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§94.20 Importation of pork and pork
products from Sonora and Yucatan,
Mexico.

Notwithstanding any other provi-
sions of this part, pork and pork prod-
ucts from the States of Sonora and Yu-
catan, Mexico, may be imported into
the United States under the following
conditions:

(a) The pork or pork product is from
swine that were born and raised in So-
nora or Yucatan and slaughtered in So-
nora or Yucatan at a federally in-
spected slaughter plant that is under
the direct supervision of a full-time
salaried veterinarian of the Govern-
ment of Mexico and that is approved to
export pork products to the United
States in accordance with §327.2 of this
title.

(b) If processed, the pork or pork
product was processed in either Sonora
or Yucatan in a federally inspected
processing plant that is under the di-
rect supervision of a full-time salaried
veterinarian of the Government of
Mexico.

(c) The pork or pork product has not
been in contact with pork or pork prod-
ucts from any State in Mexico other
than Sonora or Yucatan or from any
other region not listed in §94.9(a) as a
region where classical swine fever is
not known to exist.

(d) The foreign meat inspection cer-
tificate accompanying the pork or pork
product (required by §327.4 of this title)
includes a statement certifying that
the requirements in paragraphs (a), (b)
(if applicable), and (c) of this section
have been met and, if applicable, a list
of the numbers of the seals required by
paragraph (e)(1) of this section.

(e) The shipment of pork or pork
products has not been in any State in
Mexico other than Sonora or Yucatan
or in any other region not listed in
§94.9(a) as a region where classical
swine fever is not known to exist en
route to the United States, unless:

(1) The pork or pork product arrives
at the U.S. port of entry in shipping
containers bearing intact, serially
numbered seals that were applied at
the federally inspected slaughter or
processing plant in either Sonora or
Yucatan by a full-time salaried veteri-
narian of the Government of Mexico,
and the seal numbers correspond with
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the seal numbers listed on the foreign
meat inspection certificate; or

(2) The pork or pork product arrives
at the U.S. port of entry in shipping
containers bearing seals that have dif-
ferent numbers than the seal numbers
on the foreign meat inspection certifi-
cate, but, upon inspection of the hold,
compartment, or container and all ac-
companying documentation, an APHIS
representative is satisfied that the
pork or pork product containers were
opened and resealed en route by an ap-
propriate official of the Government of
Mexico and the pork or pork product
was not contaminated or exposed to
contamination during movement from
Sonora or Yucatan to the United
States.
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§94.21 Restrictions on importation of
beef from Uruguay.

Notwithstanding any other provi-
sions of this part, fresh (chilled or fro-
zen) beef from Uruguay may be ex-
ported to the United States under the
following conditions:

(@) The meat is beef from bovines
that have been born, raised, and
slaughtered in Uruguay.

(b) Foot-and-mouth disease has not
been diagnosed in Uruguay within the
previous 12 months.

(c) The beef came from bovines that
originated from premises where foot-
and-mouth disease has not been
present during the lifetime of any bo-
vines slaughtered for the export of beef
to the United States.

(d) The beef came from bovines that
were moved directly from the premises
of origin to the slaughtering establish-
ment without any contact with other
animals.

(e) The beef came from bovines that
received ante-mortem and post-
mortem veterinary inspections, paying
particular attention to the head and
feet, at the slaughtering establish-
ment, with no evidence found of vesic-
ular disease.

(f) The beef consists only of bovine
parts that are, by standard practice,
part of the animal’s carcass that is
placed in a chiller for maturation after

507



