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The Regulation and Requirement of the International Inspection and Quarantine for the
Imported Meat Product
Kong Fanzhen
ABSTRACT The requirements of inspection and quarantine for the imported meat products in Korea,
Japan, USA and Russia is respectively introduced.

KEY WORD imported meat; inspection and quarantine; regulation

DO DD CE DD DOE DDA DA DDA D DDA DL DDA DL DD DD DA DO DDA DA DA DD DL DD DDA DO DL DA DA DO D DO DA DD

34

10

Producing Safe Meat Must Pass ‘ Three Passes’
Li Changle
ABSTRACT This article points out that producing safe meat depends on three keys, which are source of
feed, mechanized slaughtering and safe Distribution.
KEY WORD meat product; safety and hygiene



