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Bow does the CCA cnsure that ready-to-eat (RTE) fish of the order Siluriformes products are free of

Listeria monocytogenes Salmonella, or. other pathogens of public health concern through sampling. and
other verification activities?

NOTE: RTE products arc products that are edible without further preparation.

NOTE;: Please submit annually (by May 18th):your- updated microbiological sampling and testing,
program, previous year’s test results, and.reactions to positive results. Provide all supporting
documentation that you use to vcnfy the elimination of Listeria m onocy agenes, Salmonella, orother
pathogens of public health concern in RTE products.

0 the US updated processing sclicdules forcach

NOTE: Please submit prior oy 2
'tit vclopcd roccssingap(‘hority.

certified establishment’s produ

tk)‘r Siluriformes sampled and found to be positive for an
baenes or Salmonella in RTE fish of the order Siluriformesproduct)
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Component 5 Government Chemical Residues Tcstin'gPrqgr,amS_

Thc': tollom.ng. questions arc regtu’tt:d and ‘will be used to determine the equivalence with FSIS standards.pertaining to chemical
rgsxdtre tesung programs. The inspection system must have a chemicalresidue control program, which includes sampling for
chemical residues identified by the CCA or by FSISas potential coritaninants:

Government  How-does the CCA ensure the implementation and maintenance of a national chemical residue

Chemical control program that prevents and controls all specific compounds of coucern both domesticallyand

Residues in the US?

Testing th

Programs 1  NOTE: Please submit annually (by May 18™") your updated residd
year’s residue test results, and reactions to residuefindings. ¢

ntrol program, previous

Government  How does the. CCA ensurc chemical independence of one production I¢
Chemical  government testing of fish of the order Siluriformes? :
Residues Q
Testing
Programs2

Government  How doesthe CCA ensure chemicalin
Chemical government testing of fish of the.ordc]

Residues
Testing <l : ! : :
Programs3  Siluriformes in the cvent thaf ! : : ‘ v X ,

Government  How does the CCA ensure contrq sampled fish of the order Siluriformes untiltest
Chemical Ver: {

Residues
Testing
Programs 4

he equivalence with FSIS standards pcrtuinihg_ toany
peonntries should capture all food safety controls (including

government testing | ‘ ‘ )
almonellu, Listeria monocylogenes, and other pathogens of public health

sampling and-other v
concein.

plenentation and maintenance of its fish of the order Siluriformes
ierobiological sampling program? :

Government Jow de AC sure that the inspection systeni’s.microbiological sampling:programincludes -
Microbiological tab ynple collection procedures, frequencies, and test methods?
Testing

Programs 2 include the sample collection requirements and controls that ensure thesample

Governmént How does the CCA. evsure the reduction-of Salmonellu in yaw fish of the erder Siluriformes products
Microbiological tlirough sampling and other verification activitics?
Testing

Programs 3 NOTE: Pleasc submit annually (by May 18th) your-updated microbiological samipling and testing
program, previous ycar’s test results, and reactions to positive results.
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System 1

oACCP

‘Component 3 Government Sanitation

The following questions are required and will be used to determine the equivalence with ESIS
standards pertaining to sanitation. The inspection system must require that cach certified
establishment operate ina manner to prevent insanitary conditions, and develop, implement, and
miaintain written standard operating procedures for sanitation. .

- How does the CCA ensure that fish of the order Siluriformes for use as human food are-not grown
or farmed 'under conditions that would cause.them to be incdible?

How docs the CCA ensure (for.cause) saniples of feed, fish of the gr@ergSiluriformes, or pond water
- are collected for the purpose of verifying that they are being raigg der sanitary conditions?

How .does the CCA ensure that fish of the order Silurj
conditions from ponds to.the certified establishment

Ilow does the CCA ensurc producers exe
that have died other than by slaughter?

How does. the:CCA. ensure th (1t i) ymanner?:

How does the CCA ensure that.cerfific ? G0l ruction, facilities, andequipment
prevent the cox i Ation o} cxiSiluriformes products designated for

used to determine the. cquivalence with FSIS standards ‘pert:lining:m :
quire that.ciich cerlified establishment develop, implemen, and:maintain a
an will aclileve the food safety abjective of preventing and controlling,

HACCP plun.
biological; chen

i

sure the implementation and maintenance of a fish of the order Siluriformes
spection system that prevents and:controls. identificd food safety hazards?
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‘Government l-jl.ow‘ docs the CCA ensure that laboratories: testing. ¢chemical residues for fish of the order ]

‘Qversight 11 Siluriformes products for export to theUS comply-with the general criteria for testing laboratories -
provided in International Organization for Standardization (ISO)/International Electrotechnical
Commission (EC) Guide 17025?

'Gov'ex:nmc'n't .How.does_the €CA ensure that methods of analysis (including both sampling and testing procedures)
Oversight 12 used for food safety testing have been scientifically validated or have been approved and adopted by
a recoguized international organization? ‘ ' ‘

Government  How does the CCA ensure that internal quality confrol procedures fg
Oversight 13 effective, and followed? :

'Componen’t 2 Government Statutory Authority and Food Safety and Other Co psh
The following questions are required and will be used to determine the equivalence with il

Government ~ Mow:does the CCA ensure that government inspection peis
Statutory establishments during all hours of operation while fish of
Authority and -example belieading and eviscerating?
Food Safcty 1 d

least ongen

Government How:docs the CCA ensure government :
Iple fillelingian

Statutory while fish of'the order Siluriformes are
Authority and <
Food Safety 2

Govervment

Statutory . o 3
Authovity and  SUPervisory visits to each certified

Food Safety 3

Government iy, il - i o ,

Statutory \ ) atithe. 7 i : system provides for complete separation of
Authority and
Food Safety 4
) that was not cerdificd as cligible toexport: to.theUS.

produces fish of the order Siluriformes prg“ducts notintended for

ensure control'over condemned of fish of the order Siluriformes; which can include
fish-of the:order-Siluriformes, and inedible material until destroyed-or-otherwise -

fish of the order Siluriformes or incdible material js any fish of ‘the order
rt of a fish-of the order Siluriformes carcass, or fish.of the.ordex Siluriformes-based
determined not fit to be eaten.byhumans:

NOTIZEIhe denaturing of fish of the order Siluriformes products is to add.a chemical substance; e.g.
charcoal or dye, to ensure that.the product:.cannot be used for human food.
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Government Héw &BC§ the CCA ensure that {he same set of laws; rogulations and policies arc applicdeonsistently taall
Oversight 3 certified establishments that manufacture fish of.the otder’Si!ur’iformesvare‘e['ig‘ible to'exportto iflic-%S?

NOTE: A §ertiﬁe§1 establishmentids an cstablishmoent that the COA determines as ‘meethng US
requirements and, therefore, cligibleto export fish of the order Siliriformes productstotheUS,

NQ’TE: A de-certified establishment is an establishment that the CCA determincs as nat moeelinp US

requirements and, therefore, not eligible to export fish of the order Siluriformes products to the US,

NUTE: Countries are required tanotify ASSIS when there are changes e eligibility of cortified

estaplishments, and must confivm with FSIS at least annually (by aliceriified
establishwments eligible to export to theUs. ~ ' e

Government

Oversight 4 Hew does the CCA cnsure that source product from fishof

processing operations originates only.from certified astablishien

NOTE: An gligibl¢ country isa country that the US bifdalready determined
poulfry, oF epe products inspectionsystem, : :

ngfr}"[“t‘?gt How does the €CA ensure that US importr
AIFRLAMER inigort reguircnients are issued?

Government  How doesithe CCA ensure that an ongy
Oversight 6 the pmdmﬁc;g of safe; swholesome, and¥
’ certified establishments?

Goy‘er.nmgnt How decs the CCA ensiie tha finenti ‘ rsouncl nssigned to eertificdestablishments
Oversight 7 exporting fish of the order Silurl{oh i HEUS arc cimployees of and paid by the
government? . ' ‘ '

NOTE: Criter} )
s : irectly by the governinent on a permanentor
1 i all aspects of inspection,
b | T ctor eimployed wnder individual contraciby

=aperator enaploydd by a third parfyorganization
iesion behalf ofithe poverament. Operator isunderthe
ment inspector; hewever, without government supervisionin
d fail to meet FSIS government ins pection criteria,
cstablishment employee — operator performing sorting and assessment

rperform clivitics not specifically related to hnspection.

o, and d; the final inspection and disposition iuust bemade by 2 povernment '

gwerp_llnfnt How:does the GG ensure that government inspection;pecsonnel hiave appropriatecducationa)
versight § credentials, ilinary backprounds; and traliing to-carry ent theirivspectiontasks? :

Governmient Howde CCA énsure tiiatspeeinlized, snpoing training on the US tmport requirementsis
dVersight ¢ ‘provided fo governmentinspection personnel assigned fo certified establishments? :

NOTE: Examples of types of training include food safcty, sanitation requirements, samplecolicction
procedures; and compliance verification: :

How docs the CCA ensure that adéguate administrative snd technical support is available to certificd

Goverpient oo . O . ) ki o
Oversight 10 establishments snd Iaborgtories pérforming food safety testing?
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Food Safety and Ilanspectxon Segr‘wze o )
that submitted paper SRT responses, the CCA will be provided an opportunity to verify a paper copy of the Enghsh
translated SRT responses entered into PHIS. Note that by not communicating the SRT responses in English and by using a
paper copy:ather than PHIS for inputting SRT information by the CCA, the equivalence reviewprocess could be delayed by
weeks and possibly months. Importantly, regardless of how the CCA manages the SRT, FSIS relies upon the PHIS English
version of the SRT responses when mnkmg equivalence decisions. Countries are encouraged to gain:access to PHIS in order
to ensure completeness of documentation of the SRT.

FSIS, using food safety objective-based criteria, will then review the. SRT responses andassociated: supportmg documentanon
to determine whether.the country’s food safety-inspection systemis equivalent, After ¥SIS.completes its review, FSIS will
send to the CCA ¢ any clarification questions, and.make the English translated SRT respo. ndéstand supporting documentation
available for review in PHIS (or send a paper version if paper was previously provideg ugh this process, the- CCA will
have the opportunity to verify that the translated responses and supporting docum bn are accurate, and, if '1pp11cab1e
provide clarification to FSIS’s.questions. :

,On-going Equivalence Verification
After equivalence is granted, on an'annual basis no later than May 18,
or (2) communicate.to FSIS that the CCA has verified its SRT 1eSpPONSCy
clectronically in PHIS o by hard copy of the version of SRTrcsponscs F
complete, Updates to its SRT are expected wheneverthe CCA e
the change is a result of thecountry’s-changes or the US impl€
food safety inspection system for products exported to th

In addition, the CCA must provide the followin : ! ikl 18 cable for the eligible
product(s): ; ; |

1. Anup-to-date list of all certified establishn)

2. Anupdated government residue control pro
reactions to residue findings

mes and Listeria :monaéytogenes,
cat (RTE) fish.of the order

Salmonella, or other: pathoge
Siluriformes.

Component 1 Govern } _ b '
The following qucstlons ‘ Vi determing the equivalence with. FSIS standards

_pertaining to

Oversight 1

Government How does the CCA ensure that-all fishof the order Siluriformes products for export to the USare
Oversight2  certified,.and-not adulterated and properly labeled and packaged (not misbranded)?

'NOTE: Pleasc define adulterated product as it relates to fish of the‘.orderSilur'ifon_'m'es.
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2016 - Siluriformes Self Reporting Tool - Version 4 (Note: This model SRTis not to bc filled out)

Equivalence is a prerequisite for trade for the United States (US) Department of Agrlculrure s (USDA) Food'Safetyand
Inspection Service (FSIS). Equivalence is the process of determining whethera country’s food safety inspection system 4
achieves FSIS’s appropriate level of protecn on for public healthas applied domestically in the US. Additionally, the
country’s food safety inspection system is toprovide standards.equivalent to FSIS to ensure other non-food safety
requirements (such as accuratelabeling, and assurance that fish of the order Siluriformes products are not economically
adulterated) are met. This means that the country is not required to develop and implement the same. procedures thatthe US
does, but rather the country must objectively demonstrate how it meets the US level of P ction. In order to determine
whcther a country s food: safetymspect:on systcm is equnValent FSIS assesses mforma ‘u‘ ¢ollected through a

esefhaisvant to export fish of the order
leux 1formes products tothe US. The: SRT provndcs an orgamzed means for thc co ' e govemment to demonstrate'that
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Inspection System: Opex ation, Product Slandards and Labehng, df ,t
Government Sanitation :
Government Hazard Analysis and Critical Control Poig
‘Government Chemical Residues Testing Programsg

Svaw

¢ *t ompetent authority (CCA)

.yﬁ

is: uxpcoted to answer all component qucstlonsl ‘g'i” BRT in ord b andHoCti inafigfiof equwalence The CCA.is

The CCA should provide complete responses to SR S ComplelCiy
accompanied by supporting docum o »_; )i 2¢ LoV untry’ ‘E"xg’n s afcty inspection: system is nnplemented
S } i cn_ta_ti_on i¢ answer to. the questnon is found. For

'pectlon u"ammg progXamiSi J
hanisms for docume ’afi “compliance/noncompliance g, e

LEER A
P

%a areithe standards that FSIS uses to determine whether the country’s food safety
ile component questions are the food safety objective- based criteria that SIS uses to
f'aquestion.

. Food safety-objective-based cry
inspection system is equivalent.
determine equivalence in the fg

Submission of the SRT

To submit the SRT with all applicable programs:and supporting documentation, the CCA can eitheruse the Microsoft Word
version of the SRT or upload the information into the-web-based PublicHealth Information System (PHIS). The benefits for
usmg PHIS to submiit the information includéan expedited SRT review, transparency, and security. To ensure an expedited
review of a submittedSRT, particularly an SRT submitted in.PHIS, FSIS encourages countries to submit SRT responses and
supporting documentation in English. If the-CCA submits- SRT responscs and supporting documentation in a language other
than English, FSIS will send the documentation for translation into English, and place the translated English responses into
the SRT. FSIS rnaintains all countries SRT responses and submitted supporting documentation in PHIS. Through PHIS the

CCA will havethe 0pportumty to verify thatthe translated responses are accurately capturcd by FSIS in PHIS. For countries
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Myanmar - Plants Eligible to Export Meat (Siluriformes only) to the United States

April14,,2016 b

In-accordance with the FSIS rule published on December 2, 2015 (80 FR, 75590), the following country has submitted documentation fo FSIS showing that they have laws or
other legal.ineasures in place that provide authority to regulate the growing and processing of Siluriformes fish for human food, and th:at will ensure compiiance with the Food
and Drug Administration's regulatory requirements in 21 CFR part 123, Fish and Fishery Products. In addition, the country has put forward the following establishments as
eligibte to export Sifuriformes fish and fish products to the United States. FSIS will update the list of establishments as new information is received.

By tha end of the 18-month transitional period, September 1, 2017, foreign countries sesking fo continue exporting such product to the United States must submit adequate
documentation showing the equivalence of their Siluriformes inspection systems with that of the United States.

EstForgnNBR Establishment Name Date Listed - Date Delisted  Date Relisted
DOF001USMZ Myeik Zenith Industrial Co., Ltd 3/1/2016 |
DOFO02USGWI Ghani Win International Ltd 3/1/2016
DOFO03USYTG YadanarTheingi Cold Store. (EO ) 3/1/2016
DOFO04USTB Twin Brothers Seafood Cold Storage 3/1/2016
DOFOO5USSM * Shwe Myanmar Cold Store 3/1/20186
DOFDOBUSMY May Yu Marine Products Co.,. Ltd 3/1/2016
DOFO07USMM Mega Marine Frozen Sea Food Cold Store 3/172016
DOFO08USSN ShweNgar Processing and Cold Store Plant 3/1/2016
DOFOOSUSGFC Golden Flower Cold Store 3/1/2016
DOFO10USATP Annawar Trade Park Marine Producis. Co., Lid 3/1/2016
DOF011USHHK HlaingHtateKaung Co., Ltd 3/1/2016
DOF012USMZN Min Zar Ni Co., Ltd 3/1/2016
DOFB13USGS Golden Sea Processing Plant & Cold Store 3/1/2016
DOF014USMKF Myanmar King Fish Ltd 3/1/2018
DOFO15USHNL Htun Nay Linn Cold Store 3/1j2016
DOFO16USUIC Universal Cold Store 3/1/2016
DOF017USSKB Shwe Kaba Maung Maung Cold Store 3/1/2016
DOFO18USYTI Yadanar Theingi Industrial Co., Lid 3/1/2016
DOF019USGOT Gallant Ocean Trading Co., Ltd 3/1/2016
DOFO20USMMH Myint Myat Hein Co., Ltd 3/4/2016
DOF021USOP. ‘Ocean Paclific Cold Storage Processing and Ice Plant 3/1/2016
DOF022USF2 Fisheries And Marine Products 2000 Limited 3/1/2016
DOF023USMSL MSL Industries Company Limited 3/1/2016



