Questionnaire

Informations on Meat Inspection Issues in Countries Intending to Export 

Poultry Meat and Poultry Meat Products 

to the Republic of China
IMPORTANT NOTE

The requested information should be provided in Chinese or English and, where necessary, be accompanied with relevant documents (copies of maps, tables, graphs, etc.)
Part I - Meat Quarantine Questionnaires

1. General information:

1.1. Name of country:

1.1.1. Provide a map indicating regions, States or districts, as well as the location of regional and/or district veterinary offices and official laboratories.  Include information of transport for staff.

1.2. Administrative organization(s): name(s), and address(es) of veterinary service(s) responsible for public health.

1.2.1. Name of the Chief Veterinary Officer(s) :

1.3. Poultry population (list by region, state or district and grand total and mention the approximate number of each category (breeding, production, slaughter) for the following species: chicken, turkeys, guinea fowl, ducks, geese, quails, pigeons, pheasants, partridges, ratites (ostriches, emus, rheas, etc.)
1.4. Indicate for each species the number of poultry holdings, by region, state or district and by category, as well as hatcheries.
2. Veterinary Services for Public Health

2.1. Total number of veterinarians categorized by field of activity (e.g. private practice, official veterinarians, research and training, etc).

2.2. Number of veterinarians employed by Veterinary Services for Public Health.

2.2.1. Number of veterinarians worked in Head Office of Veterinary Services for Public Health.
2.2.2. Number of veterinarians employed by district Veterinary Services for Public Health.

2.2.3. List by region, state or district the number of official veterinarians dealing, full-time or part-time, with Public Health matters.

2.2.4. Number of paraveterinary technicians employed by the Veterinary Services

2.3. Organization of veterinary services for Public Health

2.3.1. Give the organization chart(s) of veterinary services for Public Health and clearly indicate the relationship with Minister/Ministry.

2.3.2. Indicate briefly the responsibilities for each section as well as the functional relationship between sections.

2.4. Veterinary and paraveterinary education: indicate separately the number of universities and schools where studies can be done, their syllabi and the average number of graduates per year (total for the country).

3. Veterinary laboratories for Public Health:

3.1. Indicate the range and types of testing that can be performed with regard to analyses of animal products.  In particular, you should specify which laboratories are officially approved for testing microbiology, residues and species determination.

3.2. Describe the procedures for monitoring the performances of these laboratories.

4. Meat inspection legislation and procedure

4.1. List the laws governing poultry meat inspection with a short description of the main points.  Add an English copy of the basic and general legislation.

4.2. Indicate the manner in which practical meat inspection is performed.

4.3. Describe the responsibilities of veterinarians, paraveterinary technicians and technical assistants in poultry meat inspection.  Describe the qualifications demanded of technical assistants/meat inspectors.
4.4. Describe briefly the hygiene standards required for poultry slaughterhouses, cutting plants, poultry cutting plants and poultry processing plants in your country.  Add an English copy of the relevant legislation or standards.
4.5. Is chilling of carcasses, parts of carcasses of offals by immersion in water allowed in the slaughter process used in your country?  If so, describe the main legislation governing this system.
5. Slaughterhouses-cutting plants-meat product establishments

5.1. Indicate the number of establishments separately and how approvals and audits are carried out.

5.2. Does your country currently apply HACCP system?  If so, examples of HACCP procedures for plants should be included.

5.3. Give a list of poultry slaughterhouses and poultry cutting plants for which can be guaranteed that they fulfill the requirements of the “Slaughterhouse Standards” of this country. 

6. Residues

6.1. Does your country currently operate a program for the control of residues in poultry and poultry meat?  Describe the main provisions of this program, in particular the substances looked for, detection methods used, maximum residue levels, frequency, sampling methods, numbers of samples (split between live bird and slaughterhouse sampling), procedure in case of positive findings and sanctions.  Indicate also the legal references.

7. Import/Export Statistics

7.1. Give the statistics for last three years of poultry meat importation (quantities categorized by countries and types of poultry meat).

7.2. Give the statistics for last three years of poultry meat exportation (quantities categorized by countries and types of poultry meat).
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