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(b) ““Cresylic disinfectant’ in the pro-
portion of not less than 4 fluid ounces
to 1 gallon of water; and such other dis-
infectants as are approved by the Ad-
ministrator in specific cases. The use
of ‘“‘cresylic disinfectant’ is permitted
subject to the conditions prescribed in
§71.10(b) of this title.
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§327.1 Definitions; application of pro-
visions.

(a) When used in this part, the fol-
lowing terms shall be construed to
mean:

(1) Import (imported). To bring within
the territorial limits of the United
States whether that arrival is accom-
plished by land, air, or water.

(2) For product from eligible coun-
tries other than Canada:

(i) Offer(ed) for entry. The point at
which the importer presents the im-
ported product to the Program for rein-
spection.

(ii) Entry (entered). The point at
which imported product offered for
entry receives reinspection and is
marked with the offical mark of in-
spection in accordance with §327.26 of
this subchapter.

(3) For product from Canada:

(i) Offer(ed) for entry from establish-
ments participating in the ‘‘stream-
lined”’ inspection procedures. The point
at which an official of the Canadian
meat inspection system contacts the
Import Field Office for an inspection

assignment.
(ii) Offer(ed) for entry from non-
participating establishments. The

point at which the importer presents
the imported product to the Program
for reinspection.

(iii) Entry (entered) for product not
subject to reinspection. When the con-
tainers or the products themselves if
not in containers are marked with the
Canadian port stamp and upon the fil-
ing of Customs Form 7533 at the port of
entry or at the nearest customhouse in
accordance with 19 CFR part 123.

(iv) Entry (entered) for product sub-
ject to reinspection. When the con-
tainers or the products themselves if
not in containers are marked with the
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Canadian export stamp and the foreign
inspection certificate accompanying
the product is stamped as ‘‘Inspected
and Passed” by the import inspector.

(b) The provisions of this part shall
apply to products derived from cattle,
sheep, swine, goats, horses, mules, and
other equines, if capable of use as
human food. Compliance with the con-
ditions for importation of products
under this part does not excuse the
need for compliance with applicable re-
quirements under other laws, including
the provisions in parts 94, 95, and 96 of
chapter I of this title.

[36 FR 15610, Oct. 3, 1970, as amended at 36 FR
12004, June 24, 1971; 54 FR 41048, Oct. 5, 1989]

§327.2 Eligibility of foreign countries
for importation of products into the
United States.

(a)(1) Whenever it shall be deter-
mined by the Administrator that the
system of meat inspection maintained
by any foreign country, with respect to
establishments preparing products in
such country for export to the United
States, insures compliance of such es-
tablishments and their products with
requirements equivalent to all the in-
spection, building construction stand-
ards, and all other provisions of the
Act and the regulations in this sub-
chapter which are applied to official es-
tablishments in the United States, and
their products, and that reliance can be
placed upon certificates required under
this part from authorities of such for-
eign country, notice of that fact will be
given by including the name of such
foreign country in paragraph (b) of this
section. Thereafter, products prepared
in such establishments which are cer-
tified and approved in accordance with
paragraph (a)(3) of this section, shall be
eligible so far as this subchapter is con-
cerned for importation into the United
States from such foreign country after
applicable requirements of this sub-
chapter have been met.

(2) The determination of accept-
ability of a foreign meat inspection
system for purposes of this section
shall be based on an evaluation of the
foreign program in accordance with the
following requirements and procedures:

(i) The system shall have a program
organized and administered by the na-
tional government of the foreign coun-

§327.2

try. The system as implemented must
provide standards equivalent to those
of the Federal system of meat inspec-
tion in the United States with respect
to:

(A) Organizational structure and
staffing, so as to insure uniform en-
forcement of the requisite laws and
regulations in all establishments
throughout the system at which prod-
ucts are prepared for export to the
United States;

(B) Ultimate control and supervision
by the national government over the
official activities of all employees or
licensees of the system;

(C) The assignment of competent,
qualified inspectors;

(D) Authority and responsibility of
national inspection officials to enforce
the requisite laws and regulations gov-
erning meat inspection and to certify
or refuse to certify products intended
for export;

(E) Adequate
technical support;

(F) The inspection, sanitation, qual-
ity, species verification, and residue
standards applied to products produced
in the United States.

(G) Other requirements of adequate
inspection service as required by the
regulations in this subchapter.

(ii) The legal authority for the sys-
tem and the regulations thereunder
shall impose requirements equivalent
to those governing the system of meat
inspection organized and maintained in
the United States with respect to:

(A) Ante-mortem inspection of ani-
mals for slaughter and inspection of
methods of slaughtering and handling
in connection with slaughtering which
shall be performed by veterinarians or
by other employees or licensees of the
system under the direct supervision of
the veterinarians;

(B) Post-mortem inspection of car-
casses and parts thereof at time of
slaughter, performed by veterinarians
or other employees or licensees of the
system under the direct supervision of
veterinarians;

(C) Official controls by the national
government over establishment con-
struction, facilities, and equipment;

(D) Direct and continuous official su-
pervision of slaughtering and prepara-
tion of product, by the assignment of

administrative and
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