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Loro sedi

Oggetto:  Corea del Sud - Esportazioni di latte “Infant formula”

L’ Ambasciata italiana a Seul ha comunicato le nuove procedure da adottare per 'esportazione
verso la Corea del Sud di latte “Infant formula™

I prodotti che rientrano nella succitata categoria — secondo la normativa coreana — sono
riportati nell’allegato 1) alla presente “Processing Standards and Ingredient Specifications for
Livestock Products”.

Alla luce di quanto sopra si chiede agli enti in indirizzo di voler informare gli operatori del
settore e di comunicare allo scrivente Ministero le aziende che fossero interessate all’esportazione
dei prodotti in oggetto.

Le Aziende interessate dovranno provvedere alla compilazione del modello di domanda di cui
all’allegato 2) e relativa tabella 1), previa verifica da parte delle Autorita competenti circa il
possesso dei requisiti dichiarati.

La documentazione dovra essere inviata al seguente indirizzo di posta elettronica:
export.alimentif@sanita.it entro i 31 maggio 2016.

Nel rimanere a disposizione per qualsiasi ulteriore chiarimento, si porgono distinti saluti.
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IL DIRETTORE GEN
( Dr Giuseppe Ruocco
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CARTA INTESTATA DITTA
ALLEGATO 2)

Nota Min Sal
Al Ministero della Salute
Direzione Generale
Per I'Igiene ¢ la Sicurezza
Alimenti e della Nutrizione
D.G.I.S.AN. - Ufficio 2
AS L. e

Regione / Prov. Autonoma ..........coooeeeneennenn

RICHIESTA DI INSERIMENTO NELLA LISTA EXPORT VERSO LA COREA DEL SUD
DI LATTE INFANT FORMULA

Il sottoscritto ... . rappresentante della Ditta ... e numero
di riconoscimento CE IT................ con sede legale a .......... e { yoin via

...................... n° ..., con la presente dichiara di volere che il proprio stabilimento sito a

........................ ( )InVIA e 1 .... venga inserito nella lista degh

impianti da autorizzare all’export di latte infant formula verso la Corea del Sud

Si allega alla presente

TABELLA 1)

Luogo e data

11 rappresentante della Ditta

T S—



VINOY $¥100 -~ € vnogny 018io10 mip

687058081

QT

1'o®z 1
9102/50/21~d~L896100

NUSI9Q
aIntes errap oussrury

‘g[nuLio} dn-mofjoj pinbij pue ejnuioy pinbyj ur
POPNIOUL 10U ST Y2IYM *SJUSIPAITUL Y[IUW JO 0406 URY) SSI] JOU SUIRIUOD pue "y[iw uewiny jo sjud1paIdur ay) o) Arepiwis 1 Zurssaooad £q
PRIMIBINUBUL ST PUE SJUSIPAIZUL Uteu! S8 S1onpod Y[Iw 10 Y[Iw Mmel sasn 1B [ uewiny Jog aymnsqns pmbyp v :enunoy pmbyy oyio) e
‘eInuiiof dn-mofjoy pasapmod pue ejniuioy uggut pazapmod ut papnjout jou
STUDIYM "SUSIPAITUL N[IW JO 94,09 UBY) SSI] 10U SUIRIU0D PUE [T uewiny jo sjua1pardut oy o3 Ajrepius 11 Surssaooid Aq pamoenuew
ST pue sjuatpardur urew se syonpord Yiw Jo YW mes sasn JE i uewing Joj sininsqns parapmod v ko) pazapmod nDYO e
'SIUSIPITUL [1W JO 94,()'6 URY) SS3]
10U SUIRILOD pue ‘syjuowt 9 ueyy 210w Jo o3e ayy wouy uaIp[Iyd FunoA pue syuejul 10§ dpewt 1onpod pmbiy v :epnwioy dn-mojjoy pmbr e
SIUSIPAIBUL Y[IW JO 94,09 UBY) $$I] JOU SUIRIUOD
pue ‘syjuow g ueyy aiow jo ae oy woyy U2IpIIY> Funok pue sjuejul 10j opeur 1npord A1vpmod v repnuiog dn-mojjoj propmoy e
"SJUSIPAIZUL Y[1W JO 04()"6 UBY) $SI] J0U SUIBIUO) "y|IWl uewny Jo suaipadut oy 0y Ajejiwis )1 duissoooud Aq
painiogjnuew st pue JusIpaldur urew se $)oNpoId W[1w 10 Y[ MEeI Sasn JEYL NI upwiny 10y (ymnsqns pinbyy v :epnunoy juejur pimbrry e
‘(1w oy ut paureIuod JdteM URY) 910
SIUDIP2IBUL) SJUDIPITUT J[IUL 9409 UBYL SSB] JOU SUIEILOD y[iw uewiny jo sjuatpaidur ayy o) Apejiwrs 1 Suissaoord Aq pamjopjnuew
ST pue sjuatpardur utew se syonpoid yiw Jo Yjiw mel sosn 1Bl Njfw uewmy 10 niisqns parspmod v ocemnuwioy jueyul palopmog e

¥ BINR[ (] o1edap[R, [ IND I BURAIOS SU0IZBZZII0ZD1BD B[ OpU0dag ()

XXX XX || 30

Z6/LL usbiqg
X8 pold Iny () onopoud 1p aibojod: | auolbay | elouinold | ojuswige)s 0zzipuy 8jeloos auoibey oN [BAOIddYy

(1 VIT49VL

e




T
ALc. f )

Non-official

Processing Standards and Ingredient Specifications

for Livestock Products
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Standards and Specifications for
Individual Livestock Product Categories
1. Milk Products

Milk products refer to products made by using raw milk or milk products as the main ingredient
and include: Milks, Low-fat milks, Non-fat milks, Hydrolyzed lactose milks, Processed milks,
Goat milk, Fermented milks. Butter milks. Condensed milks, Milk creams, Butters, Cheeses,
Milk powders, Wheys, Lactose, Hydrolyzed milk protein products, Infant formulas, Ice creams,

Ice cream powders, Ice cream mixes. etc.
A. Milks
{1} Definition

Milks refer 1o the products made through pasteurizing or sterilizing of raw milk or raw milk
fortified with vitamins or minerals: aseptically adding lactic acid bacteria, vitamins. minerals to
pasteurized or sterilized raw milk or vitamin- or mineral-fortified raw milk: or pasteurizing or

sterilizing a product restored from the dairy product that comains similar ingredients as the raw

{2} Types of producis
{A) Milk: Pasteurized or sterilized milk {100% raw milk).

{B) Fortified milk: Refers to milk fortified with vitamins or minerals (100% raw milk. excluding

fortifying agent).

(C) Restored milk: Product restored from milk products s that the ingredients are similar o raw
milk and pasteurized or sterilized (with ingredient specifications that are identical to those of a

whole milk powder) and has more than 11% of milk solids.

(D) Lactic acid bacteria-added milk: Milk that Iactic acid bacteria are added into (100% raw milk,

but lactic acid is excluded).

B. Low-fat milks
{1} Definition

Low-fat milks refer to raw milk from which milk far is partially removed, low-fat milk that is

fortified with vitamins or minerals followed by pasteurization or sterilization, pasteurized or

g
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sterilized low-fat milk, aseptically added with lactic acid bacteria, vitamins, and minerals, or a

pasteurized or sterilized low-fat product restored from milk products.
(2) Types of products

(A) Low-fat milk: Pasteurized or sterilized raw milk whose milk fat content is adjusted between

2.6% (100% raw milk).

o~

0.6

(B) Restored low-fat milk: Product restored from milk products in a form similar to the low-fat
milk and includes not less than 8% of milk solids-not-fat (same specification as the powdered

skim milk).

(C) Fortified low-fat milk: Low-fat milk fortified with vitamins or minerals (100% raw milk,
excluding fortifying agent).
(D) Restored fortified low-fat milk: Product restored from milk products to a form similar to low-

fat milk and fortified with vitamins or minerals including not less than 8% of milk solids-not-fat

(same specification as the powdered skim miik).

(E3 Lactic acid bacteria-added low-fat milk: Low-fat milk added with lactic acid bacteria. (100%

aw milk. excluding added lactic acid bacteria).

. Non-fat milks
{1} Definition

Non-fat milks refer to raw milk or low-fat milk from which milk fat is adjusted to be no higher
than 0.5%, such non-fat milk fortified with vitamins or minerals followed by pasteurization or
sterilization, pasteurized or stenlized non-fat mitk, aseptically added with lactic acid bacteria,
vitamins, and minerals , or pasteurized or sterilized non-fat product restored from milk

products.
(2) Types of products

(A) Non-fat milk: Pasteurized or sterilized raw milk whose milk fat content is adjusted to 0.5% or

less {100% raw milk).

(B) Restored non-fat milk: Product restored from milk products to be ina form simlar 1o non-fat
milk and includes not less than 8% of milk solids-not-fat (same specification as the powdered

skim milk).
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(C) Fortified non-fat milk: Non-fat milk fortified with vitamins or minerals (100% raw milk,

excluding fortifying agent).

(D) Restored fortified non-fat milk: Product restored from milk products to be in a similar form
as non-fat milk and fortified with vitamins or minerals including no less than 8% of non-fat milk

solids (same specification as the powdered skim milk).

(E) Lactic acid bacteria-added non-fat milk: Non-fat milk added with lactic acid bacteria (100%

raw milk, excluding added lactic acid bacteria).

D. Hydrolyzed lactose milks
{1) Definition

Hydrolyzed lactose milks refer to raw milk, milk, low-fat milk or non-fat milk, from which
lactose is hydrolyzed with 2 lactose hydrolyzing enzyme or physically removed, or such
hydrolyzed lactose milk that is fortified with vitamins and minerals followed by pasteurization

or sterilization. (Raw milk, milk, fow-fat miik, or non-fat milk [00%%),
{2} Types of products

(A} Hydrolyzed lactose milk: Pasteurized or sterilized raw milk in which lactose is hydrolyzed or

removed and fortified with vitamins and minerals.

(B) Low-fat hydrolyzed lactose milk- Pasteurized or sterilized raw milk or low-fat milk, from
which lactose is dissolved or removed so that the milk fat is adjusted between 0.6% and 2.6%, or

such low-fat hydrolyzed lactose milk supplemented with vitamins and minerals.

{C} Non-fat hydrolyzed milk: Pasteurized or sterilized raw milk, milk. low-fat milk, or skimmed
milk, from which lactose is dissolved or removed so that the milk fat is adjusted to 0.5% or less,

or such lactose-deficient skim milk supplemented with vitamins and minerals,

E. Processed milks
{1} Definition

Processed milks refer to products that use raw milk or a dairy product as the main ingredient,
and are made by adding other food or food additives to the main ingredient followed by

pasteurization or sterilization, or by adding food or food additives aseptically afer

(¥




Non-official

pasteurization of sterilization. They contain not less than 4% of milk solids-not-fat (same

specification as skim milk powder).
(2) Types of products

(A) Processed milk: Product that uses raw milk or a dairy product as the main ingredient, and is
made by adding other foods or food additives to the main ingredient followed by pasteurization
or sterilization, or by adding food or food additives aseptically after pasteurization or

sterilization. .

(B) Low-fat processed milk: Product that uses raw milk or a dairy product as the main ingredient,
and is made by adding other foods or food additives to the main ingredient followed by
pasteurization or sterilization, or by adding food or food additives aseptically after pasteurization

or sterilization. They contain 0.6~ 2.6% of crude fat.

(C) Skimmed processed milk: Product that uses raw milk or a dairy product as the main
ingredient, and is made by adding other foods or food additives to the main ingredient followed
by pasteurization of sterilization, or by adding food or food additives aseptically after

pasteurization of sterilization. They contain no greater than .5% of erade fat.

(D) Milk beverage: Beverages containing no less than 4% of non-fat milk solid and not classified

as other milk producis.

F. Goat milk
{1} Definition

Goat milk refers to pasteurized or sterilized raw milk obtained from goats {goat mitk 100%).

(. Fermented milk
{1) Definition

Fermented milks refer to raw milk or milk products fermented with lactic acid bacteria or yeast,

or such fermented milks to which other foods or food additives are hygienically added.

(2) Types of products



Non-official

(A) Fermented milk: Fermented raw milk or milk products, or such fermented milk to which
other foods or food additives are added through hygienic means, with not less than 3% of milk

solids-not-fat.

(B) Thickened fermented milk: F ermented raw milk or milk products, or such fermented milk to
which other foods or food additives are added through hygienic means. with not less than 8% of

milk solids-not-fat in forms of powder or liquid.

(C) Creamy fermented milk: Fermented raw milk or milk products, or such creamy fermented
milk to which other foods or food additives are added through hygienic means, with not less than

3% of milk solids-not-fat and not less than 8% of milk fat.

(D) Thickened creamy fermented milk: Fermented raw milk or milk products, or such thickened
creamy fermented milk to which other foods or food additives are added through hygienic means,

with not less than 8% of non-fat milk solids and not less than 8% of milk far.
(E) Fermented buiter milk: Fermented butter milk with not less than 8% of milk solids-not-fat.

(F) Fermented milk powder Fermented raw milk or milk products, or such fermented milk
powder to which other foods or additives are added through hygienic means, with not less than

85% of powdered milk solids.

H. Battermilks
(1} Definition

Buttertmilks refer to products made by pasteurizing or sterilizing the remains that are lefi after
butter is manufactured from milk cream, or such buttermilk made into a powder form fraw

buttermilk 100%).
{2) Types of producis

(A) Buttermilk: A product made by pasteurizing or sterilizing the remains that are left after butter

is manufactured from milk crean,

(B} Powdered buttermilk: A product made by pasteurizing or sterilizing the remains that are lefi

after butter is manufactured from milk cream and putting it in 2 powder form.
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1. Concentrated milks
(1) Definition

Concentrated milks refer to products made by concentrating raw milk, milk, low-fat milk, or

non-fat milk alone or to which other foods or food additives are added.
(2) Types of products
(A) Concentrated milk: A product made by concentrating pure raw milk.

(B) Concentrated skim milk: A product made by concentrating raw milk whose milk fat content

is adjusted no greater than 0.5%.

(C) Sweetened condensed milk: A product made by concentrating raw milk that is added with

saccharides.

(D) Sweetened condensed skim milk: A product made by concentrating raw milk after adjusting

milk fat to no greater than 0.5% and adding saccharides.

(E) Processed condensed milk: A product made by adding foods or food additives to raw milk,

milks, low-fat milks, or non-fat milks and concentrating.

. Miik creams
{1} Defimtion

Milk creams refer to products made by pasteurizing or sterilizing the milk fat isolated from raw
milk or milks, products made by pasteurizing or sterilizing such milk cream added with foods
and food additives, etc., or products made by changing previously described milk creams

product into a powder form.
(2) Types of products
(A) Milk cream: Milk fat isolated from raw milk or milks, with not less than 30% of milk fat.

(B) Processed milk cream: Product made by processing the milk cream added with other foods or

food additives, with not less than 18% of milk fat.

{Cy Powdered milk cream: Product made by changing the milk cream added with other foods or

food additives into a powder form, with not less than 50% of milk fat.
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K. Butters

{1) Definition

Butters refer to products made by separating or fermenting milk fat obtained from raw milk or

milks and stirring and processing it as is, or processing it with other foods or food additives, etc.

added
(2) Types of products

(A) Butter: A product made by separating or fermenting milk fat obtained from raw milk or milks
and stirring and processing it with a weak pressure as is, and contains no less than 80% of milk

fat.

(B) Processed butter: A product made by separating or fermenting milk fat obtained from raw
milk or milks and stirring and processing it with a weak pressure as is, or processing it with foods
or other food additives added. It contains no less than 30% of milk fat (However, the amount of

milk fat shall be no less than 50% in terms of the weight ratio of the fat content of the product).

(C) Butter oil: A product made by removing almost everything besides the milk fat such as water

and non-fat mitk solids from butters or milk creams.

L. Natural cheese
(1) Definition

Natural cheese refers 1o products made by coagulating raw milk or milk products through the
action of lactic acid bacteria, protein coagulating enzymes, organic acids, etc.. and by draining

the whey.
(2) Types of products
{A) Hard cheese
(B) Semi-hard cheese
{C} Soft cheese

(D) Fresh cheese

[l
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M. Processed cheese
(1) Definition

Processed cheese refers a product manufactured from natural cheese as main ingredients to
which other foods or food additives are added followed by process of melting and emulsifying,
or a product that do not belong to natural cheese and have not less than 50% of the milk solids

that originates from natural cheese in the total of milk solids,
{(2) Types of products
(A) Hard processed cheese
(B) Semi-hard processed cheese
{C) Combined processed cheese

(D) Soft processed cheese

N. Milk powders
{1} Definition
Milk powders refer to the products that use raw milk or skim milk as main ingredicnts o which
other foods or food additives, etc. are added followed by process to convert the product into
dry powder form.
{2) Types of products
{A) Whole milk powder: A product made by removing water from raw milk to tum it into 2
power form (100% raw milk}.
(B) Skim milk powder: A product made by removing water from skim milk fo tum it into a
powder form (skim milk 100%).
(C) Sweetened milk powder: A product made by changing the raw milk (100%} added with

saccharide (sugar, glucose, fructose, and oligosaccharide) into a power.

(D} Mixed milk powder: A product made by adding food or food additives such as grains, grain
products, cocoa products, whey, and whey powder to raw milk, whole milk powder, skim milk,
or skim milk powder and processing to convert the product into dry powder form, with not less

than 50% of raw milk, whole milk powder, skim milk, or skim milk powder (as milk solids).
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O. Wheys
{1) Definition

Wheys refer to products made by fermenting raw milk, milk, or low-fat milk with lactic
bacterium or by adding enzymes or acids to raw milk, milk, or low-fat milk, followed by
process of pasteurizing/sterilizing or concentrating or converting into dry powder form {Raw

whey 100%).
2) Types of products
(A) Whey: A product made by pasteurizing raw whey.
(B) Concentrated whey: A product made by concentrating raw whey.

(C) Whey powder: A powdered product made by removing almost all water content from raw

whey.

(D) Whey protein powder: A powdered product made by removing laciose, minerals, and almost

all water from raw whey.

P Lactose
{1} Definition

Lactose refers to a product made from powdering carbohydrates separated from skim milk or

whey. (Raw milk or milk product 100%:.

Q. Hydrolyzed milk protein products
{1) Definition

Hydrolyzed milk protein products refer 1o those made by hydrolyzing the milk protein with
enzyme or acid and processing it suitably for human consumption or those made by mixing
such hydrolyzed milk protein with other food or food additives.

{2} Types of products

(A) Hydrolyzed Milk protein: A product made by hydrolyzing and processing milk protein in a

form that is suitable for eating. It refers o 100% hydrolyved milk protein,
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(B) Hydrolyzed milk protein product: A product that is made with hydrolyzed milk protein as

main ingredient and is manufactured for the purpose of being used in the milk products.

R. Infant formulas
(1) Definition

Infant formulas refer to products that use raw milk and milk products as main ingredients to
which minerals, vitamins, or other nutrients necessary for the development and growth of

infants or young children and processing it similarly to the breast milk.
(2) Types of products

(A) Powdered infant formula: A powdered substitute for human milk that uses raw milk or milk
products as main ingredients and is manufactured by processing it similarly to the ingredients of
human milk contains not less than 60% milk ingredients (ingredients other than water contained
in the mulk).

(B) Liquid infant formula: A tiquid substitute for human milk that uses raw milk or milk products
as main ingredient and is manufactured by processing it similarly to the ingredients of human

milk. Contains not less than 9.0% of milk ingredients.

(Cy Powderd follow-up formula: A powdery product made for infants and young children from

the age of more than 6 months, and contains not less than 60% of milk ingredients.

(D) Liquid follow-up formula: A liquid product made for infants and young children from the age

of more than 6 months, and contains not less than 9.0% of milk ingredients.

(E) Other powdered formula: A powdered substitute for human milk that uses raw milk or milk
products as main ingredients and is manufactured by processing it similarly to the ingredients of
human milk, and contains not less than 60% of milk ingredients, which is not included in

powdered infant formula and powdered follow-up formula.

(F) Other liquid formula: A liquid substitute for human milk that uses raw milk or mitk products
as main ingredients and is manufactured by processing it similarly to the ingredients of human
milk, and contains not less than 9.0% of milk ingredients, which is not included in liquid formula

and liquid follow-up formula.

[
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S. Ice creams
(1) Definition

Ice creams refer to products that use raw milk and milk products as main ingredients to which
other food or food additives. etc. are added followed by process of freezing or hardening.
Lactic acid bacteria containing products refer to ice creams which are marked as containing

lactic acid bacteria (including lactobacillus. lactococcus and bifidobacteria or fermented milk.
(2) Types of products

(A) Ice cream: Ice cream containing not less than 6% of milk fat (fat attained from milk. same for

below) and not less than 16% of milk solids (combination of milk fat and milk solids-not-fat),
(B) Ice milk: Ice cream containing not less than 2% of milk fat and no less than 7% of milk solids.
(C) Sherbet: Ice cream containing not less than 2% of milk solids-not-fat.

{D) Low-fat ice cream: Iee cream containing not less than 2% of crude fat and not fess than 10%

of milk solids-noi-fat

(E} Non-milk fat ice cream: Ice cream containing not less than 5% of crude fat and not less than

5% of milk solids-not-fat.

T. Ice ecream powders
{1) Definttion

Ice cream powders refer 1o the products that use raw milk, milk products, ¢tc. as main
ingredients to which other food, food additives, etc. are added, followed by process 1o convert
the product into dry powder form, to which water can be added and frozen to make ice cream.

(2) Types of products

(A) Ice cream powder: Ice cream powder containing not less than 18% of milk fat {attained from
milk, the same for below) and 48% of milk solids {a combination of milk fat and milk solids-not-

fat).

(B) Ice milk powder: Ice cream powder containing not less than 6% of milk fat and not less than

21% of milk solids.

{C) Sherbet powder: Tee cream powder containing net less than 6% of milk solids-not-far.

[
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{D) Non-milk fat tce cream powder: Ice cream containing not less than 15% of crude fat and not

less than 15% of milk solids-not-fat.

U. Ice cream mixes
(1) Definition
Ice cream mixes refer to products in a liquid state, that use raw milk, milk products, etc. as

main ingredients to which other food, food additives, etc. are added and sterilized, which then

can be frozen to make ice cream.
(2) Types of products

(A) Ice cream mix: Ice cream mix containing not less than 6% of milk fat (attained from milk, the
same for below) and not less than 16% of milk solids (combination of milk fat and milk solids-

non-fat).

(B) Ice milk mix: fce cream mix containing not less than 2% of milk fat and not less than 7% of

milk solids.
(C) Sherbet mix: Ice cream mix containing not less than 2% of milk solids-non-fat.

(D) Low-fat ice cream mix: lce cream mix containing not more than 2% of crude fat and not less

than 10% of milk solids-non-fat.

(E) Non-milk fat ice cream mix: lce cream mix containing not less than 5% of crude fat and not

less than 5% of milk solids-non-fat.

2. Meat Products and Packaged Meats

Processed meat products refer processed products that use meat or processed meat as ingredients
such as hams, sausages, bacon, dried stored meat, seasoned meats, ground meat products,

processed rib product, meat exiract product, beef tallow and pork tallow, etc.
A, Hams
{1) Definition

Hams refer to processed products made from cuts of meat that are cut and cured, followed by

either maturing and drying, smoking or heat treatment, or products made from pieces of meat
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to which other foods or food additives are added. followed by either maturing and drying,

smoking or heat treatment.
(2) Types of products

{A) Ham: Processed products made from cuts of meat that are cat and cured, followed by either

maturing and drying, smoking or heat treatment (including products with bones or skin).

(B) Raw ham: Processed products made from cured cuts of meat or to which food additives are
added, followed by either maturing and drying, or smoking at low temperature. (including

products with bones and skin).

(C) Pressed ham: Processed products made from cured pieces of meat or to which food additives
are added. followed by either maturing and drying, smoking or heat treatment. {containing not

less than 85% of meat and not more than 5% of starch)

(D) Mixed pressed ham: Processed products made from cured pieces of meat or to which
remnants or those mixed with fish meat remnants {not more than 10% of meat); by ripening,
drying, or smoking these cured meat remnants added with other food or food additives: or heat

treatment (containing not less than 75% of meat and not more than 8% of starch).

B, Sausages
{1} Definition

Sausages refer to products made by grinding or binding meat with or without curing: or after
adding other food or food additives, made by fermenting and maturing it at a low temperature,
or by smoking or heating it (containing no less than 70% of meat and no more than 10% of

starch).
{2} Types of products

{A) Sausage: A product made by maturing and drying the meat, or smoking and heating the meat
after adding other food or food additives (including products that contain eges for less than 10%

of the total meat content),

(B) Fermented sausage: A product made by adding other foods or food additives to the meat and

fermenting it with or without smoking it. followed by maturing and drying at a low temperaturc,

(C) Mixed sausage: A product made by grinding or binding meat with or without curing, which

subsequently is added with other foods or food additives followed by maturing and drying. or
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smoking and heating (including products containing eggs or fish meat that account for less than

20% of the total meat content).

C. Bacon
(1) Definition

Bacons refer to products made by dressing and curing, and then smoking or heating the

abdominal parts (bacon) or other specific parts (sirloin, shaller meat) of the pork.

D. Dry stored meat
(1) Definition

Dry stored meats refer the products that are made by drying or thermally processing the meat
by itself or by adding foods or food addifives, with no more than 35% of water (and with no

less than 85% of meat content).

¥. Seasoned meats
{1} Definition

Seasoned meats refer to the meats added with other foods or food additives for seasoning and
then thermally processed, or the intestines of a pork or lam, etc., that are salted with salt or

salty solvents so that meat or processed meat products can be packed.
(2) Types of products

(A) Seasoned meat: A product (not less than 60% of meat content) made by seasoning the meat

by adding other foods or food additives ¢.

(B) Heated seasoned meat: A meat product that is made by heating the meat by itself or with
other foods or food additives added, or by seasoning and heating the meat added with other

food or food additives (not less than 60% of meat contents).

(C) Natural casing: Livestock intestines that are processed in a way that they can be packed

with meat or meat products after being salted with salt or salt solvents.
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F. Ground meat product
{1) Definition
Ground meat products refer to products such as hamburger patties, meat balls, cutlets. ete., that
are made by grinding or cutting the meat (excluding intestines) and adding other foods or food

additives to it, which is formed into a shape: frozen and cut to be refrigerated or frozen; or

smoked, heated, or fried (with no less than S0% of meat contents).

G. Processed rib product
(1} Definition

Rib products refer to the products made with rib cuts with bone, by adding other foods or food

additives to it for seasoning which subscquently is smoked or heated.

H. Meat extract products
{1} Definttion

Meat exiracted producis refer 1o products which, using meat as its ingredient, is processed by
methods like extraction afier adding other foods or food additives to raw material cxtracted
waler, raw material extracted meat, meat, or simple meat extracted products that are extracted

with water. Types of products

(A) Simple meat extracted products: A simple mixed product made by extracting single

ingredient or mixed ingredients with water and then mixing them (ingredient extract 100%).

(B) Meat extracted products: Meat or meat-extracied product 1o which other food or food

additives are added and subsequently processed with a method like extraction, et .

{C) Meat extracted and processed meat' A raw maierial extracted meat that is extracied from a

singular raw material or compound raw material with water.

1. Beef tallow
{1) Definition

Beef tallow refers to the grease obtained from the adipose tissues of cattle and processed for

human consumption.
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(2) Types of products

{(A) Raw beef allow: Raw material of beef tallow which is made by processing and eluting raw

fat (adipose tissues of cattle that are used as the raw material of raw tallow).

(B) Beef tallow: A product obtained by processing the raw beef tallow appropriately for human

consumption.

J. Pork tallow
(1) Definition

Pork tallow refers to grease obtained from the adipose tissues of swine and processed for

human consumption.
{23 Types of products

(A) Raw pork tallow: Raw material of pork tallow which is made by processing and eluting raw

fat (adipose tissues of swine that are used as the raw material of raw tallow).

(B} Pork tallow: A product obtained by processing the raw tallow appropriately for human

consumption

K. Packaged meats
{1) Definition
With the intent of sale, packaged meats refer to products made by refrigerating or freezing after

cutting (including cutting into picces or grinding) without addition of chemical synthetic

materials or other foods (100% of meat content).

3. Egg Products
{1y Definition

Egg products refer to those made by adding food or food additives to eggs, the contents of eggs,
or egg products, or by processing eggs by separating, drying, freezing, heating, fermenting,
maturing, or processing the ingredients, including whole egg liquid, liquid yolk, liquid white,
whole egg powder, yolk powder, egg white powder, and heat-formed products, salied egg, and

pidan.
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(2) Types of products

(A) Whole egg liquid: The entire contents of an egg or such contents added with table salt,

saccharide, etc.. or such egg contents in a frozen state (no less than 80% of egg contents).

(B) Liquid yolk: Yolk of an egg, yolk added with table salt, saccharide, etc., or such yolk in a

frozen state (no less than 80% of cgg contents).

(C) Liquid white: White of an egg, white added with table salt, saccharide. etc.. or such liquid

white in a frozen state (no less than 80% of egg contents).

(D) Whole egg powder: Powdered entire contents of an egg (no less than 90% of egg contents).
(E) Yolk powder: Powdered yolk of an egg (no less than Y0% of egg contents).

(F) Egg white powder: Powdered white of an egg (no less than 80% of egg contents).

{(G) Heat-formed products: Egg products formed through heat treatment processes such as
heating, pasteurization, etc., at a temperature higher than the congealing temperature of egus (no

less than 30% of egg contents).

{H} Salted egg: Fop products made by boiling and cooking or processing it as is or unshelled by
adding other foods or food additives (no less than 50% of £gg contents).

(1) Pidan: Egg products made by making the seasonings, spices, etc.. infiltrate into eggs from

outside the eggshells and ripening it to give eggs a peculiar taste and hard texture (no less than

90% of egg contents),
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