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application

ºn±�
questionnair
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The written 
assessment

eg£n
Overseas inspection

|k¬kR
Draft protoclol

vrÃ�
to develop tra

de

The competent 
quarantine authority of 
the exporting country 
shall, according to the 
trade interest, submit 
an official application 
in written form to 
GACC for exporting 
agricultural products 
to China with the its 
name, variety , use 
and other information.

GACC will, 
according to the 
application, deliver 
a questionnaire 
concerning the 
import Risk 
Analysis �IRA�
to the exporting 
country for reply.

Based on the 
assessment of the 
above information, 
GACC will decide 
whether it is 
necessary to send a 
specialist group to 
the exporting 
country to have on-
the-spot inspection.

After finishing the 
IRA, GACC will 
take account of 
whether or not to 
submit a draft of 
quarantine protocol 
or sanitary 
requirements for 
the product to be 
imported from the 
country to China, 
which will be 
discussed by both 
sides.

After having 
reached agreement 
on the protocol or 
sanitary 
requirement, the 
trade of this 
product will be 
commenced 
according to the 
requirements 
specified in the 
protocol.

After receiving the 
reply to the 
questionnaire, 
GACC will 
organize the 
relevant specialist 
to initiate IRA 
process.
If necessary, 
GACC will ask the 
exporting country 
for more 
information during 
the evaluation 
period;
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https://dict.youdao.com/w/eng/application/
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BASIC 
INFORMATION
The Geography
The Climate

GENERAL 
INFORMATIO
N OF FARM 
HUSBANDRY

PART FOUR:  
OTHER 
INFORMATI
ON

PART THREE:  
ANIMAL 
HEALTH 
SYSTEM
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PART I  GENERAL PART II  PET FOOD PROCESSING

1. Veterinary services

2. Veterinary laboratories

3. Veterinary education

4. Legislation

5. Disease surveillance

6. Structure of animal husbandry

1. Registration of pet food plants

2. Types of pet food

3. The main material or component of     

pet food and the source of material

4. Processing procedure

5. Marks of the product

6. Exportation and importation of pet 

food
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Exporting country’s 
animal hide 

administration

The status of the 
animal hide 
inspectors

The species and 
population of the 

equine animal in the 
country

Relevant  laws and 
regulations of equine 
hide’s inspection and 

quarantine 

Equine animal 
importing situation 
in the last 3 years

The output of the 
equine hide 

produced in the last 
3 years

The control and 
surveillance of 

equine diseases

The veterinary health 
certificate of the 
exporting equine 

animal

The educational and 
training status of the 

veterinarians
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GENERAL 
INFORMATION

1.Competent authorities

2.Population

3.production

ANIMAL diseases 
SITUATION

notifiable Land-Animal 
disease in the past 3 years. 

WOOL AND 
MOHAIR 

PRODUCTION
1.Registration 2. Production 

3.operating procedures

WOOL 
EXPORTATION

1.quarantined before 
exportation

2.Disinfection

3. export volume




��	�������
Questionnaire on Meat Products for Export to China

Competent 
Authority

Food Safety Laws, 
Regulations and 

Standards
Official Supervision

Health 
Control

HACCP or other 
equivalent systems

1.Residue monitoring
2.Microbiological 
monitoring
3.Prevention and control 
of animalepidemics

Food Additive
�Applicable to meat products only�

Requirements for 
meat by-products 

(applicable only to by-products and 
visceral)

Corporate and Industrial 
Information Staff training
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Assessment�Questionnaire&Overseas inspection�
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Determine whether to carry out 
overseas inspection

2�*(�5��$�.!�
7�� &�

Assess the responses to determine 
whether the sending country can 

provide an appropriate level of 
protection

��!	�� �#��������
�����"�&$
�

After receiving the reply to the questionnaire, 
GACC will organize the relevant specialist 

to initiate IRA process.

*

Answer of 
Questionnaire

*����"

Answer sheet 
information is 

incomplete

����-�

Carry out overseas 
inspection

/	�0��

Supplement 
necessary 

information

+2�1�.�!�
3�'� &�

assessed to provide 
an adequate level of 

protection

46��-%)���
�,�
��

Omit overseas 
assessment procedures 
to carry out follow-up 

admittance work
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������Import requirements
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� Core Provisions of the Protocol of animals 
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Core Provisions of the 
Protocol of animals 

Quarantine permit

Health certificate

Health requirements of the animal's country of 
origin, state and breeding farm

Quarantine measures implemented in isolation 
sites

Clinical quarantine before shipment

Hygienic requirements for feed and bedding 
materials

(2)/)-1+-*'/*.2+/*,*-10'+-'1/)-0+1
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 $)�* import permit 

+�������'�%,��
# $)�*�������� 
$�

���!	 $)�*�
)�+
��+����#�

���+�%�#�-&�,� 
$)�*%("�

After having received the import 
permit for the animals issued by 
GACC, Exporting countrie can 
commence the quarantine and 
inspection for animals.
�1�Each import permit can only 
allow for the importation of one 
consignment of animals.
�2�Animals to be exported to 
China should be in accordance with 
the requirements specified in the 
import permit.
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����

health certificate
	����������

������������
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Exporting countries shall provide a 
model health certificate in advance for 
GACC's approval before it comes into 
effect. 
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������Core Provisions of the Protocol of animals 

��	�������- country

• The competent 
authorities of the 
exporting country confirm 
that there is no serious 
animal disease in the 
country .

��������-state

• The exporting states have 
been free of animal 
diseases The exporting 
states have been free of 
specified animal diseases.

���������
-farm

• The holding of origin of the 
animals for export is free 
from specified animal 
diseases.
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• Before entering an isolation facility officially 
approved by the competent authorities of the 
exporting country, each animal must undergo a 
clinical examination in the original feedlot where no 
clinical symptoms of infectious diseases are found 
and be tested for specified diseases in a laboratory 
officially approved by the competent authorities of 
the exporting country

	���������

-isolation

• Animals that pass the quarantine 
inspection in their original feedlot 
shall be quarantined for at least 
30 days in an isolation facility 
approved by the competent 
authorities of the exporting 
country.

• During the quarantine period, 
the exported animals shall be 
clinically examined one by one 
and be healthy without any 
clinical symptoms of infectious 
diseases.
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������

-24h before export 

• Within 24 hours before the 
export, the competent official 
veterinarian of the exporting 
country conducted a clinical 
examination of the exported 
animals and found no clinical 
symptoms or signs of infectious 
diseases.

���
�

The forage and bedding

• The forage and bedding used 
during quarantine and 
transportation shall not come 
from the prevalent areas of 
animal infectious diseases, and 
shall conform to the veterinary 
hygiene conditions.

�������	����

In the course of transport

• In the course of transport, 
animals exported to China shall 
not pass through epidemic areas 
of animal diseases, come into 
contact with other animals or be 
transported with other animals 
in the same means of transport.
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Notice on lifting the ban on foot-and-mouth disease in some areas of Laos
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January 20, 2021
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R2 ]D�D5D�IANL/�WGS-84)<K�
Latitude and longitude of end points of foot-and-mouth disease 
immunization free areas in Laos (WGS-84 coordinate system)

http://dzs.customs.gov.cn/dzs/2746776/2753557/index.html

H>��BDE?U&,(�^�F�B��
$�XV�2021.10813674�
List of Banned Imports of Animals and Their Products from Endemic countries (updated 13 October 2021)

R2 ]D�D5D���'
District map of foot-and-mouth disease-free 
immunization areas in Laos
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������

• Inspection and 
Quarantine 
Basis

������

�

• Name of goods 
allowed to be 
imported

�
���	

• Quarantine 
approval 
requirements
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• Animal health 
requirements in Laos

Meet the requirements of OIE code on Zoning and 
compartmentalisation

FMD non-epidemic areas requirments

Requirments on sentinel cattle

'�N-�"� ��#,��!4��1 .$3L*/(%5�)0&+�"�
��2���������2����2��-
	0���������2�	���-��2����1	1�����	�1



concentrated feedlots

No laboratory-confirmed cases of 
disease

identification mark

clinical symptoms and  laboratory for 
etiological examination

• Requirments of Concentrated 
farms

• vaccination

• antimicrobial drugs
• cleaned and disinfected


�����	������
Animal health requirements for centralized beef cattle farms
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The isolation 
period shall be at 

least 30 days

Management of 
animal in the 

isolation

monitored for 
immunoantibody

titers

Requirements for 
Grass and 
bedding

Construction 
requirements of 

isolation 

��������
Quarantine requirements for beef cattle
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������Food Safety requirements

Dr
ug

s u
sa

ge • It is not allowed 
to use any drugs 
not approved by 
Lao Side on beef 
cattle for export 
slaughter. The 
drugs used meet 
relevant Chinese 
standards and 
the drug residue 
level is harmless 
to human body.

No
 h

or
m

on
e • Growth 

hormone should 
not be used on 
beef cattle for 
slaughter for 
export

Re
sid

ue
 m

on
ito

rin
g • Laos shall 

establish and 
effectively 
implement a 
safety risk 
monitoring plan 
for beef cattle 
for export 
slaughter
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Transport 
requirement

Animal Welfare 
requirements

Requirements 
for Veterinary 
Certificate
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Risk levels of imported non-
edible animal products and 
inspection and quarantine 
supervision measures

http://law.foodmate.net/show-185444.html
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http://dzs.customs.gov.cn/dzs/2747042/3633908/index1.html

�� raw hair

��� clean wool
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Quarantine and Hygiene Requirements for Pet Food to be Exported from export country to China
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Quarantine and Hygiene Requirements for Pet Food to be Exported from export country to China

health 
management 

system

Manufacturers exporting pet 
food to China shall implement a 
health management system 
according to HACCP principles.

A

about the raw 
material 

The export country Side shall 
ensure that the raw material used 
to produce pet food to China 
meets the following requirements.

C

registered
After Manufacturers have been 

registered by the Chinese Side, they are 
authorized to export pet food to China.

B

url:http://dzs.customs.gov.cn/dzs/2747042/2754407/
index.html
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Quarantine and Hygiene Requirements for Pet Food to be Exported from export country to China

the production 
process

The control of the production process 
shall meet the requirements.

D

packing materials 

Every batch of products exported to 
China shall be packaged in new, 
clean, well-sealed, moisture resistant 
and not easily broken materials. 

F

meet the related safety 
and hygiene legislation

The product meet the related safety 
and hygiene legislation of both Sides.

E
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Quarantine and Hygiene Requirements for Pet Food to be Exported from export country to China

apply for an 
extension 

The competent authorities of export 
country side shall apply for an extension 
six months before the expiry of 
registration validity of the factories. 

I

retrospective review

The Chinese side may send experts to The 
competent authorities of export country once 

every five years to carry out retrospective review 
of the official regulatory system of the pet food 

exported to China.

H

health certificates

The competent authorities of export country 
Side shall be responsible for the inspection of 
pet food exported to China and the issuance of 
health certificates.

G

provide the Chinese Side 
copies of the certificate

Provide the Chinese Side with fifty (50) copies 
of the certificate with valid stamp of the 
competent authorities of export country

H
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Core Provisions of the Protocol of meat 



����J#4LVDuties of competent authority export country

%Y�M9`9D'�����BR	

inspection and quarantine
issuance of the international veterinary health certificates

1�X3��,

Provide information
1.>)>P�9?O<�`Q8S
1.laws and regulations�laboratory testing methods and 
procedures�inspection legend/marks
2.;&=6A�:CAW�*BAG0-�
Residue Monitoring � contaminants microbiological monitoring
3.;&DE0�-�animal epidemic situation

���$!97.�]+971��

provide necessary assistance to enable the audit and 
inspection

���(Ia2F�,Z/5���[^
���N
" @ _\F
��'ZH�4���41��6

EU7�0�-�FTKX3�

establish an efficient information reporting mechanism 
recall the products and other products with potential risk, 
inform GACC, and provide GACC with information on how 

the incident happened and was controlled.

����J#4LV

Duties of competent authority 
export country



G�international veterinary health certificates

G+��
contect

•-52�6=��#E1�healthy of animals�
•/:<'�residue monitoring�
•�7����L��@3I�it for human consumption�

�?�G
1  

certificate/cont
ainer

•0�QD?A"B PO�	.,��7G�
• Each container is accompanied by at least one certificate

HF

language

•8�(�����C(�&(��G���*�C($�)
• be written in Chinese, native language of export country and English 

(English version is compulsory when filling out the certificate)

9�G�

electronic 
data

• MJ�)4N�*��)�K!>���7G�;9�
%
• electronic data of each international veterinary certificate issued to
China via official channels



����health conditions

�����

The national health 
conditions

��������
�����

Health conditions on 
farms from which 

animals to be 
slaughtered are 

derived

���	
���
�������

�

Health conditions on 
the establishments 

(including 
slaughtering, cutting, 

processing and 
storing)



����Package and Marks

���

external package 
The items, including commodity 
name, specifications, place of origin 
(specific to state/province/city), 
establishment registration number, 
lot batch numbers, destination 
(should be the People’s Republic of 
China only), manufacture date 
(year/month/day), shelf life and 
storage temperature will be 
indicated on the external package in 
Chinese. The official veterinary 
quarantine and inspection marks 
will be stamped (or printed) on the 
external package of the products.

���

internal package
be labeled with commodity name 
(product description), country of 
origin, establishment registration 
number and product batch number 
on the independent internal 
package. 


�����	

The labels of prepackaged meat
will comply with the standards and 

regulatory requirements of China on 
pre-packaged food labeling. 

����
packaging 
packaged with 
packaging materials of 
first use in compliance 
with the national food 
safety standard of 
China and international 
sanitary standards.

�	
marks



�����Storage and transport

�K�"/�RP@QD

whole process, from the packing, through the storage to the 
transportation of meat to be exported to China

F�� �P� @B��>L8�
T6�J?)>=+474$=O@
95

should be adjusted to the hygienic 
requirements required by China and 
export country, to prevent 
contamination with pathogenic 
microorganisms or toxic and dangerous 
substances.

��I@�*<&�--15℃��WI
@�*<&
	0℃-4℃�
a core temperature of miuns15degrees 
Celsius for frozen meat and zero 
degrees Celsius to 4 degrees Celsius for 
chilled meat.

N=K�UKH(;R+ER)��!
�� �G#0AC�1�S%�S
%�V!���>M��:2�RP
QD�(,'�3.�K�

Prior to shipment, the export shipping 
or airfreight container will be sealed 
under the supervision of The competent 
authorities of export country. The 
number of the seal will be indicated on 
the international veterinary certificate. 
During transportation, the packaging of 
the products should not be changed or 
opened.



���������	��
Core Provisions of the Protocol of meat byproduct 

within the scope of human 
consumption.

established a safety and 
health management 
system

Can be originated from the 
farms, slaughterhouses 

and establishments

Establishments have been 
registered by GACC

Edible offal will be 
included in the national 

monitoring program

HACCP will be established

��	�General requirements

�����
meat byproduct 



���������	��
Core Provisions of the Protocol of meat byproduct 

����General requirements��	�
meat byproduct 

within the scope of human consumption

������
��
���������
��������
���

According to the laws 
and regulations of 
export country and 
China, the edible meat 
by-products defined in 
this requirement will 
be within the scope of 
human consumption.



���������	��
Core Provisions of the Protocol of meat byproduct 

����General requirements��	�
meat byproduct 

management system 

������� �
���!���	�
���
����
��Export country 
has established a 
safety and health 
management system 
especially for the meat 
edible by-products.



���������	��
Core Provisions of the Protocol of meat byproduct 

�#$�General requirements!�
��
meat byproduct 

effective identification/tracking 

&��(�!�
���
�"���'�� ��
����������
%&��(�!�
��
��'�	���The 
Meat edible by-products to 
be exported to China shall 
be originated from the 
farms, slaughterhouses and 
establishments which have 
implemented an effective 
identification/tracking 
system to their place of 
origin.



���������	��
Core Provisions of the Protocol of meat byproduct 

�"#�General requirements!���
meat byproduct 

Establishments registration 

���������!
���	������
���(�!����
 �
��%&��'
�����$��

Only establishments that 
have been registered with 
China will be allowed 
export to China, and their 
processing room directed 
for the meat edible by-
products will also be 
registered with China.



���������	��
Core Provisions of the Protocol of meat byproduct 

�+,!General requirements*'���
meat byproduct 

monitoring program for undesirable substances such as residues and 
contaminants 

(����$#.�"�
#.&� ��#.%�
-
���������
	��%�-
�%�)
���

edible by-products will be 
included in the national 
monitoring program for 
undesirable substances 
such as residues and 
contaminants in export 
country. The annual plan 
and test reports shall be 
provided to the Chinese 
side regularly.



���������	��
Core Provisions of the Protocol of meat byproduct 

�%'�General requirements$"��
meat byproduct 

quality, safety and sanitation control system 

�	�"+�$"���
����
��'�)&
�������! �(
*�
�����#��
HACCP�#�
Processed and handled 
according to the safety and 
health requirements 
intended for human 
consumption. The quality, 
safety and sanitation 
control system such as 
HACCP will be established



�����������
�Core Provisions of the Protocol of meat byproduct 

Processing sites, 
facilities and 
equipment

Personnel sanitary 
requirements

Temperature 
requirement

Requirements for 
products after 
processing

Sanitary control of 
processing

Follow up steps

�������	����
meat edible offal processing requirements

�����
meat byproduct 



�����������
�Core Provisions of the Protocol of meat byproduct 

! ���
meat byproduct 

�������	����
meat edible offal processing requirements

relatively isolated 
from the carcass 
boning or cutting 
room�sanitary 
conditions will 
comply with the 
sanitary standards

The dirty 
processing flow 
and the clean 
processing flow 
will be segregated 
reasonably to 
avoid cross 
contamination.

�����#�#�"�

������	�� �	���� ���	
	�	��

��� �,�	�����

The dirty 
processing flow 
and the clean 
processing flow 
will be segregated 
reasonably to avoid 
cross 
contamination.



�����������
�Core Provisions of the Protocol of meat byproduct 

�����
meat byproduct �������	����

meat edible offal processing requirements
Personnel sanitary requirements

The establishments will be 
equipped with the competent 
personnel according to the 
processing procedure of meat by-
product. The personnel who work in 
different area, such as the 
processing room of meat and of the 
byproduct, the dirty processing 
section and the clean section, will 
be separated from each other and 
may not be allowed to shift the post.



�����������
�Core Provisions of the Protocol of meat byproduct 

�����
meat byproduct �������	����

meat edible offal processing requirements
If pre-chill of meat edible by-products is undertaken, the temperature of pre-chiller will be 
maintained at between zero degree Celsius to 4 degrees Celsius. The temperature of the cutting 
and packing room for meat edible by-products will be maintained at 12 degrees Celsius or lower, of 
the freezer (tunnel) at minus 28 degrees Celsius or lower, of the cooler (storage) at minus 18 
degrees Celsius or lower.

The freezing time and the core temperature of the final meat edible by-products will be in 
consistent with the same type of meat products. The core temperature of the edible viscera 
will be maintained at 3 degrees Celsius or lower after pre-chilling.

The temperature of the hot water for equipment cleaning will be higher than 40 degrees 
Celsius. The temperature of the hot water for equipment sterilization will be 82 degrees 
Celsius.

• edible by-products will be transported in a sanitary manner. The cooling and heating 
equipment will be properly equipped as per the requirements of the products.

��	�
Temperature requirement



�����������
�Core Provisions of the Protocol of meat byproduct 

�����
meat byproduct �������	����

meat edible offal processing requirements

�������	�

Requirements for products after processing

Any lesions, secretion, scar, pustule, lymph node, feces, bile and other foreign objects (such as 
plastic, metal and feeds residues, etc.) on the meat edible by-products should be removed by 
trimming or washing prior to freezing and packing. The aforementioned final by-products will 
not be processed together with inedible by-products within the same section. 

The meat edible by-products for exports to China must be packed separately according to the different types 
of the products and store in indicated place and identified with clear marks.



�����������
�Core Provisions of the Protocol of meat byproduct 

�����
meat byproduct 

�������	����
meat edible offal processing requirements��������

Sanitary control of processing

microbial 
monitoring 

• The production and processing enterprises 
should formulate microbial monitoring 
plans for edible meat by-products, keep 
records and regularly analyze microbial 
monitoring data, and establish a database.

microbial 
indicators

• The hygienic control of edible meat by-product 
production process should meet the requirements 
of relevant microbial indicators.



���������	Core Provisions of the Protocol of meat 

	
������������ if include by product
�����Frozen or fresh

����age(beef)

�
�����Identify the types of meat exported to China

(�,�"%+&' #$!�-�*C���� ��������������������������������
�����������������������	����������	��
�����������������
�������������������������

http://jckspj.customs.gov.cn/spj/zwgk75/2706880/jckrljgzyxx33/2812399/index.html



��recommendation

�������	������Different types of products different requirements�

������Frozen or fresh�
���
����

�Infectious diseases�

����������������	��
��
The types of animals and products to be exported to China shall be clearly defined when applying for 

export permission



��recommendation
������
���	����

Complete the answer sheet as Questionnaire required by the Chinese side

Questionnaire answer sheet 



��recommendation
��
������	��

About the registration of enterprises exporting to China

#2�$���

H[B�J(*UPG��� �

;�
No.

B�R�
Approval 
No.

�� N
Manufactur
e name

B�$%
Manufacture 
address

5/K/
3$

Provinc
e

'7
City

��T
Q	-
 
The 
name 
of the 
contact 
person

S�
The 
title of 
the 
contact 
person

IZ�
�L
Teleph
one 
numbe
r and 
Fax 
numbe
r

I._


e-mail 
addres
s

UP�
"YX
G�V
�
�!/
:�
The 
designe
d 
produc
tion 
capacit
y of the 
meat 
produc
ts
(ton/ye
ar)

UP�
"@^
�:0
a�`
�!/
:�
The 
real 
produc
tion 
volume 
in 
recent 
three 
years 
of the 
meat 
produc
ts
(ton/ye
ar)

bX]
�@+
0a�
`
�!/
:�
The 
maxim
um 
volume 
which 
estimat
ed to 
export 
to 
China
(ton/ye
ar)

��B�
P&
Type

B��"
Products for approval

)B
Rem
arks

�EMP�"P& �" N

��F

��FU

8cFU�
�cF,�
F=�F
\

�dFU

W�FU

D�FU

?A� />�O�

)B:  ��B�P&�
SH-41�� Type: SH-Slaughter house
CP-���� CP-Cut Plant
PP-�6�� PP- Processing Plant
CS-�< CS- Cold Store
DS-9C< DS- Dry store
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THANK YOU�


