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Discussion of Import Regulations of Edible Animal
Fats

CHUNG-PING HO', NAI-YUN HUANG!', HSIANG-FAN CHIU',
TSUNG-HSI WU> AND JYH-QUAN PAN?

'FSI Taiwan-Asia Pacific Office “Division of Food Safety, TFDA

ABSTRACT

This research aimed to investigate rules of importing and management for edible animal fats from
top communities in the world such as Codex, Australia, USA, Singapore, Japan and Korea. The import
restrictions, manufacturing requirements, processing managements, hygiene standards and import permits
were compared among communities. The results showed all the communities require prior permits
from food importers in order to set up traceability systems. The US requires separated places for the
manufacturing of edible fats and feed fats. Australia, US, and, Singapore requires hygiene certifications
along with import permits from exporters. Japan releases the guidelines of self-management to request
food importers to confirm the information about originally exporting countries, materials, ingredients,
manufactured methods, and self-examination records from suppliers. The report of this study on the
comparison of management guidelines from top communities in the world would be used to evaluate the
import regulations and management controls of our own system. The study suggested the requirements of
official hygiene certificate from exporting countries and foreign on-site inspections (official authorities
or importers self-management) to build excellent rules for food importers. The results would be helpful to

enforce source management on importing edible animal fats and to increase consumer’s food safety.

Key words: food importation, edible animal fats, hygiene certification, HACCP (hazard analysis
and critical control point)





