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USDA Export Verification (EV) Program
Specified Product Requirements for Beef - Japan

1 Purpose
This document provides the specified product requirements for marketing U.S. beef to Japan under the

USDA Export Verification (EV) Pro gram It also provides the additional requiremeuts for the USDA

2 Scope ; :
This document applies to U.S. companies, producers, fecdlots, sl 'ghte1e1s fabn’ tois (fab; Lcm‘ms
perform the initial separation, or cutting of carcasses into wholes ! cuts)hat supﬁl}f eef and beef offal
that are eligible for export to Japan as listed on the Food Safety and 1spe tion Senuce.( SIS) websue
Companies must meet the specified product requirements for J apan | nt]ep the BV Progr am:tlu‘ough an
approved USDA QSA Program. The requirements for the USDA@§ 115”0121111 are defmcarm ARC 1002
Pi ocea’m e, Qualu‘y System Assessmﬁnt (QSA) Program. The QSA P1og1?n@%ensmes ﬂm} the specitied

product as meeting the spccxﬁcd product 1equ11en1ent?‘ or Japan undc‘n&iﬂle :EV ngmm
é’% Rhs
I 5 2

3 Rel‘cl ence Documents
ARC 1000 Procedure, Quality Systems Verifi kcatzon Progr am"»’Geneml Policies and Procedures

ARC 1002 Procedure, Quality System As?g‘s 1ent (QSA) 1’%”’&?11‘#’

MGC Instruction 709 Physiological Matmé‘z‘ nultvaluation of Bgé‘?’ Carcasses for Japan Export Program
Physiological Mmfzmry Dei%&m mal:on f Guidslitiss, Appendix F

U S, Standm ds fa Gi ades‘oﬁ ’a% ss»Beef fm‘ /www arms. usda ov/Ls /srand/.standm geh s‘/bee ~car.pd,

4 <A?dﬂlt:3ns to the USDA Quahﬁy System Assessment (QSA) Program Requirements

The cpemf:edapx duct requirements listéd in Section 5 of this Procedure must be met through an approved
USDA QSA ngram . The QSA ngmm ensures that the specified product requirements are supported
by a documented’c qu, ity managcnlent system In addition to the requirements listed in ARC 1002
Procedure, Sectzorﬁ?’,':l’r [ogram Requnements, companies must also incorporate the following

1cquuements into their USDMAJQSA Program:
@ﬁ

4.1 Internal Audit
The company must conduct internal audits at planned intervals.

The internal audits must determine whether the QMS
a) Conforms to the planned arrangements, to the requirements of this Procedure, and to the

QMS requirements established by the company; and
b)  Is effectively implemented and maintained.

The company must have a documented procedure which defines

Date Approved DRAFT 04/26/05 Approved by, JLR
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a)  The planning of an audit program, which must consider the status and importance of the
processes and areas to be audited, as well as the results of the previous audit;

b)  The audit criteria, scope, frequency, and methods;
c)  The selection criteria of the auditors and conduct of auditors which must ensure objectivity

and impartiality of the audit process {Auditors must not audit their own work.};
d)  The responsibilities for planning and conducting audits;

e)  The reporting of results;
f) The follow-up activities (Follow-up activities must include the verification of the actions

taken and the reporting of the verification results.); and 5
g)  The maintenance of records. s X

delay to

3

Within the area being audited, management must ensure tha
eliminate detected non-conformances and their causes.

The company must maintain records of the internal audits.

42  Company's Suppliers Listing

The company must maintain an approved suppliers listt,%g which must L
f P e 1 AN il ! ?"&"
‘a)  Identify the supplier's name, address, and@ppLo: yal date; and g
b) Be available to the USDA for review, 4 -
[ L3
i T
The company must also maintain the date that suppliergiwere 161110",\;?@%&1'0111 the suppliers listing.
SRy 4 zﬁg g oL
AN

51  Beef and beef offal thatfateiehaible for export'teapan as listed on the Food Safety and
Inspect«i%gg;‘%y%ggﬁvlfsm) WGESEE? ‘ ;mst be processed using the procedures as incorporated
into ;ﬁlﬁg_;fﬁéﬂi_tjés;l;f; \ECP or Sanjtation SOP’s, and must be produced in a manner that
erisures the hy gicﬂi_%&;%%.%val of theifolleWwing materials and prevents the contamination of

ﬁfgﬂ_]ese tissues with nief'_ ) 'ducts beggg produced for export to Japan:

Bovine heads (extept for hygienically removed tongues and cheek meat, but
including tonsilS:JE@pinal cords; distal ileum (two meters from connection to
caecum); and ve%;tebral column (excluding the transverse processes of the thoracic

‘ﬁaqd lumbar V%;[Ebrﬂe, the wings of the sacrum, and the verlebrae of the tail}.
B S5
Lo L ¥ .
52 E]igibléflgljodgﬂc‘:&gf:must be derived from cattle that are 20 months of age or younger at the

time of sliui‘gﬂ_lgtér using either one of the following methods (5.2.1or5.2.2)

«

5.2.1 Ciﬁﬁ‘tle must be traceable to live animal production records. Verification activities
for age requirements must be conducted at ihe slaughter, feedlot, and producer
levels as required by the submitted QSA. Program. Records used to verify this
requirement must meet any one of the following criteria (5.2.1.1. to 5.2.1.3):

© 52.1.1 Individual Animal Age Verification
521.1.1 Animals must have a unique individual identification.

Approved by JLR
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5.2.1.12  Records must be sufficient to trace the individual animal
back to ranch records.

52.1.13 Records must indicate the actual date of birth of the animal
and must accompany each animal through the process.

52.12  Group Age Verification

5.2.1.2.1 All animals within a group and born duzing the same birthing
season must be individually 1dent1f1ed

5.2.1.2.2 Records must indicate theraiual date of;bulh of the first calf
of the birthing season R 5

5.2.1.2.3 The age of all calvesiwithin a g10u1 must be derived from
the actual date of bifhiof the fns?calf 133“1‘1 within tze group.

5.2.1.2.4 Records indicating thg dalqﬁthc bulls are'g; 3%,11 acceés to the
cows may be used as a‘supplementary meas‘m\:é '.éllj ying the
oldest age of annnalsé'ﬂhe eroup which is detétiiined in
5.2.1.22.

e "?
52.1.3 USDA Process Veriﬁed/ai‘i’ﬂ USDA Quality SyteglfAssessmcnt :

Programs. EARED,
5.2.1.3.1 The US Pmccsenﬂed Plogrzun st 1nclude age

i

% \and producersymusti ‘g]udc age verification as a specified
i pégductlequnemnt as defined in 5.2.1.1 and 5.2.1.2.
ﬁ@% 5.2, 1339 1‘1£1111115 must be individually identified.
o s
et

s 2 15 ﬁ
5.2.1.32 g‘h‘%@USDA Quality Sysicm Assessment Program for feedlots

" Age Vcﬁﬁcatlonrtlnou gh Calcass«]“valuatlon
Official USDA;éﬁaluauon at the slaughter facility must be conducted as required
by the subxmtt%% QS A plogmm and meet each of the following criteria (5.2.2.1,

5.2.2.2, and522.::

Cattl&must be determined to be A% physiological maturity or younger
Dy, a"sﬁ’?ofﬁc;al USDA evaluation Official USDA evaluations must
detemunc carcasses to be A% physiological maturity or younger using
Sy ffhe U.S. Standards for Carcass Beef

o s http://www.ams.usda. pov/lsg/stand/standards/beef-car.pdf and the

i description of maturity characteristics within A maturity (Physiological

o Maturity Determination Guidelines Appendix F).

B 5.2.2.1

5

5799  USDA FEvaluators must meet or exceed accreditation performance
standards for determining physiological matuzity as outlined in Meat
Grading and Certification Branch Instructjon 709 in order to ensure the
accuracy of the evaluation.

Date Approved DRAFT 04/26/05 Approved by JLR
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5.2.2.3  USDA Evaluators must keep records for each of ihe determining factors
(skeletal, lean, and overall maturity) for each carcass which is
determined to be A*” or younger for exportation to Japan.

Identification Requirements —

5.3.1

5.3.2

533

All carcasses complying with 5.2.1 and 5.2.2 must be uniquely identified.
Carcasses complying with the “Age Verification through Carcass Evaluation” must
be marked once evaluated and approved by proficiency-tested USDA Evaluators.
These identification marks must remain with Q{gﬁyﬁ%ﬂuc tluou gh processing,
packaging, storage, and shipping to insure thm AtEgTity 'a e process and the
product. 3

Y
Shipping documentation (bills of lading, shipf ngq&imfests, or ]ett"Lscg *gﬁalzmtee)
must have the statement “Product Meets EV4Pr oglamaRequnements f01 Japan” and
must clearly identify the product and product quantify=,

Eligible products produced by ellg:b &tempanies and 1de 111 !16([3 as meeting the
requirements of the EV Programgfor Japan?shall receive a ESIS export cer tificate
with the statement “Product Mets EV Brogiai

A1) Requ;rements for Japan”.
R f,‘ﬂ'-_r.*:’-‘ i

111011 meets the specified product

A
1equ11e1ne11ts for Japan will be listed oy i --[ﬁcral Listing %}"ﬁ ble Companies for the Export

Verification (EV) Pi ogran: fahJa an. !

7 Respons}upbﬁ?ines

ok 4 Tr i,

¥ ) 2
U.s. compamesﬁmust meet all pohcles and pmceduxes outlmcd in this Procedure, ARC 1000 Procedure,
Quality Sysrﬁ;s Verification Progy an agneml Pahc:es and Procedures, and ARC 1002 Procedure,
Qualrt) né"sb mAs.s‘es.s'ment (OSA) Pr ogram

Date Approved
Date Revised

DRAFT 04/26/05 Approved by JLR
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Quality Systems Verification Programs
General Policies and Procedures :

1 Purpose

This Procedure outlines the policies and procedures for services under the Quality Systems Verification
Programs (QSVP). The QSVP are designed to provide independent verification that special processes or
marketing claims are clearly defined and verified by an independent third party. The QSVP are voluntary,
user-fee programs that are available to suppliers of agricultural products or services.

QSVP are provided by the United States Department of Agriculture (USDA), Agricultural Marketing Service
(AMS), Livestock and Seed (LS) Program, Audit, Review and Compliance (ARC) Branch, uader the authority
of the Agricultural Marketing Act of 1946, as amended; the Code of Federal Regulations (CFR) 7, Part 54; and
as detailed in individual program procedures.

2 Scope .

The provisions of this Procedure apply 1o all QSVP. Specific program requirements are set forth in individual
program procedures. Individual program procedures are available on the ARC Branch website at
hitp:/Avww.ams.usda.pov/lsg/arc/audit.hum,

Note: All provisions of this Procedure do not apply o the Commodity Purchase Programs or the National
Organic Program, as outlined in the individual program procedures.

3 Relerences
ISO 19011:2002 Guidelines for quality and/or environmental management systems auditing

4 Responsibilities
Suppliers must meet all applicable policies and procedures outlined in this Procedure.

The ARC Branch must meet all applicable policies and procedures outlined in this Procedure. All audit
activities are conducted in accordance to ISO 190112002 Section 6 Audit Activities, The ARC Branch must
not consult with suppliers regarding the development, implementation, and maintenance of programs.

Any suggested changes to this Procedure should be submitled via email to the ARC Branch Program Manager,

5 Contact Information

Program Manager :
USDA, AMS, LS Program, ARC Branch
STOP 0294, Room 2627-8,

1400 Independence Avenue, S.W,
Washington, D.C. 20250.

"Thc U.S. Department of Agricuiiire (USDA) probibits discrimination all 315 progranis and nciivities on Hlie basis of color, rmce, national origin, pender, veligion, age, disabilily,
sexual ovicntation, marital or Gmily status, political beliefs, parenal stais, or protected penctic informatin, (Not all probibited bascs apply to all pragmms.) Persens with
disabilitics who reguire allernative means for communication ef program information {Brille, large print, audiolnpe, etc,) should contact USDA's TARGET Cenler at 202-724-2600
(voice and TDDY. Ta file o complaint of discriminalion, wrile USDA, Director, Office of Civil Rights, Room 326-, Whillen Building, 14th and Independence Avenue, SW.,
Washinglon, DT 20250-9410 or enll 202-720-5904 {voice and TRD). USDA is an equal oppostunity previder and employer.”

Date Issued 04/16/04 Approved by JLR
Date Revised N/A
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6 Requirements (Clauses 1 to 17)
The following clauses apply when applying, receiving, or providing service for the QSVP.

i Application for Service
Suppliers must submit an application for service for the QSVP. To submit an application, supplicr must
complete and submit to the ARC Branch Washington, DC office the following documents:

1.1 LS Form 313, Application for Service. The original form must be mailed to the ARC Branch
Washington, DC office. However, for faster service, suppliers may also fax the form to the
ARC Branch Washington, DC office.

1.2 Cover letter requesting QSVP services for each program in which the supplier wishes to
participate.

1.3 A complete copy of the supplier’s program documentation as described in the applicable
program procedure.

The supplier may withdraw from the application process at any time. Suppliers are responsible for fees
accrued prior to withdrawing their application.

2 Receiving Applications for Service .

The Program Manager or designee notifies the supplier upon receiving the application for service. Ifthe
submitted application is inadequate, the Program Manager or designee contacls tie supplier to request the
additional documentation. The Program Manager withholds the application from further processing until the
necessary documentation is reccived.

Once the Program Manager has determined that the application is complete, it is forwarded to the assigned
auditor. The Program Manager or designee notifies the supplier of the assigned auditor.

3 Initial Desl Andit i
The assigned auditor conducts a desk audit of the supplier’s program documentation to ensure that all program
requirements as outlined in the individual program procedure are fully addressed. The auditor uses the

appropriate program checklist to conduct the desk audit.

3.1 If the program documentation is adequate and the majority of the program requirements are
met, then the auditor arranges an on-site audit with the supplier.

3.2 If the program documeniation requires clarification or additional information that can be easily
obtained by working directly with the supplier, then the auditor obtains the clarification or
additional information. Once the program documentation is adequate, then the auditor

arranges an on-site audit with the supplier.

33 If the supplier’s program documentation does not meet the majority of the program
requirements or identifies that the supplier would not pass an on-site audit, then the auditor
prepares and submits a desk audit report itemizing ihe deficiencies. This report is submitied to
ihe Program Manager. The Program Manager sends the report, along with a cover letter, to the
supplier discussing the action that the supplier must take before continuing the audit process.

Date Issucd 04/16/04 Approved by JLR
Date Revised N/A
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4 Pre On-site Audit Aclivities

The size and composition of the audit feam is determined in accordance to ISO 19011:2002 Section 6 Audit
Activities. An audit plan and cost estimate must be prepared by the team leader and submitted to the supplier
prior to the scheduled on-site audit.

5 On-site Audits
On-site audits are conducted in accordance to ISO 1901 1:2002 Section 6 Audit Activities. The frequency of
on-site audits is oullined in the individual program procedures.

The objective of on-site audits is to verify the supplier’s conformance (compliance)} to the audit criteria.

5.1 Conformance: The condition or fact of a supplier being in agreement with the requirements of
a quality or environmental standard.

5.2 Compliance: The condition or fact of a supplier being in agreement with regulatory
requirements

0 Post On-site Audit Activitics

Corrective action audits and any other post on-site audit activities are conducied in accordance to £SO
19011:2002 Section 6 Audit Activities. All audit documentation is retained by the ARC Branchi in an
electronic format.

7 Audit Findings

All audit findings, including identified non-conformances, continuous improvement points, and
recommendations, are discussed with the supplier at the conclusion of the on-site audit. The audit findings are
outlined in the audit repor, which is submitted to the Program Manager for final review and disposition. The
Program Manager has the discretion to modify the audit findings.

7.1 Major non-conformance: A non-conformance that compromises the integrity of the program or
product to the extent that program approval should be denied, revoked, or delayed until
correclive action can be completed. Any absence or complete breakdown of a program
requirement is considered a major non-conformance.

7.2 Minor non-conformance: A non-conformance that does not compromise the integrity of the
program or product. lsolated incidences of non-conformance are considered a minor non-
conformance. Minor non-conformances not corrected or addressed in a timely manner may be
upgraded to a major non-conformance. '

7.3 Continuous improvement point (CIF): Observations or areas identified as opportunities for
improvement. Although not identified as non-conformances, C1Ps have the potential to
become non-conformances if not corrected or addressed. :

8 Correcting Identified Non-conformances .
Suppliers must address all non-conformances and respond 10 all requests for corrective actions and
corrections, as applicable, within the time [rame specified by the Program Manager.

Date Issued 04/16/04 Approved by JLR
Date Reviscd N/A
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Requests are based on non-conformances identified during the audit. Suppliers musl identify the cause(s) of
the non-conformance, determine the necessary corrective action, and implement the cotrective actions.
Additionally, if the non-conformance resulted in the use or delivery of non-conforming produect, the company
must make correction appropriate to the non-conformance.

U S D A Agricultural Audit, Review, STOP 0294 - Room 2627-8 ARC 1000 Procedure

8.1 Corrective Action: Action 1o eliminate the cause of a detected non-conformance. Corrective
action is taken to prevent recurrence.

8.2 Correction: Action 1o eliminate a detected non-conformance. Correction does not address the
cause of the non-conformance but rather the specific non-conforming product.

3.3 Preventative Action: Action o eliminale the cause of a potential non-conformance.
Preventatlive action is taken to prevent occurence.

9 Approval Status

Program approval is based upon the audit findings and the recommendation of the auditor. The approval will
be issued for the appropriate time period in accordance to the individual program procedure. The Program
Manager makes the final decision regarding approval status. When appropriate, a Program Review Commiltee
makes the final decision regarding approval status, in accordance to the individual program procedure.

Program approval status will be one of the following:

9.1 Approval: No non-conformances were identified during the audit. No actions are necessary by
the supplier. '

9.2  Approval with Condifions: Only minor non-conformances were identified during the audit.
Suppliers must submit corrective actions and corrections as applicable within the time frame
specified by the Program Manager. Additional desk audits and/or on-site audits may be
conducted at the supplier’s expense.

9.3 Denied Approval: Denied approval may be issued prior to the initial program approval for any
of the reasons outlined below. Suppliers must submit corrective actions and correction as
applicable to address any identified non-conformances belore approval may be issued.
Additional desk audits and/or on-site audits may be conducled at the supplier’s expense.

9.3.1 Failure 1o adequately address any program requirement resulting in a major non-
conformance.

9.32 Failure to demonstrate capability to meet any program requirement resulting in a major
non-conformance.

9.3.3 Finding of objective evidence of a major non-conformance within the scope of the
program.

934 An accumulation of minor non-conformances that result in the assignment of a major
non-conformance for the program.

9.3.5 Presenting false or misleading information to any ARC Branch official.

9.3.6 Denying access (o supplier’s facilities and records within the scope of the program.

Date Issued 04/16/04 Approved by JLR
Datc Revised  ~ N/A :
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Upon reaching a decision, the Program Manager sends the supplier a cover letter, along with the audit report
and any additional documentation. The cover letter details the approval status and any terms and conditions as
appropriate. When appropriate, the Program Manager or designee will add the supplier’s program to the
listing on the applicable ARC Branch Program website in accordance with the individual program procedure.

U S D A Apricultural Audit, Revie, STOP 0294 - Roem 2627-S ARC 1000 Procedure
. Marketing and Complianee 1400 Independence Avenue SW Apil 16, 2004
AN !

10 Suspending Program Approval
The Program Manager may suspend program approval and remove a supplier’s program from the listing on
the applicable ARC Branch Program website for any of the following reasons:

10.1  Failure to adequately address any program requirement resulting in a major non-conformance.

10.2  Failure 1o demonstrate capability 1o meet any program requirement resulling in a major non-
conformance.

10.3  Failure 1o follow the supplier’s approved program.
10.4  Failure to provide corrective actions and correction as applicable in the timeframe specified.

10.4  Failure to maintain the supplier’s approved program.

10.6  Implementing significant changes to approved program without prior written notification to
and approval by the Program Manager. '

10.7  Deliberate misrepresentation of the eligibility of agricultural products or services distributed
under an approved program.

10.8  Confirmed finding of any prohibited compounds or substances or other violations as described
in the specific program procedure. Upon confirming the violation, AMS suspends all
approvals for suppliers in the product’s chain of custody pending a complete investigation, in
cooperation with appropriate regulatory agencies.

10.9  Denying access to supplier’s facilities and records within the scope of the program.

10.10 Failure to pay ARC Branch fees.

Prior to the suspension, the Program Manager notifies the supplier in writing of the suspension, the effective
date, and details of actions required to regain approval status. The details of actions do not include specific

remedies to barriers of approval.

The continuous suspension of a supplier’s approved program may result in the permanent suspension of the
approved program.

11 Reinstatement of Suspended Program Approval

Program approvals suspended for implementing significant changes to the supplier’s approved program
without prior written notification to and approval by the Program Manager are reinstated immediately upon
receipt of appropriate corrective actions and corrections as applicable. Additional desk audits and/or on-site

audits may be conducted at the supplier’s expense.

Date Issued 04/16/04 Approved by, JLR

Date Revised N/A
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AMS reinstates program approvals for suppliers whose programs are within the chain of custody of products
identified as containing or having been treated with any prohibited substance only upon revalidation of the
integrity of their program in cooperation with appropriate regulatory agencies.

Program approvals for suppliers found to be responsible for the introduction of prohibited substances into the
affected livestock or products are suspended until such a time as the client provides objective evidence that the
program has been completely purged of all potentially affected products and an on-site audit verifies that
effective corrective action and corrections as applicable have been taken. Final decisions regarding the
suitability of corrective action, corrections, and the supplier’s eligibility for reinstatement are at the discretion
of the Program Manager.

Program approvals for suppliers who fail to follow the approved program are reinstated upon submission of
acceplable corrective actions and corrections as applicable that address the failure to follow the approved

program.

Program approvals for suppliers who fail to provide corrective actions and/or corrections within the timeframe
specified are reinstated upon submission of acceptable correclive actions and corrections as applicable.

Program approvals for suppliers suspended for failure to pay ARC Branch fees are reinstated upon notification
that all outstanding fees and interest have been paid in full.

Suppliers who are permanently suspended may be reinstated based upon the decision of a Program Review
Cominitiee.

12 Maintaining Approved Programs

Suppliers are required to maintain and implemenlt their programs as described in their approved program
documentation. Any significant changes to the supplier’s approved program must be submitted in writing to
the Program Manager and approved prior to implementation. Depending upon the nature and extent of the
changes, the Program Manager may require a complete or partial on-site audit of the program prior to
approval. In situations where an additional on-site audit is required, a new approval will be issued for an
appropriate time period based on the findings of the audit. |

13 Surveillance

All approved programs are audiled on an on-going basis as listed in the individual program procedures unless
a cancellation request is received in wriling or a program is suspended. All approved programs are subject to
unannounced audits by ARC Branch representatives. The auditor documents the findings of unannounced
audits in an audit report and submits the report to the Program Manager. Findings of unannounced audits are
considered when determining conformance of the program for continued approval, or may provide the basis

for suspending approval.

14 Cancellation

Suppliers with approved programs may cancel service at any time by notifying the Program Manager in
writing. Suppliers who cancel service are removed from the listing on the applicable ARC Branch Program
website. Suppliers who cancel service must reapply and be approved through an audit before they are returned
to the list. Suppliers are responsible for fees accrued prior to cancelfation of the approved program.

Date 1ssucd 04/16/04 Approved by JLR
Dale Revised N/A
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15 Appeals, Complaints, and Dispulcs

Suppliers have the right to appeal any adverse audit findings or decisions issued by the Program Manager or
Program Review Commiitee. Appeals, complaints, and disputes must be submitied in writing to the ARC
Branch Chief wiihin 30 days of the date of the official report or letter rendering the findings or decisions.

Requests for appeals, complaints, and disputes must include:
15.1  The basis for the appeal, complaint, or dispute, and
15,2  The requested allernative decision or actions.

The ARC Branch Chief, or designee, reviews any request for action and notifies the supplier of the final
decision within 30 working days of the receipt of the request. Any suspensions or denied approvals remain in
effect pending the outcome of the appeal.

16 Fees for Services

All QSVP are user-fee programs. The fees for QSVP services are the responsibility of the supplier requesting
the services. Fees will be charged according to the approved hourly rate published in 7 CFR Part 54.27
(hitp://www.access.gpo.gov/nara/cfifwaisidx_04/7cfi54 04.html) or as cutlined in individual program
procedures. The fees for QSVP services include the following:

16.1  Audit preparation: Time Lo review the approved program documentation and records from
previous audits, and to prepare checklists.

16.2  Audit Time: Time to conduct the audit, report the results of the audit, and conduct post-audit
activities.

163  Travel: Travel time and expenses to and from the assigned auditor's official duty location and
between audit sites. When traveling to provide services to multiple suppliers, charges will be
prorated between the suppliers.

16.4  Other related expenses

Auditors document all hours of service charged to the suppliers on LS Form 5-3 (1-93), Agricultural Producis
Certificate. The original and pink copies are submitted to the Meat Grading and Certification Branch Office
of Field Operations (OFO) for billing. One green copy is submitled to the ARC Branch Washington, DC
office. One green copy is retained by the auditor.

17 Confidentiality
All documentation submitted by suppliers and maintained by the ARC Branch is subject 1o disclosure under
the Freedom of Information Act (FOIA). FOIA applies to documents that are in the control of or maintained

by a governiment agency.

Any portion of the program documentation that the supplier considers proprietary must be identified to the
ARC Branch at the time the information is submitied. The ARC Branch will make appropriate provisions to
protect the information from disclosure to the extent possible under existing Federal laws.

All ARC Branch representatives have signed conflict of interest statements and appropriate disclosure
agreements on file with the ARC Branch prior to assignment to provide QS VP service to suppliers.

Date 1ssued . 04/16/04 Approved by JLR
Date Reviscd N/A
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