'DEPARTMENT OF AGRICULTURE
> Office of the Secretary ’
’[”\\\ Elliptical Road, Diliman, Quezon City 1100 Phillppines

ADMINISTRATIVE ORDER NO. 5 December 10, 200“
Sernes of 2001 :

SUBJECT: : ISSUANCE OF A SAFETY COMPLIANCE CERTIF ICATE
' 'FOR, AND A CHAIN OF CUSTODY CERTIFICATION
CUHECK LIST ON, IMPORTS OF MEAT AND MEAT -
PRODUCTS FOR FOOD AS REQUIREMENT FOR
EXPORTS TO THE PHILIPPINES

WHEREAS, public safety and public health are paramount conmderatlons in the

1mportat10n of food from products from other countries; T

WHEREAS, there is an urgent need to ensure the safety and quality of imported

livestock and poultry products in the interest of public health and as required under the
- - Consumer Act of the Philippines;

WHEREAS, there is a corollary and equally urgent need to prevent the entry of exotic

- particularly zoonotic diseases in the interest of public health and to protect the domestic
poultry and livestock industries especially in the light of new and emerging diseases,
cases of adulterants and residues, and other forms of food product contaminants;

WHEREAS, the Department of Agriculture recognizes the above need and had issued
Administrative and Memorandum Orders to govern the importation of meat and meat
products semen, embryos and other livestock-based products,

WHEREAS, in the formulation and 1mplementat10n of these orders, the Department is
governed by the provisions of the CODEX Alimentarius of the FAO-World Health
Organization for food imports in general and by the International Heath Code of the

Office Internationale de Epizootes (OIE) for imports of livestock and livestock products
in pamcular

WHEREAS, these orders and related circulars issued so far govern these products as |
received in the Philippines on the basis of information shared by the OIE and by the time

the DA receives the OIE alert, some of the suspect shipment may have cleared customs
and find their way into the market,

WHEREAS, at present, the DA imposes the requirement of a Veterinary Quarantine
Certificate* issued by the Bureau of Animal Industry together with an International

Health Certificate 1ssued by the country of origin as requlrement for exports to the
Philippines; '
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WHEREAS it is necessary, as an additional precautronary measure, to undertake actua.

inspection of the products to be shipped at the exporting country-end ot before actual *** Jﬁ
shrpment of the exports to the Plulrppmes :

WHEREAS internationally accepted measures to ensure safety and quallty of food #»-ir1,v

products for exports are A Food Safety Complrance Cemﬁcate and A Chain of Custody
Checklrst Certification. . _

NOW THEREFORE, I, LEONARDO Q. MONTEMAYOR, Secretary of Agrlculture
do hereby issue this Order requiring

(1) That all imports of meat and meat products for food must be accompamed by
(a) Food Safety Compliance Certificate and (b) Chain of Custody
Certification Check List (COCCC) as described in'Annex A and Annex B,
respectively, which form part of‘thls Administrative Order.

(2) These Certrﬁcates shall be rssued only by an orgamzatron duly accredrted by
the Departrient of Agriculture,
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(3) That the cost of the issuance of these Certificates shall be borne by the -
expotting company or group,

(4) That the Bureau of Animal Industry and the National Meat Inspectron )
Commission shall, within 30 days from the issuance of this Order, formulate
the specific gurdelmes for the rmplementatron of this Order.

The issuance of these Certificates shall be an additional requirement governing imports of
the above-mentioned items,to the Philippines. All other Administrative Orders,
Memorandum Orders and other issuance governing imports shall remain in force.

This Order shall be in effect i fteen days f‘rom its publication in two newspapers of
general circulation.

Loriandr {.

LEONARDO Q. MON TEMAYO
Secretary § -
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Proper Lébelling and Storage - Are chemical agents and pthéfzrtoiilc-

-l Gontrol of Employees Health Conditions and Persb_hal Hygiene -Are
. - praclices appropriate and effective, i.e. hairnet, jewelry, gloves, uniforms
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responsibility for food safety and quality and their interrelation?”

3 | Is delegation of authority duse to absence defined?
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R 'Preventron of Cross Contamlnatlon - Is plant desxgn layout workflow.

equtpment and processing environment approprrate to. control and prevent croSs
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Hand Washing, sanitizing facilities - Are hand washing, sanitizing
facrlltles and practices / methods appropriate? R

Protectlon from Food Adulteration - Are food processrng,,workflow‘

o practtces ‘receiving, and handtlng .and storage approprlate to protect agalnst
' food adulteratlon? ' ' . ‘-

o o Proper Labellmg and Storage - Are chemlcal egenls and other;:toxm
: compounds appropnately labelled and slored and used correctly? -

Control of Employees Health Conditions and Personal Hygrene Are;
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potentlal health risks and dtscourage breeding of pests?

N

1 1 DRGANIZATION

:::fl.l..boes the organlzatlon reporltng structure reflect who has functlona"
responsrblllty for food safety and quallly and therr mterrelatlon? ‘

ls delegatlon of authority due to absence deflned?



rrls delegallon of authorlly due lo absence denned?

e "-{:.L‘."'i:",\-zri“sf A e o
fii1'2 TRAINING

)

o — .. .the relevanl areas’?

.:xx RTINS R

4 2 SUPPLIERS

'l] . R . - o i

421 PURCHASING e

‘
e
i1
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‘ " f) List all potential hazards: - i

- 'h) Establish critical limits for each CCP. Have crrtrca| lnmrts been vehdeted? A,
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~'j) Eslablish corrective action for deviations
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o ) Determine Seope & Assemble the HACOP Taam
- - b) Describe the Product ‘
- c) Identify intended use ~ .+ - -

l) Eslab!rsh record keeping and documentatron

risk of deme?e, mix "ups or lmproper use?

ls there a Hazard Anelysrs Crmcal Conlrol Point (HACCP) Plen in place T
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d) Gonstruct flow diagram
e) On site.verification of flow dragrem
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i) . Eslablish,monitoring system for each CCP

. k) Establish verification procedures ... - . Y
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4 3. 4 HANDLING STORAGE PACKING AND DELIVERY

Arer ihe practrces rnvolved in the handlrng, storage,
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: Has the busrness ensured the food supphod to the customer wnll comply

. wrlh all food regulalory requirements specified in the appropriate leglslatlon or‘x

- administralive rules and regulations, and. other exarcises of pohce power ‘of the'
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- Has the busmess ‘ensured the food supphed to the cuslomer will com'ply

A ls the food or food product or its Ingredlents, derived from raw
matenal or ingredient affected by Infection / contamination as declared by i :
the Organization Internationale des Epizooties (OIE) or other lntemational*-’-’

health agencies, or otherwlse exposed to contaminatlon or mingling 'with
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4 4 1 rusbéc'nou MEASURING AND TEST EQUIPMHENT

4 4 2 INSPECTION AND TEST STATUS -
' and |dentlfled ?

- a wey lhat there is no risk to the inlegri(y of acceptable products?
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ls all InSpecuon Measuring and Tesung Equipment used for monntonng
actlvrtres outlined in the HACCP Plan or to demonstrale. comphance vyrt
customer requirements routinely calibrated to recognrzed standards or to a
accuracy epproprrate {o their use? e
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specification?
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_-.b) Have there been any new products, processes or HACCP' Plans?

¥Are¥records " of produot iderification and” product  destinalio
PRODUGT SAMPLE / ANALYSIS o
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' Does p.r'oiducttmeét 'p‘rdd_u_ct

g1

TN

specification?

- v k]

‘a) Ha;é":'mirjp ive Actiéh .Réq_u'esl's (CAR) from ,pr_é\'/_ll_c_‘)'us'_ aud

€) Have there been any recent document changes?
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) Have Internal audits been carried out?
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