetermined risk for BSE.

Meat, meat byproducts, and meat
food products, as defined by FSIS in 9
CFR 301.2-except that those terms as
applied to bison shall have a meaning
comparable to those provided in 9 CFR
301.2 with regard to cattle, and other
than boneless skeletal meat that meets
the conditions of §94.18(b)(2—may be
imported from regions of undetermined
risk for BSE, as defined in §92.1 of this
subchapter, if the following conditions
and all other applicable requirements
of this part are met:

(a) The commodities were derived
from bovines that have never been fed
meat-and-bone meal or greaves derived
from ruminants.

(b) The commodities were derived
from bovines that passed ante-mortem
and post-mortem inspections.

(c) The commodities were derived
from bovines that were not subjected
to a stunning process, prior to slaugh-
ter, with a device injecting compressed
air or gas into the cranial cavity, or to
a pithing process.

(d) The commodities were produced
and handled in a manner that ensured
that such commodities do not contain
and are not contaminated with any of
the following:

(1) SRMs from regions of undeter-
mined risk for BSE; or

(2) Mechanically separated meat
from the skull and vertebral column
from bovines over 12 months of age.

(e) The commodities are accompanied
by an original certificate stating that
the exporting region is a region of un-
determined risk for BSE and that the
conditions of this section have been
met. The certificate must be issued and
signed by a full-time salaried veteri-
nary officer of the national govern-
ment of the exporting region, or signed
by a person authorized to issue such
certificates by the veterinary services
of the national government of the ex-
porting region.

(Approved by the Office of Management and
Budget under control number 0579-0393)

[78 FR 72999, Dec. 4, 2014]

§94.22

EFFECTIVE DATE NOTE: At 78 FR 72999, Dec.
4, 2013, §94.21 was added, effective Mar. 4,
2014.

§94.22 Restrictions on importation of
beef and ovine meat from Uruguay.

Notwithstanding any other provi-
sions of this part, fresh (chilled or fro-
zen) beef and ovine meat from Uruguay
may be exported to the United States
under the following conditions:

(a) The meat is beef or ovine meat
from animals that have been born,
raised, and slaughtered in Uruguay.

(b) Foot-and-mouth disease has not
been diagnosed in Uruguay within the
previous 12 months.

(¢c) The meat comes from bovines or
sheep that originate from premises
where foot-and-mouth disease has not
been present during the lifetime of any
bovines and sheep slaughtered for the
export of beef and ovine meat to the
United States.

(d) The meat comes from bovines or
sheep that were moved directly from
the premises of origin to the slaugh-
tering establishment without any con-
tact with other animals.

(e) The meat comes from bovines or
sheep that received ante-mortem and
post-mortem veterinary inspections,
paying particular attention to the head
and feet, at the slaughtering establish-
ment, with no evidence found of vesic-
ular disease.

(f) The meat consists only of bovine
parts or ovine parts that are, by stand-
ard practice, part of the animal’s car-
cass that is placed in a chiller for mat-
uration after slaughter. The bovine and
ovine parts that may not be imported
include all parts of the head, feet,
hump, hooves, and internal organs.

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

(h) The meat has not been in contact
with meat from regions other than
those listed as free of foot-and-mouth
disease and rinderpest under §94.1(a).

(i) The meat comes from carcasses
that were allowed to maturate at 40 to
50 °F (4 to 10 °C) for a minimum of 24
hours after slaughter and that reached
a pH below 6.0 in the loin muscle at the
end of the maturation period. Measure-
ments for pH must be taken at the
middle of both longissimus dorsi mus-
cles. Any carcass in which the pH does
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not reach less than 6.0 may be allowed
to maturate an additional 24 hours and
be retested, and, if the carcass still has
not reached a pH of less than 6.0 after
48 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 and sheep are slaughtered al-
lows periodic on-site evaluation and
subsequent inspection of its facilities,
records, and operations by an APHIS
representative.

(Approved by the Office of Management and
Budget under control number 0579-0372)

[78 FR 68330, Nov. 14, 2013]

EFFECTIVE DATE NOTE: At 78 FR 72999, Dec.
4, 2013, §94.22 was redesignated as §94.29 and
a new §94.22 was added, effective Mar. 4, 2014.
For the convenience of the user, the added
text is set forth as follows:

§94.22 Meat or dressed carcasses of hunter-
harvested bovines.

The meat or dressed carcass (eviscerated
and the head is removed) is derived from a
wild bovine that has been legally harvested
in the wild, as verified by proof such as a
hunting license, tag, or the equivalent that
the hunter must show to the authorized in-
spector.

(Approved by the Office of Management and
Budget under control number 0579-0393)

§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-
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.

9 CFR Ch. | (1-1-14 Edition)

(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 Newcastle dis-
ease 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 New-
castle 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
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
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