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[CHINESE TEXT - TEXTE CHINOIS]
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[ENGLISH TEXT - TEXTE ANGLAIS]

PROTOCOL BETWEEN THE MINISTRY OF AGRICULTURE, LIVESTOCK

AND FOOD SUPPLY OF FEDERATIVE REPUBLIC OF BRAZIL AND
THE GENERAL ADMINISTRATION OF QUALITY SUPERVISION, IN-
SPECTION AND QUARANTINE OF THE PEOPLE'S REPUBLIC OF CHI-

NA ON QUARANTINE AND VETERINARY SANITARY CONDITIONS
OF HEAT- PROCESSED POULTRY MEAT TO BE EXPORTED FROM
THE PEOPLE'S REPUBLIC OF CHINA TO THE FEDERATIVE REPUB-

LIC OF BRAZIL

The Ministry of Agriculture, Livestock and Food Supply of the Federative Republic of
Brazil (MAPA) and the General Administration of Quality Supervision, Inspection and
Quarantine of the People's Republic of China (AQSIQ),

Through friendly negotiations, reached the following agreements regarding the quar-
antine and veterinary sanitary requirements of heat-processed poultry meat to be exported
from the People's Republic of China to the Federative Republic of Brazil:

Article I

AQSIQ will be responsible for the inspection and quarantine of heat-processed poultry
meat to be exported to the Federative Republic of Brazil and the issuing of Sanitary Certif-
icates.

Article 2

AQSIQ will be responsible for providing laws and regulations governing the slaugh-
tering and processing plants, as well as inspection and quarantine programmes, methods,
procedures and standards on the heat-processed poultry meat to be exported. AQSIQ will
also provide MAPA with samples of sanitary certificates for MAPA's reference. AQSIQ
will notify MAPA one month in advance of any impending changes to the above.

Article 3

The frozen heat-processed poultry meat will be subjected to thorough inspection and
supervision by Entry-Exit Inspection and Quarantine Bureau of the People's Republic of
China (CIQ), from its production to shipment for export, and exported only upon confirma-
tion of its perfect sanitary conditions.

The Certification and Accreditation Administration of the People's Republic of China
(CNCA) is responsible for providing MAPA the processing plants listed as satisfying the
requirements for exportation to Brazil. MAPA will, when necessary, audit these plants. The
audit will be made with assistance of CNCA.

The CIQ will issue a certificate in Chinese and Portuguese, with the following items:
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a) Product identification:

- name, registration number and location of the processing plant

-name of the exporter

-name of the importer (in Brazil)

b) condition of treatment by heating:

-date of processing

-weight of the cut meat

-applied heating temperature and time

c) condition after heating:

-result of inspection after heating

-place of storage, port of exportation

-date of shipment

d) Sanitary attestation:

I. the meat has been derived from healthy animals that:

- were born and raised in the People's Republic of China;

- were originated from non-restricted areas or areas in which there were no cases of

slaughtering due to disease eradication measures;

- have never had Newcastle disease and highly pathogenic avian influenza.

- were originated from farms where Newcastle disease and highly pathogenic avian in-

fluenza did not occur within a radius of 25 km in the previous 6 months, with the use of

stamping-out policy.

- were removed straight from the farm to the abattoir in a clean and disinfected means

of transportation as well as previously to the shipment and with no contact with animals in
conditions which did not follow the above recommended;

- were subjected to veterinary ante mortem and post mortem inspection and were found
to be free from signs of parasitary, infectious or contagious diseases;

2. the meat has been heated at the temperature in its center part maintained at the level

of 600 C for not less than 30 minutes or 70' C for not less than 1 minute or other heat treat-
ment with equivalent effect, agreed by AQSIQ and MAPA.

3. the poultry meat did not exceed the residue level of veterinary medicine, chemicals,

heavy metals and other toxic and harmful residue substance prescribed by China and Brazil.

4. the poultry meat has been produced using Hazard Analysis Critical Control Points
(HACCP), Good Manufacturing Practice (GMP), Sanitation Standard Operating Proce-

dures (SSOP) and meet the requirements of the regulations of China and Brazil after inspec-
tion.

5. after being processed the product shall be free from Newcastle disease and highly

pathogenic avian influenza.

6. the meat was packed in unused containers free from the causative agents of any in-
fectious disease of domestic animals.
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7. the products are safe, hygienic and suitable for human consumption.

8. the final product cannot have presence of Listeria monocytogenes in 25 grams.

Article 4

Such establishments shall have an area for treating raw material furnished with equip-
ments to deal with before heat processing and area for heat processed products with equip-
ments for heat processing and for dealing with after heat processing.

The area for treating raw material and the area for heat processed products shall be
completely isolated from each other, except for a window, able to be opened and shut, for
carrying in and out of raw material, which connects two areas.

The area for treating raw materials shall have facilities for storage, treatment and in-
spection.

The area for treating raw materials and the area for heat processed products shall have
their own facilities such as entrance and exit, locker room, toilet and dining room, for the
operators of each area, in order to prevent recontamination.

Floors, walls and ceilings shall be smooth and easy to clean; floors shall be made of
impermeable material, sloped properly, provided with drainage arrangements and able to
be disinfected.

Such establishments shall be provided with facilities for decontamination as well as
water supply facilities, which can supply sufficient water for cleaning.

On the production of cooked frozen there must be a raw area, on which occur the han-
dling and packing of raw material to be submitted a heat processing, with proper equip-
ments. This area must be completely isolated from those to the cooked product, cooked
area, except for passing or windows with liquid flows or materials impeditives that main-
tain the total and absolute separation of the two sections. They need to have dispositives
that maintain positive air flow in the cold area.

The raw area need to have facilities and equipments for the handling, storage, and in-
dustrial on sanitary inspection of the raw meat.

The heat processing must be registered by an automatic temperature recorder.

The cooked area must be completely isolated from the other sectors and its access be
restricted to the people who need passing by special measures for personal hygiene before
the entrance in the sector and need to have equipments separated for the inspection, cooling,
packing, freezing and storage.

Both areas need separated facilities for personal hygiene isolated from the other sectors
and equipments to be used in the environment and material disinfections.

All the operational quality maintenance and safety procedures must be described in
proper document.
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Article 5

The competent authorities of the Government of Brazil will authorize the entry,

through the ports designated by the laws and regulations of Brazil, of the frozen heat-pro-

cessed meat of Chinese origin.

The primary (inner) and secondary (outside) packages must indicate:

Name of the product, weight, name and address of the producer, country of origin, of-

ficial registration number, storage conditions, producing date and shelf life. Specially, the

product in unique and large size primary (inner) package for indirect consumption need no

indications.

Article 6

Heat processing is the treatment according to the standards for Heat Processing stipu-

lated by MAPA: the meat derived from poultry must have been heat-processed after being

completely deboned to keep the temperature at the center of the meat at the level of 600 C

for not less than 30 minutes or 700 C for not less than 1 minute or other heat treatment with

equivalent effect, agreed by AQSIQ and MAPA.

Article 7

For heat-processed poultry meat to be exported to Brazil, the entire exportation pro-

cess, including packaging, storage and transportation should meet sanitary requirements

and be protected against contamination from harmful and poisonous material.

Article 8

Each container of heat-processed poultry meat should be accompanied by an official

health certificate confirming that the products meet the relevant requirements of this Pro-

tocol and the laws and regulations governing Chinese veterinary hygiene and public health.

The sanitary certificates should be written in both Portuguese and Chinese. The format

and content of the certificates will be agreed upon in advance by both sides.

Article 9

This Protocol can be amended with the mutual consent of AQSIQ and MAPA. The

date that any amendments will take effect will also be decided by mutual consent.

Article 10

Either AQSIQ or MAPA may at any time through official channels request consulta-

tions on the provisions of this Protocol. The date and venue of such consultations will be

decided by mutual consent.
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Article I I

This Protocol will take effect from the date of signing.

Done in Brasilia, on November, 2004 in three languages Portuguese, Chinese and
English, each language of equal validity. In case of difference in the interpretation, the En-
glish version shall govern.

For the Ministry of Agriculture, Livestock and Food Supply of
the Federative Republic of Brazil:

ROBERTO RODRIGUES

State Minister of Agriculture

For the General Administration of Quality Supervision, Inspection and Quarantine of
the People's Republic of China:

Li CHANGJIANG

Minister of State Administration of Quality Supervision,
Inspection and Quarantine
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[PORTUGUESE TEXT - TEXTE PORTUGAIS]

PROTOCOLO ENTRE 0 MINISTtRIO DA AGRICULTURA. PECUARIA E ABASTECIMENTO
DA REPUBLICA FEDERATIVA DO BRASIL E A ADMINISTRACAO GERAL DE SUPERVISAO

DE QUALIDADE. INSPECAO E QUARENTENA DA REPUBLICA POPULAR DA CHINA
SOBRE QUARENTENA E CONDIOCES SANITARIAS E VETERJNARIAS DE CARNE

DE AVES PROCESSADA TERMICAMENTE A SER EXPORTADA DA REPOBLICA
POPULAR DA CHINA PARA A REPUBLICA FEDERATIVA DO BRASIL

0 Minist~rio da Agricuitura, Pecuiria e Abastecimento da Repiblica

Federativa do Brasil (MAPA)

e

A Administraggo Geral de Supervisdo de Qualidade, Inspegdo e
Quarentena da Rephblica Popular da China (AQSIQ),

Por meio de negociag6es amigdveis, tiverarn os seguintes
ertendimentos sobre os requisitos sanithrios e de quarentena para came de aves
processada termicamente a ser exportada da Repfzblica Popular da China para a
Repfiblica Federativa do Brasil:

ARTIGO I

A AQSIQ serA. responsivel pela inspegao e quarentena da came de
aves processada termicamente que serA exportada para a Repfiblica Federativa do
Brasil e pela emissAo de Certificados Sanitdrios.

ARTIGO 2

A AQSIQ serd responsdvel por fomecer as leis e regulamentagdes
dirigidas aos estabelecimentos de abate e processamento, bern como pelos
programas de inspecdo e quarentena, m~todos, procedimentos e padr6es para a
came de ayes processada termicamente destinada i exportagdo. A AQSIQ tambdm
fornecerd ao MAPA modelos de certificados sanitArios para refer~ncia. A AQSIQ
deverd notificar o MAPA, corn urn ms de antecedancia, sobre qualquer mudanga
iminente relacionada ao descrito acima.
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ARTIGO 3

A came de aves processada termicamente congelada estard sujeita a
inspeg6es e supervis6es completas pelo Escrit6rio de Inspe96es de Entrada e Saida
e Quarentena da Repilblica Popular da China (CIQ), desde a produgdo ate o
embarque para exportaggo, e somente serd exportada, mediante a confirmagdo das
perfeitas condiq6es sanitdrias.

A Administragdo de Certificag9o e Credenciamento da Repablica
Popular da China (CNCA) 6 responsdvel por fornecer ao MAPA a lista de
estabelecimentos de processamento que satisfagam os requisitos de exportagao para
o Brasil. MAPA auditard essas plantas quando necessirio. A auditoria seri
realizada corn a assist~ncia da CNCA.

0 CIQ emitira um certificado em chines e portugu~s, corn os seguintes
itens:

a) Identificago do produto:
- nome, ntfnero de registro oficial e localizag9o do estabelecimento

de processamento
- nome do exportador
- nome do importador (no Brasil)

b) Condig6es do tratamento tdrmico:
- data de processamento
- peso da came cortada
- temperatura e tempo de aquecimento aplicados

c) Condig6es p6s-aquecimento:
- resultado da inspeqdo ap6s aquecimento
- lugar de armazenamento, porto de exportagdo
- data de embarque

d) Atestado sanitdrio:

1. A came deve ser derivada de animais sauddveis:
- nascidos e criados na Repiblica Popular da China;
- oriundos de keas sem restri96es ou de ireas em que ndo tenha

havido casos de abate devido a medidas de erradicaggo de
doengas;

- que nunca tenham tido doenga de Newcastle e inluenza avidria
altamente patog~nica;

- oriundos de propriedades onde a doenga de Newcastle e a
inluenza avi~ria altamente patog~nica ngo tenham ocorrido em
um raio de 25 km nos 6 meses anteriores corn o uso de
politicas de erradicagdo;
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- removidos diretamente da propriedade para o abatedouro em
meios de transporte limpos e desinfetados, assim corno no
momento do embarque, e sem contato com animais em
condi96es que nao satisfagam as recomenda96es acima;

- sujeitos a inspecdo veterindria ante mortem e post mortem e
considerados livres de sinais de doen4as parasitirias,
infecciosas ou contagiosas.

2. a came foi aquecida d temperatura, mantida em sua parte central,
de 60'C por ndo menos que 30 minutos ou 70'C por nfto menos
que 1 minuto ou outro tratamento trnico de efeito equivalente,
acordado entre a AQSIQ e o MAPA.

3. a came de aves ngo teve excedidos os niveis de residuos de
medicamentos veterinArios, quimicos, metais pesados e outros
residuos de substincias nocivas e t6xicas prescritas pelo Brasil e
pela China.

4. a came de aves foi produzida utilizando-se Andlise de Perigos e
Pontos Criticos de Controle (APPCC), Boas Prdticas de
Fabricago (BPF) e Programa Padrdo de Higiene Operacional
(PPHO) e atende os requisitos das regulamentay6es do Brasil e
da China ap6s a inspe9do.

5. ap6s ter sido processado, o produto estd livre da doenga de
Newcastle e de influenza aviAria altamente patog8nica.

6. a came foi embalada em recipientes ndo utilizados livres de
agentes causadores de quaisquer doengas infecciosas de animais
dom~sticos.

7. os produtos sdo saudAveis, higienicos e adequados para consumo
humano.

8. o produto final nAo tern presenga de Listeria monocytogenes em
25 gramas.

ARTIGO 4

Tais estabelecimentos devem possuir uma Area para tratamento de
material cru guamecidas de equipamentos para o manuseio antes do processamento
trmniico e urea drea para produtos processados termicamente corn equipamentos
para processamento t6rnico e manuseio ap6s o processamento tdnnico.



Volume 2298, 1-40950

A Area para tratamento de material cru e a Area para produtos
processados termicamente devem estar totalmente isoladas uma da outra, exceto
por umajanela que ligue as duas Areas, capaz de ser aberta e fechada, para a entrada
e saida do material cru.

A Area para tratamento do material cru deve ter instala96es para
armazenamento, tratamento e inspecdo.

A Area para tratamento de material cru e a Area para produtos
processados termicamente devem possuir suas pr6prias instalagaes como entrada c
s;aida, vestiArio, banheiro e sala de refeic6es para os trabalhadores de cada Area,
para evitar recontaminagao.

o chao, as paredes e o teto devem ser lisos e fdceis de limpar; o chao
ceve ser feito de material impermeivel, espalhado corretamente, e guarnecido de
mecanismos de drenagem e que possa ser desinfetado.

Tais estabelecimentos devern ter instalagaes para descontaminagdo,
bern como para fornecimento de Agua, capazes de fornecer Agua suficiente para
limpeza.

Na produ4ao do cozido congelado deve haver uma Area crua, onde
ocorre o manuseio e a embalagein do material cru submetido ao processamento
tdrmico corn equipamentos apropriados. Essa Area deve estar completamente
isolada da Area de cozimento, do produto cozido, exceto por passagens ou janelas
corn fluxos liquidos ou materials impeditivos que mantenham a total e absoluta
separagdo das duas seg6es. Ambas precisam ter dispositivos que mantenham urn
fluxo de ar positivo na Area fria.

A Area crua precisa ter instala96es e equipamentos para manuseio,
armazenamento e inspego industrial sanitdria da came crua.

0 processamento t~rnico deve ser registrado por urn dispositivo
automAtico de registro de temperatura.

A Area de cozimento deve estar completamente isolada dos outros
setores e seu acesso deve estar restrito a pessoas que precisam de passagem devido
a medidas especiais para higiene pessoal antes de entrar no setor, e deve possuir
equipamentos separados para inspego, resfriamento, embalagem, congelamento e
embalagem.

Ambas as Areas precisam de instala96es separadas para higiene pessoal
isoladas dos outros setores e equipamentos a serern utilizados na desinfecgao do
ambiente e dos materiais.
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Toda a manutencgo operacional de qualidade e os procedimentos de
seguranca devem ser descritos em documento apropriado.

ARTIGO 5

As autoridades competentes do Governo do Brasil autorizarAo a
entrada, atravds dos portos designados pelas leis e regulamenta96es do Brasil, da
came processada termicamente congelada de origern chinesa.

As ernbalagens primaria (interna) e secunddria (externa) precisam
indicar: nome do produto, peso, nome e enderego do produtor, pais de origem,
niimero oficial de registro, condir6es de estocaern, data de produc~o e prazo de
validade. Especialmente, o produto em embalagem prim~ria (intema) finica e de
tarnanho grande para consurno indireto nAo necessita indica 6es.

ARTIGO 6

O processamento tdrmico 6 o tratamento feito de acordo corn os
padr6es de Processamento Trmico estipulados pelo MAPA: a came derivada das
ayes deve ser processada termicamente, ap6s ser completamente desossada, de
maneira a manter em sua parte central, 60 0C por nao menos que 30 minutos ou
70°C por nao menos que 1 minuto ou outro tratamento tdrmico de efeito
equivalente, acordado entre a AQSIQ e o MAPA

ARTIGO 7

Todo o processo de exportaggo de came de aves processada
termicamente para o Brasil; incluindo embalagem, armazenamento e transporte,
deve atender requisitos sanitdrios e ser protegido de contamina~go por materiais
nocivos e venenosos.

ARTIGO 8

Cada container de came de ayes processada termicamente deve estar
acompanhado de urn certificado sanitirio oficial confirmando que os produtos estao
de acordo corn os requisitos relevantes deste Protocolo e corn as leis e
regulamenta98es vigentes quanto a safide pfiblica e higiene veterindria da China.

Os certificados sanitdrios devem ser escritos em chines e em
portugu6s. 0 formato e contefido dos certificados serao acordados com
antecedencia pelos dois lados.
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ARTIGO 9

Este Protocolo 6 passivel de emendas por consenso mittuo da AQSIQ e
do MAPA. A data de vig8ncia das emendas propostas tamb6m serd decidida por
consenso.

ARTIGO 10

A AQSIQ ou o MAPA podem a qualquer momento atravds dos canais
oficiais requisitar.consultas nas provis~es deste Protocolo. A data e local de tais
consultas serdo decididos por consenso mituo.

ARTIGO i I

Este Protocolo teri efeito a partir da data de sua assinatura.

Assinado em Brasilia, em 12 de novembro de 2004, em trds idiomas:
portugu~s, chines e ingl~s, cada idioma corn igual validade. Em caso de diferenga
na interpretago, a versdo em ingls prevalecerd.

400 i-1
PELO MINISTERIO DA AGRIC)LTURA,

PECUARIA.EABASTECIM TODA
REPUBLICA FEDERATIVA DO

BRASIL

ROBERTO RODRIGUES
Ministro de "Estado -', da

Agricu'ltura'

PELA ADMINISTRACAO GERAL DE
SUPERVISAO DE QUALIDADE,

INSPECA.O E QUARENTENA
DA REPUBLICA POPULAR

DA CHINA

LI CHANGJIANG
Ministro da AdministraCao Estatal
para Supervisao de Qualidade Ins-

pegao e Quarentena
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[TRANSLATION - TRADUCTION]

PROTOCOLE ENTRE LE MINISTERE DE L'AGRICULTURE, DU BETAIL
ET DES RESSOURCES ALIMENTAIRES DE LA RItPUBLIQUE FEDE-
RATIVE DU BRESIL ET L'ADMINISTRATION G1tNIRALE DE SUPER-
VISION DE QUALITE, D'INSPECTION ET DE QUARANTAINE DE LA
R1tPUBLIQUE POPULAIRE DE CHINE RELATIF A LA QUARANTAINE

ET AUX CONDITIONS SANITAIRES VETERINAIRES DE VOLAILLES

TRAITtES A LA CHALEUR DEVANT tTRE EXPORTtES DE LA R1tPU-

BLIQUE POPULAIRE DE CHINE A LA REPUBLIQUE FEDERATIVE DU

BRESIL

Le Minist~re de lagriculture, du b6tail et des ressources alimentaires de la R6publique
f6d6rative du Br6sil (MAPA) et l'Administration g6n6rale de supervision de qualit6, d'ins-
pection et de quarantaine de la R6publique populaire de Chine (AQSIQ),

Se sont entendus, dans le cadre de n6gociations amicales, sur les points suivants con-
cernant la quarantaine et les conditions sanitaires v6t6rinaires de la viande de volaille trait6e
h la chaleur, devant 6tre export6e de la Rdpublique populaire de Chine A la R6publique f6-
d6rative du Br6sil.

Article premier

L'AQSIQ est charg6e de l'inspection et de la quarantaine de la viande de volaille devant
tre export6e vers la R6publique f6d6rative du Brdsil apres avoir dt6 trait6e h la chaleur ainsi

que de ]a d61ivrance des certificats sanitaires.

Article 2

II incombe A I'AQSIQ de fournir un train de lois et reglements applicables aux 6tablis-
sements d'abattage et de traitement ainsi que des programmes, m6thodes, proc6dures et nor-
mes d'inspection et de quarantaine relatifs A ]a viande de volaille devant 8tre export6e.
L'AQSIQ fournit par ailleurs au MAPA des modules de certificats sanitaires aux fins de r6-
f6rence. Elle informe le MAPA un mois l'avance de toute modification des dispositions
pr~cit~es devant intervenir prochainement.

Article 3

La viande de volaille trait6e A la chaleur et congel6e fait lobjet de mesures d'inspection
et de supervision rigoureuses de ]a part du Bureau de linspection A 'entr6e et A la sortie et
de la quarantaine de la R6publique populaire de Chine (CIQ) et, ce, de la production Fem-
barquement aux fins de l'exportation, et nest export6e que sur confirmation que les condi-
tions sanitaires sont parfaitement remplies.

L'Administ'ation de certification et d'accr6ditation de la R6publique populaire de Chi-
ne (CNCA) est charg6e de fournir au MAPA une liste des 6tablissements de traitement qui
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satisfont aux conditions exig6es pour rexportation vers le Br6sil. Si n6cessaire, le MAPA

proc~de 5t une inspection des installations. Cette inspection est effectude avec l'assistance
de la CNCA.

Le CIQ d6livre un certificat 6tabli en chinois et en portugais. Ledit certificat comporte
les indications suivantes :

a) Identification du produit

- La raison sociale, le num6ro d'enregistrement et le si~ge des 6tablissements de traite-
ment;

- La raison sociale de l'exportateur;

- La raison sociale de limportateur (au Br6sil);

b) Conditions du traitement 5i la chaleur:

- La date du traitement;

- Le poids de la d6coupe;

- La temperature appliqu6e et ]a durde de I'application;

c) Conditions apr~s le traitement 5- la chaleur

- Le r6sultat de linspection apr~s traitement;

- Le lieu de stockage et le port d'exportation,

- La date de l'exp6dition;

d) Attestation sanitaire

Celle-ci certifie que :

1. La viande provient d'animaux sains,

- N6s et 61ev~s en R6publique populaire de Chine;

- Originaires de zones agr66es ou de zones dans lesquelles aucun animal n'a 6t6 abattu
du fait de mesures d'6radication pour cause de maladie;

- N'ayant jamais eu la maladie de Newcastle ni la grippe aviaire hautement pathog~ne;

- Originaires de fermes dans lesquelles la maladie de Newcastle et Ia grippe aviaire
hautement pathog~ne n'ont pas W signal6es dans un rayon de 25 kilom~tres au cours des
six derniers mois, donnant lieu 5. la mise en place de mesures d'6radication;

-Transportds directement de la ferme i l'abattoir par des moyens de transport propres
et d6sinfect6s jusqu'A l'embarquement et sans contact avec des animaux dans des conditions
ne satisfaisant pas aux recommandations ci-dessus;

- Ayant fait lobjet d'une inspection v6t6rinaire ante-mortem et postmortem et n'ayant
montr6 aucun signe de maladies parasitaires, infectieuses ou contagieuses.

Le certificat indique en outre que :

2. La viande a 6 traitde une tempdrature maintenue dans son centre 5- un niveau de
60' C pendant 30 minutes au moins ou de 700 C pour une minute au moins ou par tout autre
traitement A la chaleur d'effet 6quivalent, convenus par IAQSIQ et le MAPA.
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3. La viande de volaille ne contient pas de r6sidus de m6dicaments v6t6rinaires, de pro-
duits chimiques, de m6taux lourds et d'autres substances toxiques en quantit6s qui d6pas-

sent les seuils prescrits par la Chine et le Br6sil.

4. La viande a 6t6 produite A l'aide de lanalyse des risques aux points critiques (HAC-

CP), des bonnes pratiques de fabrication (BPF) et des modes op6ratoires normalis6s en ma-
tire de sanitation et satisfait aux exigences de la r6glementation chinoise et br6silienne
apr~s inspection.

5. Apr~s avoir 6t6 trait6, le produit est exempt de la maladie de Newcastle et de ]a grip-
pe aviaire hautement pathogne.

6. La viande a 6t6 emballde dans des conteneurs n'ayant pas servi et exempts de vec-
teurs de toute maladies infectieuses susceptibles d'affecter les animaux domestiques.

7. Les produits sont salubres, conformes aux normes d'hygi~ne et propres A la consom-

mation humaine.

8. Le produit final ne pr6sente pas de Listeria monocytogenes dans 25 grammes.

Article 4

Les 6tablissements de traitement doivent comporter une zone affect6e au traitement du
produit brut, pourvue des 6quipements ippropri6s pour les op6rations pr6c6dant le traite-
ment A la chaleur et une zone abritant les produits trait6s la chaleur et pourvue des 6qui-
pements appropri6s pour le traitement la chaleur et les op6rations faisant suite A ce
traitement.

La zone affect6e au traitement du produit brut et la zone affect6e aux produits trait6s A
la chaleur sont compl~tement isol6es lune de lautre, A rexception d'une ouverture ouvrable
et fermable pour le transport du produit brut entre les deux zones.

La zone affect6e au traitement des produits bruts est pourvue dinstallations de stocka-
ge, de traitement et d'inspection.

La zone affect6e au traitement des produits bruts et la zone affect6e aux produits trait6s
A la chaleur disposent de leurs propres installations, telles qu'entr6e et sortie, vestiaires, toi-
lettes et r6fectoire qui sont utilis6es par leurs employ6s respectifs de mani~re A pr6venir les

recontaminations.

Le sol, les murs et le plafond des locaux sont lisses et faciles A nettoyer; les sols sont

faits de mat6riaux impermdables, 16g~rement inclin6s et pourvus d'un syst~me d'6vacuation
des liquides, et se pratent A la d6sinfection.

Les installations sont 6quipdes de dispositifs de d6contamination et d'installations

d'alimentation en eau de capacit6 suffisante pour le nettoyage.

La production de viande cuite congel6e doit s'effectuer dans une zone affectde A la ma-

nutention et remballage du produit brut et dot6e des 6quipements voulus pour le traitement
A la chaleur. Cette zone doit tre compl~tement isol6e de ]a zone de cuisson et de la zone
ob se trouve le produit cuit, A l'exception d'ouvertures pour le passage ou r'coulement des
liquides ou de mati~res obstruantes, de sorte que les deux sections soient complbtement s6-

par6es lune de lautre. Les locaux doivent disposer d'appareils permettant une a6ration suf-
fisante dans lespace froid.
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La zone dans laquelle s'effectue le travail des viandes brutes doit comporter des instal-

lations et des dispositifs pour le traitement, le stockage et linspection sanitaire industrielle
de la viande brute.

Le traitement A la chaleur doit tre relev6 par un enregistreur de temperature automa-

tique.

La zone de cuisson doit 8tre compl~tement isole des autres secteurs et ne peuvent y

avoir acc~s que les personnes devant y passer pour des raisons d'hygi~ne personnelle avant

d'entrer dans le secteur; elle doit 8tre pourvue d'installations distinctes pour l'inspection, le

refroidissement, lemballage, la cong~lation et le stockage.

Dans les deux zones, les installations sont 6quip~es d'6quipements distincts dhygi~ne

personnelle, isol~s de ceux des autres secteurs, et d'appareils servant A la d~sinfection des
locaux et des materiels.

Toutes les procedures touchant ]a qualit6 et la s~curit6 doivent figurer dans un docu-

ment appropri6.

Article 5

Les autorit~s comp~tentes du Gouvernement du Brdsil autorisent I'entr~e de la viande
trait~e A la chaleur et congel~e d'origine chinoise par les ports d~sign~s dans les lois et r6-

glements du Br~sil.

Les emballages primaires (int6rieurs) et secondaires (ext~rieurs) doivent indiquer l'ap-
pellation du produit, son poids, la raison sociale et le si~ge du producteur, le pays d'origine,

le num~ro officiel d'enregistrement, les conditions de stockage, la date de production et la

dur~e de conservation. II nest pas n~cessaire que lemballage primaire (int6rieur) d'un pro-

duit donne de grande taille, destine A la consommation indirecte, porte de telles indications.

Article 6

Le traitement & la chaleur s'effectue conform~ment aux normes pos6es par le MAPA:

la viande de volaille doit avoir 6t6 trait~e A la chaleur apr~s avoir 6t6 compltement d~sos-
see de sorte que la temperature au centre de la viande soit maintenue au niveau de 600 C

pendant 30 minutes au moins ou de 700 C pendant une minute au moins, ou avoir subi un

autre traitement thermique d'effet Equivalent, convenu par I'AQSIQ et le MAPA.

Article 7

La viande de volaille trait~e A la chaleur ne peut 6tre export~e vers le Br~sil que si les
6tapes pr~c~dant l'exportation, y compris le conditionnement, le stockage et le transport sa-

tisfont aux exigences sanitaires et mettent le produit & l'abri de la contamination par mati6-
res nocives ou nuisibles.
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Article 8

Chaque conteneur de viande de volaille trait6e ?A la chaleur doit 6tre accompagn6 d'un
certificat sanitaire officiel confirmant que les produits remplissent les conditions stipul6es
dans le pr6sent Protocole et satisfont aux lois et r~glements chinois touchant l'hygi~ne v6-
t6rinaire et la sant6 publique.

Les certificats sanitaires doivent 6tre 6tablis en portugais et en chinois. Leurs pr6sen-
tation et contenu sont convenus par avance entre les Parties.

Article 9

Le pr6sent Protocole peut 6tre modifi6 par consentement mutuel de I'AQSIQ et du
MAPA. La date A laquelle les modifications entreront en vigueur sera elle aussi convenue
par accord mutuel.

Article 10

L'AQSIQ et le MAPA peuvent A tout moment demander, par les voies officielles, la
tenue de consultations sur les dispositions du pr6sent Protocole. La date et le lieu o6i se tien-
dront les consultations seront d6cid6s par consentement mutuel.

Article II

Le pr6sent Protocole prend effet . ]a date de sa signature.

Fait A Brasilia le 12 novembre 2004, dans les langues portugaise, chinoise et anglaise,
les trois textes faisant 6galement foi. En cas de divergence d'interpr6tation, le texte anglais
pr6vaut.

Pour le Ministbre de lagriculture, du b6tail et des ressources alimentaires de ]a R6publique
f6d6rative du Br6sil :

Le Ministre d'tat l'agriculture,

ROBERTO RODRIGUES

Pour l'Administration g6n6rale de supervision de qualit6, d'inspection et de quarantaine de
la R6publique populaire de Chine:

Le Ministre de lAdministration g6n6rale,

Li CHANGJIANG


