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The People’s Republic of China export requirements stipulates that exporters must have an
exterior and interior label with information printed in both Chinese and English, in
addition to labels required by FSIS. The following information must be included on the
label attached to the primary display panel of the box:

iy
2)
3)
4)
5)
6)
7)
8)
9)

Product Name

Country of Origin (in details to state/city level)
Establishment Number

Production Date

Expiration date, storage period or shelf life
Storage temperature

Country of Destination

Net weight

Inspection legend

10)Name and address of company
11)Production lot number
12)Specification

The inner label must be attached to each individual piece within the box (i.e. 3 pieces, 3
labels, one on each piece). Free, unattached labels (i.e. stuffed into a box handle hole) are
not allowed. The interior label must be printed in English AND Chinese, and must include
the following information:

iy
2)
3)
4)

Product name

Country of origin
Establishment number
Production lot number

Please see the following pages for example of labels, with translations for each label
component. Also, the following considerations should be taken when developing labels:

There are no restrictions on label size, color, font size, or any other format
characteristics, providing the label is legible and easy to read.

The label should be tamper resistant.

Production lot is defined by the exporter. This can be one lot number which covers
a shift or day’s production, or one number inclusive from hogs or cattle killed on the
same day from the same farm. However, it is suggested lot numbers not be too
broad (i.e. one week or month’s production).

Production lot numbers for the exterior and inner label must be the same.

[t is suggested that a specific storage temperature be indicated to reduce confusion.
For expiration date/storage period, exporters can either indicate only one storage
period corresponding to if the product is chilled or frozen, or can list a time period
for frozen and for chilled, but make a clear indication which date applies to the

Page | 1 U.S. Meat Export Federation 4/30/20



Q.S'ME*‘IQ,

7 e USMEF Bilingual Chinese Labeling Guide

product as labeled (i.e. a check box next to each storage period, with the chilled
storage period checked for chilled product).

- Itis permitted for the net weight to reference the weight on the primary label (i.e.
“Net Weight: See English Label”).

- “Specification” refers to the packaging type. This can be worded in various ways,
but examples would include “bulk packed in poly-lined box,” or “individual
packaged subprimals.”

- Using only a wax-lined box for packaging is no longer allowed; some form of box

liner must be included in the box.
All export requirements for China can be found in the USDA-FSIS Export Library.

If you have additional questions or need further translations, please contact Travis
Arp (tarp@usmef.org) or Ming Liang (mliang@usmef.org).
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Box/Carton Label

Label Component

Chinese Translation

Product name P TR [ s
Country of Origin JE 7 (36 A7)
Establishment Number T M
Production Date A HIH

Expiration date or storage period
OR
[ ] Chilled - Used by ___ days from production date

[ ] Frozen - Used by ___ days from production date

DRIt H 9T (A H IR " 4F)

[J%sm- B2 H K A& i
[JAvk-B4HM __ R AreH

Storage temperature

Keep Refrigerated (Use by or Freeze by)
Keep Frozen (store at or below -18°C)

i ekt JE

Pk (£ XX H 3R B 7 75)
AR (V5 T-18°CE LA MR E fi# )

Country of Destination (People’s Republic of China) | H ##h (Fh A4 N BILFI[EH)
Net Weight HE (AfHD

Inspection legend rE K E

Name and address of company A PR TR 44 R A HB hE
Production lot number IR RV G

Specification LA FNAS

Inner Package Label

Label Component

Chinese Translation

Product name

PRER AR/ B

Country of Origin JER 7 3 (3% [ A2 7)
Establishment Number T) FMs
Production lot number (R LEIRY &1
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Translation of Status of the Products:

Chilled &% or vkt

Frozen 4%

List of Pork Products, Translated

Shoulder Cuts

Pork Boneless Shoulder

WEERNA

Pork Boston Butt

FEMELE A

Pork Boneless Butt
R E AR

Pork Picnic Shoulder
FEHTHE A

Pork Boneless Picnic

WEERMNA

Pork CT Butt
KL BRI

Pork Bone In Bollar Butt
¥ 8 ML A

Pork Boneless Collar Butt

WE 1 H e

Pork Bone In Blade Meat
K 8 G

Pork Boneless Blade Meat
¥ 2w 8 RO

Pork Shoulder Spare Rib
R R HE

Pork Jowl Meat (Trimmed)
EETEHA
Loin, Rib, Belly Cuts

Pork Loin, Bone In

R A LA

Pork Boneless Loin

WA KHE

Pork Tenderloin

WNEA

Pork Center Cut Loin,
Boneless

LA OB

Pork Center Cut Loin, Bone
In (8 Rib)
¥wra K (8 %E)

Pork Bone In Loin, Shoulder
End

Ftr i K HER T B

Pork Bone In Sirloin

s K Em (D)
Pork Boneless Sirloin
¥EE KRR D)
Pork Spare Ribs

KM HE

Pork Baby Back Ribs
W E

Pork Back Ribs
N

Pork St Louis Ribs

¥ 286 7 Wit HE

Pork Loin Riblets
¥ HE/NHE (BB B

Pork Boneless Belly
A (1)

Pork Bone In Belly
FEE A G e

Ham Cuts

Pork Boneless Ham, 3 pc

WEEER G 2UD

Pork Bone In Ham

R E TR IR CREED

Pork Roll-Out Ham
¥ JE i

Pork Inside Ham

WA JERE A A

Pork Outside Ham
K I E e BRAMI A

Pork Knuckle

¥ R A (R =k)
Variety Meats

Pork Skirt Meat
FeAERE L

Pork Front Feet

T

Pork Hind Feet
¥ Ja

Pork Picnic Hocks
FERTRT

Pork Ham Hocks
¥ a

Pork Hind Feet Pieces
¥ T el
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Pork Neck Bones Pork Butterfly Stomachs Pork Diaphragm Meat
ST FEWMRERE O D e R
Por‘k Neck Bone Riblets Pork Kidneys Pork Trachea
R H/NHE R oy
Pork Full Cut Brisket Bones Pork Livers

Pork Esophagus
A VI R R T
R
Pork Brisket Bones (Soft Pork Large Intestine Pork Th
Bones) N ﬂ;ﬂr{%m roat
iUk e =
Pork Bung
Pork Hard Bones % K G EE
¥ B e Miscellaneous
Pork Bladder
Pork Back Bones SE IR Pork 3 PC Carcasses
e W (6 ik
Pork Uteria _
Pork Flat Bones A Pork bone in Shoulder
P (carcasses)
Pork Tails K e I8 B
Pork Head R
LS Pork b in middl
Pork gallbladder ork bone In middle
Pork Ears J#H (carcasses)
FEH 2 WA B
Pork Kidney
. 12
;g%l:()]iaPleces e Pork bone in Ham
E S
Pork Testicle g%aicﬁjsig%
Pork Brain A, A ks
I
Pork Li Pork Snout with Mask Pork pieces
T W BRI
Pork Tongues Pork Face Mask Pork 60% CL Pieces
R i RPIH (60%CL)
Pork Hearts Pork Jowl Meal Pork 72% CL Pieces
FE0 T P (72%CL)
Pork Aorta Pork Toe Pork 40% CL Pieces
W R FAE (40%CL)
Pork Full Stomachs Pork Skin Pork belly pieces
PR 154 IR AEN
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Pork butt pieces Pork Back Skin Pork Cutting Fat
T B 7 (O
HlTE e : W
Pork Shoulder Pi Pork Ham Skin Pork Ground Meat
ork Shoulder Pieces IS R A
SR IR AR Pork Back Fat
FEHEREDT GHD
Processed Meat Pork Bacon Canned Pork Products
Pork Ham MR K RV GE S 77 i
R
Cooked Pork Products Homogenized Pork Products
Pork Sausage A P TR
R
Dried, Smoked and Marinated Pork Lard (edible)

Pork Frankfurter

TASE a7

Pork Products
T . ERHIRE R

Translation of command Gradings:

Select A EZ%

s CTEAD

Choice $§i%E % or F5iEZHK Prime tRER

Standard &#2% Commercial i HZ Utility 7] 2% Cutter YJHLZ%

Wagyu f4

List of Beef Products, Translated

Forequarter Cuts
Beef Forequarter

A=

Beef Chuck, Square Cut
A-ati B JH A

Beef Chuck Roll
e IRA

Beef Chuck Eye Roll
Boneless

-8 IR A

Beef Chuck Tender (Mock
Tender)

IR A 2% /N

Beef Under Blade Boneless
2R bR A

Beef Top Blade
SR

Beef Blade Lifter Meat
AR AR ik 5 A

Beef Shoulder Clod
A4 & )R BRAR P

Beef Brisket
2|

Beef Foreshank Boneless

SR gl

Beef Short Plate
A= I I A / e A

Beef Plate, Pastrami Plate

AR A /IR H A g

Beef Plate, Karubi Plate
A= B IR A A s X AB I

Beef Chuck Flap
L S
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Beef Chuck Short Rib Beef Short Loin Beef Eye of Round
- At B R A A-HM SRR Y (£
AR TN D) Ll LTI
Beef Chuck Short Rib Beef Loin Tail H
Bzieleszc o A EHEB RN /FET IR Beef Heel Muscle
He o 1 N Beef Strip Loin ERGLLE SR
R LERT A A/ VE VA Beef Hind Shank
. -
Beef Plate Finger Beef Tenderloin Ay e
A= g 2% S VA YE ) Miscellaneous Cuts
Beef Shoulder Petit Tender Beef Top Sirloin Butt Beef Outside Skirt
4 R A 2% 4 EJEER A A=A R L/ S RE A
Rib and Loin Cuts Beef Top Sirloin Cap Beef Inside Skirt
A2 e a e
Beef OP Rib 4 BRI A/ A A= IR RE AL/ P A g 9
g IR CEERD Beef Tri-tip Beef Hanging Tender
/S A7 A s
Beef Bone in Ribeye Roll TRE=AN FHEN
A B R G B IRAD Beef Sirloin Tip Beef Flank
TS BRI R [
Beef Ribeye Roll Boneless— FIRBHARAA TR
Lip On Beef Bottom Sirloin Beef Heart
FREMR/IRA Gigb Butt/Tri-Tip 4
=) ARG IR AR _
Beef Liver
Beef Short Rib Round Cuts 4
A EL PN
FAEAE (PR Beef Round (bone in) Beef Kidney
Beef Short Rib Boneless A e R 4 BT
p=in
FEREH Beef Knuckle Beef Tendon
Beef Short Rib - Plate A IE R AL (R Sk) 415
Portion ;
AR NHE ([T -fifg ﬁB,:e}e:f};o%nd (boneless) Achilles tendon
X A
B . A I BB
Beef Gooseneck Round
Beef Rib C '
eef Rib Cap R B /BEE (=) Elfeﬁf[grmasum Tripe
AR /B PR 5
IR/ TR Beef Bottom (Outside) Beef Tri
Beef Back Rib Round ;Ei rpe
A= A= AMI J R A RO )
Beef Rib Finger Beef Top (Inside) Round zf}e:f l?'FeEur bones
SRES 4 BERRA CGRTD el
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%%z FEDE“"’
Ground Beef Beef Bones Cooked Beef Products
A ey B2
Beef Pieces Beef Head Meat Dried, Smoked and
IR 3L Marinated Beef Products
NN IR S T
Beef 50%CL Pieces Beof Pizzle AR e
74 50%CL PyHe 74 Canned Beef Products
2 I SL 72
Beef 90%CL Pieces Beef Soft Bone
FHCH Homogenized Beef
2} 909%CL Pk Products
Beef Testicl % =]
Beef Tail /Oxtail qf?% ;s e AR
TR Beef Lard (edible)
Beef Back Strap E;lfifiorta A-mfE (CATRAD
BT 5
Beef Tongues Beef Intestine Portion Cut Products
teoE g7
Beef Ribeye Steak
Beef cheek meat Beef Honeycomb Tripe FHRAEHE (YD
& d R B (e Ek
A A M (D Beef Strip steak
Beef head meat Beef Mountain Chain Tripe AR (D
kB I E Beef T-Bone Steak
Beef Tunic tissue . T H4H (HUD
S 2] Beef Patties
RN LR A Beef Porterhouse Steak
Ox Lips uky CRT ) 44
*FE Processed Meat SIwIp
Beef Feet Beef Sausage Beef Flatiron Steak
LR / FRE W e BAE ) 4FHE
(D
Paddwack Beef Frankfurter Beef Sirloin Steak
o q: Wﬁ@?@ﬂi] eef Sirloin Stea
L ARV (BB
Flank membrane Beef Bacon
FEREAR

A
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Label Examples

Product Specificalion FolybagCatch Weight FCR EXPORT ONLY
= SR ARt BRSAF/AEE Chilled Pork Bellies Skinless
Expiraton Dale [BestBefove) 40 Days From Praduction {PackjDate  Product Name Sheet RibTrim
FIRHA MEFAHiZ40X FRiiF FREEFEEERITA
Production [Pack) Date Displayed on English UCC Weight Label  Production Lot Number 2018.306
¥7HE BEARTEBFE comue 2018.306
N2t Weight Displared on English UCC Weight Label Slorage Temperature KeepReirigerated & or Below) Celsius
BE WEARXERINE prme OB OB AT AT
Address of Comwpany Country of Destination ThePeople’s Republic of China
PN E S B HE e AR $tnE]
Country ¢f Origin {City / State { Country) Name of S ompany
BF4eE (/M /ES) AL
Mark ofins pection (Legend) PRE-PRNTEL onthe Box, IN ENGLISH  pantEst Number EST.XXXXX
BEIRR TRESEE s XXXXX
Produet Specfication Falybag Catch Weag ht FCR ENFORT ORLY
- Sai PHEBRBEATESR
Empi cn Dafe (JentBeloe| 24 Merths From Preduction[Packy Date  Product Hame Frtizen Blore-in Pork Spareeiba
= 588 MEFHHEEZTo--A P~HESBIEF ir TR R EOHE
Preduction |Pack] Dats Displajed on EsqGahUCC Wielght Labe]  ProducBon Lot umber Y¥YY_ ddd
= e S W DR RETRE FRMEs ¥¥YrY.ddd
Mzl Wedght Displased on Eaglish WCC Wiejght Label  Stowage Temperabye Keep 2rozen # orelow -8 Culsies
2% o W2 RAEEEE ETEE -1 S - 188 A T iR
Aodreas of Company CounTy of D eakiea fon ThePeape's Pepublie of China
<] kit B eYE shie A R F0E]
Country of Qg i iy  Satel Couniry) Hame of = conpany
EBEinE (FHHESED P B
Mark of ins pection [Legend) PRE-PRINTELC on theBoo, Bl ENGLISH  PhrtEst Humber
HrEE$TiE IWEEHE F £~ 8
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- FROZEN BONELESS BEEF
' CHUCK RIB FINGERS
REERETERBIZ:

Expiration D ate (Best Before) 24 Months From Production {Pack) Date

FREH MepFHBEZ+uMH
Production {Pack) Date Displayed on English UCC Weight Label
&F=HH B METEERE
Net Weight Displayed on English UCC Weight Label
AE T2 LELRNES
Address of Company =
ZrE]

Country of Origin [City / State / Country)
EreE (i HIEE)
Mark of Inspection (Legend)
e ety iH
DISTRIBUTED BY:

PRE-PRINTED on the Box, IN ENGLISH
EESME £

INSPECTED
AND PASSED BY
DEPARTWENT OF
AGRICULTURE

(=1

Product Specification Polybag/C atch Weight
P LA HRREEITEE
Production Lot Nlumber YYYY jij
ot RS YYYY.iil
Storage Temperature Keep Frozen at or Below-18 Celsius
fEFRE - 18R - 18E L T 2 H T
Country of Destination The People’s Republic of China
BevE thdp A RILHIE
Name of Company
Pag=iE i
Plant Est. Number &= =5 EST.
KEEP FROZEN

M1621a

5 s [51338-8-M
WAGYU CC CHEEK MEAT DENUDED VP

Product Code

Product Name

FRE | BB KEERF SR —
Description:  Ga%A BEEF VARIETY MEATS 4 B =
NO GRADE —_—
Grade: () s
Specification: FFE Chilled IKEE I
—_— ==
Production Date: 4£7°= H Hf 20192E04515H

Sheff Life: )53 14 120Daysfrom,  BETHFoXR E
Lot Number: e 20190415

Net Weight: ;%E Ir?gellss%ﬁg%el '%EE#SZIZI—TE

Storage Temp: [ BB E ETo T}EX:EEJE
Establishment No: T | ;£ {15 -

Destination: B 84t ;’;ZSSEpgg'SChma PIENRANE

Prod N

s rd 20 9=

Inner label example:
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Product Code;
Product Name: FROZEN BONELESS BEEF

CHUCK RIB FINGERS

Country of Origin: USA
Production Lot Number (=&#t25): YYYY jj

TH § PRODUCT WAS PREFARED
FROM TUSPECTED A3 PASSED
WEAT ARID/OR POULTRY. SCAHE
FORDFALJUCTS VAT CORTAIK
S4CTERA THAT COJLD A JSE
I_LERS 1= THE PRODLICT 1§

Safe Handling Instructions

o KEEP FEFRIGZRATED OF FROTEN.

l TH N REFRIGERATCR 03 MICROANE.
FEEP 34 14EAT ARD POLLTRY SEPARATE
FAON OTHER <1008, WASk WORKING

SURFAGES JINCLUDING SUTTING BOARDS).
B WTENSILS, AN HANDS AFTER TOUZHING
FAN MEAT 03 POULTRY.

DISTRIBUTED BY-

ady
INSPECTED
AND PASEED BY
DEPARTMENT QOF
AGRICULTURE

EST.

TISHARE _ED OR COOKED —
NPRIPERLY. R YOUR oz CODK THORDLGHLY.

PROTECTIIL FILLOW T+ 35 e KEEPHOT FDS HO~ REFRIGERATE
SEFE HAAILI 4G 1USTRLCT DS

LEFTOVERS INEDIATELY (R DISCARD.

KEEP FROZEN

Name |CUT)IP VP

Product | WAGYU TONGUES (PREMIUM

FRE| R BB

T ERMCAS EST -

Lot Number

#H=
Origin
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