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	Commodity: 
	Meat flavours - Heat processed (excluding dehydrated and freeze-dried meat)
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	Scientific name: 
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	Country: 
	All countries
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	End use: 
	Human consumption
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	Date printed: 
	Jul 10 2003
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	The information here covers AQIS quarantine requirements only and is current on the date of transmission but may change without notice. Importers must satisfy quarantine concerns and comply with quarantine conditions applicable at the time of entry. The Commonwealth through AQIS is not liable for any costs arising from or associated with decisions to import based on conditions presented here which are not current at time of importation. 
It is the importer’s responsibility to be aware of and to ensure compliance with the requirements of all other regulatory and advisory bodies prior to and after importation. eg. Australian Customs Service , State Departments of Agriculture, Imported Foods Program, Therapeutic Goods Administration , National Registration Authority for Agricultural and Veterinary Chemicals . 
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	Condition  C5079 

Non-commercial
A Quarantine Entry is not required for personal consignments imported by post or as accompanying baggage.

Personal quantities of commercially prepared and packaged meat based flavours (eg soups, curry mixes, stock cubes, noodle flavours etc) are permitted subject to inspection on arrival. The meat based flavours must not contain any discernible pieces of meat.

Commercial
These conditions apply to the importation of heat processed meat based flavours containing more than 5% meat derived from mammals, birds or reptiles but not meat derived from fish, crustacean, molluscs or aquatic animals.

1. DOCUMENTATION
a) Permission to import the product into Australia must be obtained in writing from the Director of Animal and Plant Quarantine (Australia) [Herein called the Director], prior to the product first being exported.

b) Each consignment must be accompanied by a Permit and the prescribed certification in Section 3; and will require on arrival, a Quarantine Entry issued by AQIS at the port of entry.

c) Each application to the Director for permission to import must include the following details:

* country of export

* name and identification/veterinary control number of the processing establishment

* species of origin

* product type

* full details of the process of manufacture to which the meat based flavour has been subjected.

Product type exported must correspond exactly to approved product.

d) Each application will be assessed on the above criteria as well as any other criterion which is considered relevant by the Director. This may include a country's health status with regard to animal diseases and standards of meat inspection services and export establishments.

2. REQUIREMENTS
a) Each establishment where the meat was heat processed must have current approval from the Director. A standard of construction of the establishment equivalent to that set down in the Australian Government publication "Construction and Equipment Guidelines for Export Meat" (1988) is required. A standard of inspection, and product handling equivalent to that in the Australian Government Export Meat Orders is required.

b) The meat based flavour must be packed in a manner approved by the Director:

i) Only clean, new bags, wrappers or packing containers may be used.

ii) The identification/veterinary control number of the establishment where the meat was heat processed must be readily visible on the outer wrapping or package. Numbers must not be able to be removed without damage.

3. CERTIFICATION
a) A certificate, issued by a full time national Government veterinarian of the exporting country must accompany each consignment of meat based flavour.

b) The certificate relating to the meat used as a base for the flavour must include the following information:

(i) Species from which the meat was derived.

(ii) Date(s) on which the meat was heat processed.

(iii) Identification/veterinary control number(s) of the establishment(s) where the meat was heat processed; that these establishments have current approval.

(iv) That the animals from which the meat was derived were subjected to ante and post-mortem veterinary inspection and were found to be free from contagious or infectious disease.

(v) That the meat has been treated with heat so that the core temperature of the meat exceeded 100oC for not less than 30 minutes.

(vi) That the meat based flavour has been packed in a manner approved by the Director and has not been exposed to contamination before export.

(vii) That the meat based flavour is being shipped to Australia in a clean container, the seal of which was intact at the time of export.

4. REVIEW
Conditions for importation may be reviewed if there are any changes in the import policy or the animal disease status of the exporting country or at any time at the discretion of the Director.

*Please note that all beef products imported into Australia must also meet Australia's food safety requirements for BSE and that these are in addition to the quarantine requirements for BSE.  Food safety requirements may be found at the imported food BSE information page.
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	Treatment  T9902 

Treat as required by the Permit conditions.


