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MINISTRY OF FOOD AND DRUG SAFETY
187, Osongsaengmyeong 2-ro, Osong-eup, Cheongwon-gun, Chungcheongbuk-do
Republic of Korea, 363-700
Tel: +82-43-719-2230
Fax: +82-43-719-2200
E-mail: 1sj8091@korea.kr

June 24, 2013
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Dear Representative of the Fishery Safety and Sanitary
Management Authority
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On behalf of the Ministry of Food and Drug Safety(MFDS), I
would like to express my deep appreciation to you.

Following a recent governmental reorganization, the Republic of
Korea wunified managements by combining and abolishing food

safety and sanitary tasks, and thus, the sanitary management tasks



on "The frozen edible fish head and frozen edible fish intestines",
which had been carried out by the Ministry of Food, Agriculture,
Forestry & Fisheries (MIFAFF) all the while, will be supervised by
the MFDS.
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The MFDS will be responsible for inspection of imported fisheries and
sanitary management tasks, which had been implemented by the
MIFAFF, and it will maintain the criteria and standards for the existing
"The frozen edible fish head and frozen edible fish intestines", as
circulated on 23 March 2009 (Notification G-SPS-N-KOR-320) based on

the WTO/SPS Agreement.
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The important points of the notification are as follows:
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o The scope of species and parts of frozen fish head for human

consumption has been expanded
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The species of frozen fish head approved as fit for human consumption
(currently only cod(Gadus morhua, Gadus ogac, Gadus macrocephalus)
is approved as fit for human consumption) has been expanded to
Southern hake(Merluccius australis) and tuna, and the parts that can be
consumed as food includes frozen cut head with pectoral and ventral
fin attached, and frozen edible parts around the head (neck, lower jaw

and cheek) removed from any edible species(excluding puffer).
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o Newly established Sanitary management criteria for frozen intestines

of fish for human consumption
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Sanitary management criteria have been established for visceral
by-products such as edible fish roe(except blowfish eggs), pollack

entrails, hard roe, and nidamental gland of squid.
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In this regard, the MFDS plans to establish specific procedures and
methods to manage imports, such as confirming whether the necessary
requirements are met for the above products to be exported to the
Republic of Korea, and applying in the same manner for the above
products, which are produced domestically, to permit the importation of
frozen edible fish head and frozen edible fish intestines in accordance

with the equivalence principle of WTO/SPS Agreement.
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The procedures for confirming that the above products to be exported
to the Republic of Korea meet the necessary requirements, are as

follows:
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Regarding the frozen fish head and intestines for human consumption
which have been imported into Korea, the Government of the exporting
country should approve these products as 'fit for human consumption'
(Frozen edible fish head: HS 0303, Frozen edible intestines: HS 0303,
HS 0306, HS 0307) according to Harmonized Commodity Description

and Coding System of World Customs Organization (WCO) and submit



a list of processing establishments that plans to export to Korea
(Attachment 1). A health certificate (Attachment 2) should be attached
for every case of frozen edible fish head and edible intestines exported

to the Republic of Korea.

In this case, importation will be permitted depending on the results of
a sanitation assessment carried out by our government by way of
conducting on-site sanitary inspection of the frozen edible fish head
processing  establishment and  fishery  by-products  processing
establishments in the exporting country. In this regard, we ask for your
kind cooperation when our government inspectors perform on-site

inspection on your processing establishment.
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In order to facilitate bilateral trade of fishery products, we ask for your
kind cooperation to ensure that the above measures are implemented as

soon as possible by your Government.
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If you have any further questions, please do not hesitate to contact us.

o A=tk : o] HF
Contact: Sim-Jong, Lee
Deputy Director
o E-mail : Isj8091@korea.kr
o AstHE, HAHS : 043-719-2230, 043-719-2200
Telephone Number: 043-719-2230

Fax Number: 043-719-2200

A o
Thank you.

SooDoo Lee
Director
Foreign Inspection Division

Ministry for Food and Drug Safety
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< Please fill in with name of the certifying service >

SANITARY(HEALTH) CERTIFICATE(S1AZHA])
Serial No('Z&H 3 )

Name and Address of Consignor :
CERR RS

Name and Address of Consignee :
(F3k) 4 R F2)
Description of Goods(HS Code) :
(AFH/HS =)
Weight Declared :
(A 55)
Number and Type of Packages :
(2% M5 2 FH

Container No. : Seal No. :
(FHolq ¥3) (520W3)

Name, Address and Approval No.

of the Establishment Approved
(5234 9%, 74 4 52035)

Place of Dispatch(Port) : Place of Destination(Port) :
CERE=S (227 g7)

Means of Conveyance : Date of Dispatch :
(2%59) CEBED

Date(Period) of Production :
[AAkd =} (7171) ]

This is to certify that(°] TH A= & AFeS S} ¢

1. The above fishery products were produced and/or processed by the establishment which <
Please fill in with name of the certifying service > notified tO the Republic of Korea.
[71¢] FAHES < 83 2|2 >4 gkl oz FR e 7 Ao A ALHE &

2. The products were produced, packed, stored and transported under supervision of < Please
fill in with name of the certifying service > in compliance with the food safety criteria of
the Republic of Korea.

[ AF2 < 25373 FRI|& > #Astd dighvl=re] A EQkde #3s o1 FFESF A4
I AT D FHAS]
3. The products are classified as HS code 03 and are fit for human consumption. [E A%

< HS3E 0372 7% ar A&l 4get]

Date of Issue(*Zad=}) :

Stamp SIGNATURE

Chief of Branch
< Please fill in with name of the certifying service >
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