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Introduction

As trade policies change globally, the United States meat industry must be very flexible
in order to meet the many new challenges it faces. One of these challenges is the requirement for
bilingual labeling of exported red meat products. More and more countries are requiring that
labels for meat products originating in the United States be printed in the language of the country
of destination. As this requirement occurs more frequently, it poses a much greater challenge for
United States exporters to keep up with the changing regulations.

In an effort to assist United States exporters of red meat products, the United States Meat
Export Federation (USMEF) has put together a manual which includes examples of labels and
the requirements for labels destined for countries which require bilingual translation. USMEF
has also included a list of products which commonly are exported to these countries along with
their associated translation.

The information in this manual can be directly provided to the label manufacturers for
development of the bilingual labels.

Instructions for Use

This manual has been broken down by country. The presented label information is for
fresh/frozen raw meat cuts. Please reference the USDA Export Library for additional labeling
requirements for processed/cooked products. The first page for each country is a generic
guideline for the label requirements for that particular country; these are presented in both
English and the properly translated form. The generic label includes the requirements which
must be met for the United States, as well as any other requirements specified by that particular
country. The items which must appear in both languages are highlighted. Any information which
is not highlighted may be presented in English only.

Following the generic label is a list of additional requirements which must be met to
export to that particular country. The last section for each country includes a list of red meat
items which are commonly exported to that particular country along with the appropriate
translation. These cuts are presented by species type and, if possible, are associated with the
appropriate North American Meat Processors Association Meat Buyer’s Guide identification
number.

Our hope is that label manufacturers will be able to “copy and paste” information and
translations from the manual and be able to format it to fit their production needs.
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Russia (Eurasian Economic Union)

Box/Carton Label:

Product Name
Hassanue [Iponykra

Country of Origin (Product of USA)
Crtpana [Ipoucxoxaenus
(ITpouszBeneno B CIIIA)

Name and Address of the Manufacturer
Hassanue u Anpec [IpousBoaurens/Okcrnoprepa

Name and Address of the Importer/Consignee
Haszsanue u Anpec Umnoprepa/llonyuarens

Production Date (Day, Month, Year)
Hara IlpousBoacta ([lens/Mecsi/T" o)

Metric net weight
Bec Herto (B MeTprueckoil cucreme)

Establishment Number
Howmep [Ipennpusitus

Shelf Life
Cpox XpaHeHus

Conditions of Storage
VYcnoBus XpaHeHus

Identification of the Batch of the Food Product (e.g. Batch Number)
Mapxkuposka [laptuu [Tumesoro Ipoxykra (Homep ITaptuu I'py3a)

Eurasian Conformity (EAC) Mark

Inspection Legend
(May be in English)

* Highlighted information must appear in both Russian and English.
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Additional Russia Labeling Requirements

a.

FSIS Export Library for Russia:
http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/exporting-
products/export-library-requirements-by-country/Russia

All poultry, meat and meat and poultry products exported to the Russian Federation must
meet the requirements of the Customs Union Technical Regulation on Food Products
Labeling (TR TS 022/2011,) as well as additional requirements of the other applicable
Customs Union's Technical Regulations for labeling of particular food products provided
that they do not contradict the TR TS 022/2011. For details please see GAIN

reports RS1343 Customs Union Food Technical Regulations in Force as of 1 July
2013and RS1384 Customs Union Technical Regulation on Meat.*

Conditions for use of Russian language stickers - Russian language "stickers" can be
applied to containers without FSIS sketch approval of a labeling deviation if the container
already bears an acceptable label and if a letter of guarantee is on file stating that the

"sticker" is an accurate translation of the information required above.

Products Commonly Exported to Russia

Beef

Ribeye Roll Lip Off 112

Pu6aii Pona (ToJsicThlii Kpaif)
3aYMINEeHHbIi, ropsauna 112

Strip Loin 0x1 1/4 Trim 180A

Tonkmuii kpaii 0x1 1/4 3auneHHBII,
ropsaauna 180A

Beef Tenderloin 189A

Beipe3ka ropsixbs 189A

Short Ribs 123A

PeOpa rossizkbu 123A

Flank Steak Ch ( 6-8 pcs VP) 193

@K CTeiik, roBsizkbsa namuHa ( 6-8
mt) 193

Beef Round, Eye of Round 171C

I'maznoit Myckya rossizxmii 171C

Beef Brisket 120

I'pynuna rossikbsa 120

Beef Chuck Boneless 114

JlomaTka roesikpa 0/x 114

Beef Leg Bone-in 166B

I'oBsixuii Oxopok Ha kocTu 166b

Ribeye Lip On 112A

Puoaii He3aunui., ropaauna 112A

Beef Rib Roast Ready 109E

T'oBaguna, Puoaii Ha KocTH 115
3anexkanus 109E

Striploin Steak Boneless 1180A

I'oBsixmii Creiik 0/x n3 Tonkoro kpas,
1180A

Rib Chop Frenched 1103F

ToBsi:xmii Creiik Puoaii Ha
3aynmennoi xkoctu 1103F

Tenderloin Steak 1190B

Creiik u3 rosixbeil Boipeskun 1190B

T-Bone Steak 1174B

T'oBsizkmii Tu-60H Creiik 1174B

Ribeye Steak 1112, no tail

I'oBsizknii Pu6ai Creiik 1112

Tenderloin Steak, Skinned, S/S Off
1190A

Creiik u3 rosikbeil Boipesku
3aynmeHueIin 1190A
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Beef Tongue Swiss Cut 1710

S3bIK rOBsIZKMM, IIBelilIapCKuil pa3pyo,
0e3 MPUKOPHEBOI0 MsCa

Liver 1724 Ileuens ropskna 1724
Heart Cepaue rossxbe
Pork
Pork Loin C/C Ceunas Kopeiika 0/k, LlenTpaabHblii

pa3pyo

Pork Rack 8 ribs

Ceunas Kopeiika H/K, 8 pedep

Pork Loin Rack bone in, roast ready

Csunas Kopeiika H/K, 1J1s1 3alIeKaHusl

Pork Tenderloin 415A

Bbipe3ka cBuHas, 3aunnl. 415A

Picnic, Bone-in 405

JlonaTtka cBuHas H/K, [Inxkauk 405

Picnic, Boneless 405A

JlomaTtka cBuHas 0/k, [lukauk 405A

Shoulder (Picnic) Cushion 405B

JlonaTtka cBuHas 0/k, [loxymxka IInkanka
405B

Boston Butt 406

IleiiHo-10MaTOYHAA YaCTh H/K,
bocronbar 406

Ham, Bone-in 402

Oxopok cBuHOI H/K 402

Ham, Boneless 402B

Oxopok cBuHOI OeckocTHbI 402B

Pork Forequarter, Bone-in (Pork Fore-
end)

Caunas Ilepennss yeTBepTh H/K
(¢popenn)

42% Trimmings

CBHHUHOM TPUMMMUHT, 42% NOCTHOCTH

72% Trimmings

CBHMHHMHOWH TPUMMMHI, 72% NMOCTHOCTH

60% Trimmings

CBuHHHOM TPUMMHUHT, 60% nmocTHOCTH

Pork Liver IleueHb cCBUHAA
Pork Heart Cepane cBHHOE
Pork Tongue SI3bIK CBHMHOM
Pork Jowls IllexoBuHA cBUMHAS
Cutting Fat O0pe3b kupoBasi CBHHasI
Rind IlIkypa cBuHas
Diaphragm (Skirt) Meat JAunagparma cBuHas

Veal

Bobby Veal "Mini" Rack

Kape Mos104HOTr0 TeJieHKA H/K
He3a4HIIl.

Veal Hindshank Sliced 337

Tesstubs pyJjibka, nopu. 337

Veal Butt Tenderloin 346

BeckocTHasi MBIIIIA C TEJIAYHETO
okopoka 346

Veal Rack Chop Ready 6 ribs 306C

Tensiuunii pudaii Ha 6 pedep 306C

Veal Rack Frenched 306E Tesstunii pudaii Ha 3a4YMIIIEHHON KOCTH
306E
Veal Liver Teasubs NeYeHb
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Mexico
Box/Carton Label:

Country of Origin (Product of USA)
Pais de origen (Producto de Estados Unidos de America)

Name, Establishment Number, and Address of Exporting Establishment
Nombre, Numero de Establecimiento, y direccion del Establecimiento Exportador

Product Name
Nombre del Producto

Lot Number
Numero de Lote

Slaughter Date (dd/mm/yyyy)
Fecha de Sacrificio (dd/mm/aaaa)

Specific Destination
Destino Especifico

Inspection Legend
Leyenda de Inspeccion

Establishment Number of Slaughter Facility
Numero de Establecimiento de la planta de sacrificio

TIF Facility Number (See Additional Requirement A below)
Nimero del Establecimiento TIF

Metric Net Weight
Peso Neto

Packing Date (dd/mm/yyyy)
Fecha de Empaque (dd/mm/aaaa)

Storage Temperature
Temperatura de Almacenamiento

Keep Frozen
Mantener Congelado

OR

Keep Refrigerated
Mantener Refrigerado

* Highlighted information must appear in both Spanish and English.
** A 3 x 8 cm space must be left on the box, so that a stamp of approval or rejection can
be applied.
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Additional Mexico Labeling Requirements

a. FSIS Export Library for Mexico: http://www.fsis.usda.gov/wps/portal/fsis/topics/international-
affairs/exporting-products/export-library-requirements-by-country/Mexico

b. The TIF facility number is only required to be applied to the box label if any of the beef raw
materials were sourced from a TIF (federal-type) facility in Mexico. The TIF facility number
or numbers listed on the box label must match the facility number or numbers listed in the
FSIS Letterhead Certificate for US Beef to Mexico.

c. Unscalded beef stomachs - Shipping containers must be prominently marked with the
following: "Unscalded Beef Stomachs for Export to Mexico Only".

d. Fresh Pork ham should be labeled "uncured pork ham" or "uncured pork leg" on labeling for
export to Mexico to avoid confusion over the type of ham (fresh, cured, or cured-and-smoked)
being exported.

e. Products cannot be labeled as both “Keep Refrigerated” and “Keep Frozen.” Only one
temperature statement can be used.

f. This information can be applied using pressure sensitive labels, or may be either printed or
stamped on the box prior to issuance of the export certificate. It is not required that the
additional information be applied in the presence of the official inspection legend. It is
considered additional information to satisfy the labeling requirements of Mexico therefore
does not require FSIS sketch approval if placed on containers with labeling that meets FSIS
requirements.

g. Strict enforcement of mandatory labeling features occurs. U.S. exporters are advised to work
with an importing agent/representative in Mexico to assure proper labeling of their products.
Under certain conditions, product may be allowed entry into Mexico with labeling deviations.
Export certification can be provided in these situations, however, exporters requesting
certification of product without the required labeling are responsible for assuring product
entry into Mexico.

h. Additional information on labels for food products can be obtained from: Direccion General
de Regulacion Sanitaria de Alimentos, Secretaria de Salud, Donceles 39, Centro, 06000
Mexico, D. F. Phone: 011-52-5-518-3696.

Products Commonly Exported to Mexico

Beef
Beef Shoulder Clod 114 Paleta(Planchuela) sin hueso de res 114
Beef Boneless Chuck 115 Paleta(Planchuela y Diezmillo) sin hueso
de res 115
Beef Bottom Round (Gooseneck) 170 Contracara con cuete sin hueso de res
170
Beef Top Pulpa negra, (Cara/Centro) sin hueso de
Round 169 res 169
Beef Knuckle 167 Pulpa bola, de res sin hueso 167
Beef Brisket 120 Pecho de res deshuesado 120
Beef Inside Skirt 121D Arrachera (Fajita) de res 121D
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Beef Top Butt 184

Top Sirloin, (Aguayon) de res sin hueso
184

Beef Tripe 1739

Menudo (Panza) de res 1739

Beef Liver 1724

Higado de bovino 1724

Beef Heart Corazon de bovino
Beef Lips Labio de bovino
Beef Cheek meat Cachete de bovino
Beef Small Intestine Tripas de bovino
Beef Head Meat Cabeza deshuesada de bovino
Beef Kidneys Riion de bovino
Beef Sweetbreads Mollejas de bovino

Pork

Pork Bone-in Ham 401

Pierna de cerdo con hueso y cuero 401

Pork Skin-on Bellies 408

Barriga (Tocino fresco) de cerdo con piel
408

Pork Boneless Picnic 405A

Espaldilla de cerdo deshuesada 405A

Pork Boneless Boston Butt 406A

Cabeza de lomo de cerdo sin hueso 406A

Pork Bone-in Loins 410

Lomo (Entrecot) de cerdo con hueso 410

Pork Trimmings 418 Recortes de cerdo 418
Pork Front feet 420 Manitas de cerdo 420
Pork Hind feet Pata trasera de cerdo o Patita
Pork Shoulder Butt Bone-in 406 Cabeza de lomo de cerdo con hueso 406
Pork Neckbones 421 Huesos de pescuezo de cerdo 421
Pork Brisket Bones 416B Huesos de pecho de cerdo 416B
Pork Boneless Loin 413 Lomo de cerdo sin hueso 413
Pork Tenderloin 415 Filete de cerdo 415

Pork Picnic Cushion Meat 405B

Pulpa de picnic de cerdo 405B

Pork Picnic Shank Meat

Codillo deshuesado de cerdo

Pork Skinless Bellies 409

Panceta de cerdo sin cuero 409

Pork Whole Boneless Ham 402B

Pierna de cerdo sin hueso 402B

Pork Ham Shank Meat

Chamorro de cerdo sin hueso

Pork Skinned Jowls Papada de cerdo sin cuero
Pork Fatback Skins Cueros de lomo de cerdo
Pork Belly Skins Cuero de Barriga de cerdo
Pork Ham Skins Cuero de pierna de cerdo
Pork Salivary Glands Glandula salival de cerdo
Pork Snouts Trompa de cerdo
Pork Tongue Lengua de cerdo
Pork Jowls Papada de cerdo
Pork Stomachs Estomago de cerdo
Pork Cheek meat Cachete de cerdo
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China

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:

1) Product Name

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

3) Establishment Number

4) Production Date

5) Expiration date, storage period or shelf life

6) Storage temperature

7) Country of Destination

8) Net weight

9) 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:

1) Product name

2) Country of origin

3) Establishment number

4) 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.
- Itis 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
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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 [ A7 3/ 5.8
Country of Origin JR = 1 (35 B AR )
Establishment Number T #Ms
Production Date e H A

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

[ ] Frozen - Used by ___ days from production date

TR H I (A= HIE < 7 4F)

[J70- B 28 H K Are i
[JAdR-BAHM __ R AreH

Storage temperature

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

i i

Pk (1E XX H YT H B v %)
R (F T-18°CEL LU MR E )

Country of Destination (People’s Republic of China) | H #Jih (Fh4 N\ RILAIE)
Net Weight s (AFD

Inspection legend e e

Name and address of company A7 R 44 PR R
Production lot number kR 6=

Specification AR

Inner Package Label

Label Component Chinese Translation
Product name R LA | HIE
Country of Origin JR 7 L (SR 1 A7)
Establishment Number T) FMs
Production lot number FE IR 5
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Translation of Status of the Products:

Chilled ¥ or Uk

Frozen Y’-@‘#ﬁ

List of Pork Products, Translated

Shoulder Cuts Pork St Louis Ribs
Pork Boneless Shoulder Loin, Rib, Belly Cuts J& 2% 55 B b EHE
BEEE WA Pork Loin, Bone In
s E BLA Pork Loin Riblets
Pork Boston Butt #BEE/NME (BB H)
FEMFAE IR Pork Boneless Loin
PPN : Pork Boneless Belly
Pork Boneless Butt BREMA (Hie)
YA ERAER Pork Tenderloin
NEH Pork Bone In Belly
Pork Picnic Shoulder ¥ a e A G g e
FEHTHE R Pork Center Cut Loin, )
Boneless
Pork Boneless Picnic ¥ RO BORHE Ham Cuts
EEHEMNA Pork Boneless Ham, 3 pc
Pork Center Cut Loin, BEEER (399D
Pork CT Butt Bone In (8 Rib)
KO BRI i RHE (8 26H) Pork Bone In Ham
¥ R R CRBRD
Pork Bone In Bollar Butt Pork Bone In Loin,
¥ w B e Shoulder End Pork Roll-Out Ham
S CHE R T Y
Pork Boneless Collar Butt
W IR e Pork Bone In Sirloin Pork Inside Ham
s E KA (DR e 1SR P 0 A
Pork Bone In Blade Meat
R G Pork Boneless Sirloin Pork Outside Ham
MEE KA (D) $ B S R AMI A
Pork Boneless Blade
Meat Pork Spare Ribs Pork Knuckle
WEEEMO FE A e JE R L PR (R v 3k)
Pork Shoulder Spare Rib Pork Baby Back Ribs Variety Meats
¥ 8 I IHE ¥ a s HE Pork Skirt Meat
SRR L
Pork Jowl Meat Pork Back Ribs
(Trimmed) s /NHE Pork Front Feet
A CAERIA BF
Page | 12 U.S. Meat Export Federation 11/23/20



Q.S'ME*‘IQ,

7 g pee® USMEF Bilingual Labeling Manual
Pork Hind Feet Pork Ear Pieces Pork Tails
¥ Ja BB ¥RE
Pork Picnic Hocks Pork Brain Pork gallbladder
FEHTIY ¥ i ¥ HH
Pork Ham Hocks Pork Lips Pork Kidney
B g s
Pork Hind Feet Pieces Pork Tongues Pork Testicle
¥ T Pl N o E AL
Pork Neck Bones Pork Hearts Pork Snout with Mask
IR FHls 5
Pork Neck Bone Riblets Pork Aorta Pork Face Mask
FE TN B i
Pork Full Cut Brisket Pork Full Stomachs Pork Jowl Meal
Bones FE R Y& R 50
AaYIE g Inswg
) Pork Butterfly Stomachs Pork Toe
FEMAMERE R ¥
Pork Brisket Bones (Soft
Bones) Pork Kidneys Pork Skin
¥ AR B R ¥Rz
Pork Hard Bones Pork Livers Pork Diaphragm Meat
¥ ) R i AR
Pork Back Bones Pork Large Intestine Pork Trachea
¥ e & NIV RE
Pork Flat Bones Pork Bung Pork Esophagus
e N E R
Pork Head Pork Bladder Pork Throat
¥k s e
Pork Ears Pork Uteria Miscellaneous
FEH. AW Pork 3 PC Carcasses

A E s (6 734D
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Pork bone in Shoulder
(carcasses)

Fa R B

Pork bone in middle
(carcasses)

A B

Pork bone in Ham
(carcasses)

Fa A e R

Pork pieces

Processed Meat
Pork Ham

8 A KR

Pork Sausage

ANk 7

Pork Frankfurter

Sk )7

FEHEA)

Pork 60% CL Pieces
A (60%CL)

Pork 72% CL Pieces
FEWEA (72%CL)

Pork 40% CL Pieces
WA (40%CL)

Pork Back Skin
Y

Pork Bacon

HEARAR

Cooked Pork Products
AR A P

Dried, Smoked and

Marinated Pork Products

T HEL SR A b

Translation of command Gradings:

Wagyu-fl14:  Select AJi%ZK

Pork Ham Skin
¥ e R 2

Pork Back Fat
YRR Gl
Pork Cutting Fat
FEWERE T ()
Pork Ground Meat
ks

Canned Pork Products

T I RE K 7 i

Homogenized Pork
Products

AR A

Pork Lard (edible)
g CGTEAD

Choice &k 2% or F5ik %%

Prime tR{£Z Standard £#%Z% Commercial & H 2 Utility 7] F

2% Cutter YJ3RZ%

Translation of Status of the Products:

Chilled ¥ or vKff

Frozen ¥4

List of Beef Products, Translated

Forequarter Cuts
Beef Forequarter

SRl

Beef Bone in Chuck,
Square Cut

AHEE A

Beef Boneless Chuck Roll
B IHA
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Beef Chuck Pectoral Meat
ZEATE 4 R /B0 AR UL

Beef Chuck Eye Roll
Boneless

71 ) BHR A

Beef Chuck Tender (Mock
Tender)

7F IR IR 2% / 3N 2%

Beef Under Blade
Boneless

A

Beef Top Blade
R

Beef Blade Lifter Meat
LR R 25 A

Beef Shoulder Clod
HARIRE

Beef Brisket
2R

Beef Foreshank Boneless

A

Beef Short Plate
B R A/ AR A

Beef Plate, Pastrami Plate

FRaRE A /2 B 2R

Beef Plate, Karubi Plate
R B A /s e AR A

Beef Chuck Bone in Short
Rib
B B

Beef Chuck Short Rib
Boneless

FIREINE (ZAIE)

Beef Plate Finger
IR 2%

Beef Shoulder Petit
Tender

)R BN B

Rib and Loin Cuts

Beef OP Rib
b AR CRERE D

Beef Bone in Ribeye Roll
A IR (FE IR e)

Beef Ribeye Roll
Boneless- Lip On

LB W/ IRA Girdh
J&)

Beef bone in Short Rib
AT

Beef Short Rib Boneless
R/ NHE

Beef Short Rib - Plate
Portion

P A - R B

Beef Rib Cap

Beef Back Rib
s

Beef Rib Finger
ok

Beef Short Loin
Al 1A A

Beef Loin Tail
ANERFF R A /FES 52

Beef Strip Loin
TR /5

Beef Tenderloin

FREELILIAL/3E 7D

Beef Top Sirloin Butt
bR R A

Beef Top Sirloin Cap
FLERERR /A

Beef Sirloin Tri-tip
FIRER =R

Beef Bottom Sirloin Ball
Tip
IR ER IS A

Beef Bottom Sirloin
Butt/Tri-Tip

AR EEREAR ()
3]

Round Cuts

Beef Round (bone in)

A= I AR / AR P 5 A i I i
Beef Chuck Flap Meat Beef Knuckd
AN B I EAR A Beef rib blade meat eef Knuckle
A R i A Rk O R A
Page | 15 U.S. Meat Export Federation 11/23/20
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Beef Round (boneless)
4 J5 R A

Beef Gooseneck Round
R ERRA/EST (=
)

Beef Bottom (Outside)
Round

AN JE BRI (K TE)

Beef Top (Inside) Round
4 BRI (3KD)

Beef Eye of Round
AR

Beef Heel Muscle
2 J R 10

Beef Hind Shank
A e e

Beef Hind Shank
(boneless)

I i

Miscellaneous Cuts
Beef Outside Skirt

oM R AL/ S A

Beef Inside Skirt
2= P R UL/ P e R

Beef Hanging Tender
R

Beef Flank
A= I o P HE

Beef Heart
Heay

Beef Liver

AT

Beef Kidney
5 (BT

Beef Tendon
eui

Beef Omasum Tripe

i

Beef Tripe
SR

Beef Femur bones

A e B

Ground Beef
A

Beef Pieces

R

Beef Tail/Oxtail
e

Beef Back Strap
SRGLIY ]

Beef Tongues

A

Beef cheek meat

A A

Beef head meat

SR

Beef Tunic tissue

AR R
Ox Lips
R

Beef Feet
A H

Beef Bones
I

Beef Head Meat
B3LA

Beef Pizzle
A

Beef Soft Bone
EERE

Beef Testicle
RS2
Beef Aorta

ey

Beef Intestine

SR

Beef Honeycomb Tripe
A B

Beef Mountain Chain
Tripe
AT

Beef Patties
B T

Page | 16

U.S. Meat Export Federation

11/23/20



QS'MEL‘I),

®7 pppe®”

USMEF Bilingual Labeling Manual

Processed Meat
Beef Sausage

FRE

Beef Frankfurter

SR AR %)

Beef Bacon

- AR

Cooked Beef Products
Bl - R PR

Dried, Smoked and
Marinated Beef Products

T B SR AR A A

Canned Beef Products

L

Homogenized Beef
Products

IR

Beef Lard (edible)
A-hfs (ATEAD

Portion Cut Products
Beef Ribeye Steak

FIRAAEHE (DD

Beef Strip steak
PR AR (YD

Beef T-Bone Steak
4T H4H (T

Beef Porterhouse Steak

TR CRT B B4
(FoD

Beef Flatiron Steak
AR B ORI A-HE
(YD

Beef Sirloin Steak
YL RAEHE (YD

Breed
Wagyu
A

Page | 17

U.S. Meat Export Federation

11/23/20



S-ME4 »

(/)
®7 pppe®”

USMEF Bilingual Labeling Manual

Label Examples

Product Specificalion FolybagCatch Weight FCR EXPORT ONLY
PSR INAE BRSAF/AEE Chilled Pork Belies Skinless
Expiraton Dale {BestBeloe) 40 Days Fram Pryduction (PackjDate  Product Name Sheet Fib Trim
7R MAEFARIR0E FEREH BEEBEERALN
Production [Pack) Date Displafed on English UCC Weight Label  Production Lot Number 2018.306
ek T L. =

sl BEARTEBFE =omus 2018.306
Nzl Weight Displafed on English UCC Weight Label Slorage Temperature KzepReirgéraled a or Below? Celsius
BE WEARXERINE pome OB OB AT FERAT
Address of Comwpany Country of Destination ThePeople’s Republic of China
AT ML B M e AR A0 E]
Country cf Origin {City / State { Country) Nane of Sompary
BFeE (/4 /B0 ADET
Mark of ins pection [Legend) PRE-PRNTEL onthe Box, IN ENGLISH  pintEst Number EST.XXXXX
BEARR TEESAELE 4o KXXKX
Product Specificaion Falbag Cxdch Wexght FCR ENPORT ORLY
fad 1k IHBRELTESR
Emph cn Dt (SeatBefoe| 24 Meedths From Predoction[Packy Date  Product Hame Fitizen Blore-in Pork Spareeiba
g MEF=HHERE_tTo-~-A ~HB5IEF TR R EHE
Preduction |Pack] Date Displared on EsgBsh UCC Wielght Label  ProducBon Loé# umber Y¥Yr.ddd
$HM DR FERE ~FAomee ¥¥YY.ddd
Hzl Welght Displased on Eaghish UCC Wieight Lakel  Storage Temperabne Keep “rocen & crHelew -8 Lalshis
I WEREEERE STEE -1ggE k- 138 UL T iR
Aodreas of Company CounTy of [ eabisa fon ThePeraple’s Pepublit afChina
5] dedt HEYS thie A R EFIE]
Country of Drigen TRy ( Satel Country) Hame of Zompany
EBEFinE (dhoHERD P BT
Mark e ns pection [Legend) PRE-PRINTEC on the Boo, Bd ENGLISH  PhntEst Humbir
L i S s IWEpEEME E £ 8
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l’ FROZEN BONELESS BEEF s,
AND PASSED BY
CHUCK RIB FINGERS iy
REBEEEFRSEMIS Sl
Expiration D ate (Best Before) 24 Months From Production {Pack} Date Product Specification Polybag/C atch Weight
fREH MEFHREZ+-MH 7o bR BRI ARSI EE
Production (Pack) Date Displayed on English UCC Weight Label Production Lot Number YYYY.jji
E-HE HFERLELEHREE it s YYYY.jji
Net Weight Displayed on English UCC Weight Label Storage Temperature Keep Frozen at or Below-18 C elsius
AE HE M EEiRE BFERE -1BEE-18E T AERE
Address of Company Ceuntry of Destination The People's Republic of China
S ElHHE EE Hudp )RR
Country of Origin [City / State / Country) Name of Company
Er=E (7 HIEZ) 3 ot AEGK
Mark of Inspection {Legend) PRE-PRINTED on the Box, IN ENGLISH Plant Est. Number & /=] & EST. E
iz 2 Tl Freféespda b e
i DISTRIBUTED BY: : KEEP FROZEN =
Product Code F FIEIlJ ’fﬁﬁ% | b1 JJB'B'M

WAGYU C

Product Name|

FemE

B IREEME S0

C CHEEK MEAT DENUDED VP

Description:  Ga& BEEF VARIETY MEATS 4 B =

. =] NO GRADE %
Grade: () RS
Specification: fl)ﬂ,% Chilled ;7](@5? —
oo e | — —
Production Date: QEFZ E,HH 20192048 15H ;
shelfLite: ___{RIFH R ten,  BETHMRoRA §
Lot Number: }tlf,-rg— 20190415
Netweisht  ISE R EEEVITE
Storage Temp:  fiE BB E ET o %(HXEEF;_
Establishment No: T ] ¥ S 15 -
Destination: B #tth ;ZZE;;pé)efISChina i NREFE
Prod N
vieer regmt | TN

bl
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Inner label example:

Product Code:

Product Name: FROZEN BONELESS BEEF
CHUCK RIB FINGERS

Country of Origin: USA
Production Lot Number (=&#t2%5): YYYY jj

Safe Handling Instructions

THEPROCUGT WASPREFARED [  KEEP FEFRIGZ3ATED CR FROTER,

DN SPECTED 4 PS50 T N FEFRGERHTCR 03 AICROAAIE EST.

ML DR PILLTY SO G 4 UL PITEATE

i AL CTS IV AY CORTAIL d ik, a

SEmULE ") e

teelehtiate bl ¥l

LUESITHERODLET IS ; DISTRIBUTED BY-
WSHALED R COED TR,

NFROPERLYE FORVOUR ey COOK THOROLEHLY

FROTECTICRL FOLLOWTF 25 KEEPHOT FOODS HO™. REFRIGERATE
SCFE HARILI 5 VISTRUGT O, 45 LEFTOUERS INEDIATELY 0 DISCAFD. KEEP FROZEN

IN SPéC'I'.ED

AND PASSED BY
DEPARTMENT OF
AGRICULTURE

Product [WAGYU TONGUES (PREMIUM
Name |CUT) IP VP

s | RE K4

trzmamest | NN

Lot Number

ms
Origin

rree | (I
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Egypt

Box/Carton Label:

Product Name

il )

Country of Origin (Product of USA)
Ll aly (S 5eY) sasiall Y ) L))

Name and Address of Producer/Exporter
shaal) / gl o) gie g amd
Production Date (i.e. JAN or JANUARY 1985).
:GLES}(\ é,uta

Slaughter Date

@M‘ @JLS

OR

Freezing Date

A..'ueﬂ‘ @JLS
Metric Net Weight
(Al allall) 5as g) Alall )5 s1)
Storage Temperature

Jdal) 3,

Keep Frozen at -18°C
Shall Gt Ay e da )2 18 Lo Takas Jaday
Keep Refrigerated — store between  °Cand __ °C)
9 Agladaga o AN B e Biay
Lgladan
Establishment Number
A gall a2
Expiration Date
tele) G s

Inspection Legend
Lled) 2ia

Type of Meat and Fat Content Percentage**

O (5 sinal 4 giall dill 5 aalll & 5

* Highlighted Information must appear in both English and Arabic.

** Percentage fat content is only required on the carton label and may be added by the importer after
arrival in Egypt, but before release by Egyptian authorities. Percentage fat content labeling is not
required for offals.
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Inner Package Label (for fresh/frozen products):

Country of Origin (Product of USA)
Ll aly (4S5 5eY) sasiadll LY ) L))

Name and Address of Producer/Exporter
Sl / sl o gie g gl

Production Date (i.e. JAN or JANUARY 1985).
:Gl.l'a}ﬂ é..g‘)ta

Slaughter Date
@ﬂ‘ @Ju

Freezing Date
A,)A}ﬂ‘ &UU

Importer's Name and Address
3 giall Ol g g an]

Name of Approved Islamic Organization
Baainall dpadla) Aigd) aul

* Inner label information must be written in Arabic.
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Additional Egypt Labeling Requirements

a. Metric Net Weight - Lettering and numbers for unit metric weight must be in
Arabic.

b. Fat content of red meat - The requirement that the fat content of products for
direct consumption must be no more than 7 percent has been rescinded. Fat
content of red meat for processing must be no more than 20 percent.

c. Expiration Period

i. The expiration period for frozen beef livers, kidneys, and hearts is seven
(7) months from the date of production. The expiration period for frozen
boneless beef is twelve (12) months from the date of production. In
addition:

ii. Products with shelf life of six (6) months or more must arrive at Egyptian
ports with at least three (3) months remaining shelf life.

iii. Products with more than three (3) months to less than six (6) months shelf
life must arrive at Egyptian ports with at least one (1) month remaining
shelf life.

iv. Products with shelf life of more than sixteen (16) days to three (3) months
shelf life must arrive at Egyptian ports with at least one (1) week
remaining shelf live.

v. Products with at least fifteen (15) days shelf life must arrive at Egyptian
ports with at least three (3) days remaining shelf life.

Products Commonly Exported to Egypt

Beef
U.S. Beef Tenderloin 189 Sl g "onsl " 189
U.S. Beef Striploin 175 Sl (g Ml e i
(B)m&u ‘;ALAY‘ C«)..L“) 175
U.S. Beef Shortloin 174 Sl s " ) sa"
(5 il 5 ualill aal) 174
U.S. Beef Rib 107 é,})a\ %5)3.\ ") H\)..a"
(2= Je ) (Al ¢ 5al)) 107
U.S. Beef Rib Eye 112 é—\).o\ Lﬁ)—‘-’ "Lﬁi "
(pand) ) s &MY\ ) 112
U.S. Beef Chuck, Shoulder Clod 114 114 S el 50 el
Sl 5 48 Hl) aad
U.S. Breakfast Beef Sl g and = shill 2 4l
U.S. Beef Livers 1724 S el s 32K 1724
U.S. Beef Kidneys 1728 1728 Soal g DS
U.S. Beef Hearts 1723 1723 Soal (g B
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Lamb

Boneless Sheep Meat, Fresh

Aol calie (g Gl p gl

Boneless Sheep Meat, Frozen

Blaga calie (g0 (ua a 5ol

Carcasses and Half Carcasses of Lamb,

200 33a3a ((Slaa uilid ciliall g ALalS geilyd

Frozen 200
Carcasses and Half Carcasses of Lamb, ) ) . i i
Fresh or Chilled 200 834 9) A jlh (Dlea il ciliall g ALalS ilad 200
Carcasses and Half Carcasses of Sheep, 7ot (ol il Cilail 5 ALlS il
Fresh

Other Cuts with Bone-In of Sheep, Fresh

A dgabany (5 30 lia akad

Other Meat of Sheep, Fresh or Chilled

83 g da s« A (luda pgal

Offals of Sheep (Including Lamb),
Edible, Frozen

daza (JSM (LMAA Craual) (uda pldal

Other Cuts of Sheep, Boneless, Fresh or
Chilled

8 o) da il calie g A Gl agad

Other Cuts of Sheep, Boneless, Frozen

Blaxa calie Gyu g A Gl agal

Livers of Sheep, Frozen

3lana (lia AL

Offals and Extremities of Sheep, Fresh
or Chilled

33 ) Aot (b il ) g el
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Saudi Arabia
Box/Carton Label:
Product Name
gl o

Country of Origin (Product of USA)
Ll aly (A e sasiall Y gl 2L

Name and Address of Producer/Exporter
shaall / hiall Gl gie g an
Production Date
CC\.\\J\ @JLS
Slaughter Date
@3&\ fa
Freezing Date
w\ GJU

“Product good for months from date of production”
UM Al e gl J e gl

Metric Net Weight

(Al allail) Bas g) Alall &3l

Storage Temperature

Jadal) 3 ) a

Keep Frozen at -18°C
)sml\ L}Mﬁjdlg‘sﬂc\wm

Keep Refrlgerated —store between  °Cand __ °C)
JMJMMJ.: u.u‘ta).d\uﬁ\.\).uhsu
Agladagy
Establishment Number
Expiration Date**
el &

Inspection Legend
ERTEDNFLEN

Halal-Slaughtered

D zd

* Highlighted information must appear in both English and Arabic.

** Please reference the USDA export library for the most recent expiration date requirements.
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Additional Saudi Arabia Labeling Requirements

a.

b.

Products Commonly Exported to Saudi Arabia

Production date - Must spell out or abbreviate the month (i.e. January or Jan) and the date
must be presented in the order of dd/mm/yy.

The use of the terminology "Keep Refrigerated" is not acceptable on labels for frozen
product.

Stickers - Must not interfere with label terminology and be self-destructive on removal.
Stickers covering existing labeling information are in violation. Adding stickers for

production and expiration dates is not permissible.

method.)

A Statement must be included on the label that Halal product has been slaughtered

according to Islamic principles.

Beef

Inserts - Must be accompanied by production and expiration dates.
Ink stamp - Ink must be indelible and legible. (Ink stamps are the least desirable labeling

U.S. Beef Tenderloin 189

Sl 58 "o, 189

U.S. Beef Striploin 175

Sl (g Ml i
(B).-a&u GALAY\ G)L“) 175

U.S. Beef Top Sirloin Butts 184

Sl (g "Gy Ol s 5
(3radll Cial e ¢ 3al)) 184

U.S. Beef Shortloin 174

Sal g Mg Gy gt

(5 0l 3 ualal) aal) 174

U.S. Beef Rib 107

Al o ) al "

(gX= Y Y ¢ 3all) 107

U.S. Beef Rib Eye 112

é:‘)‘itfjst’"eﬁ]“.—‘ﬂjn
(pUaal) o g2 g DY) aal) 112

U.S. Beef Short Ribs 123

Sl s M) @t

(g X2 pail) il ¢ 5all) 123

U.S. Beef Back Ribs 124

é‘)“ Lﬁ)s" "y il

U.S. Beef Rib Roast 109

(g2 Al ¢ 5all) 124
S2a) g8 gy )"
(el ¢ 30l) 109

U.S. Beef T-Bone Steak 1174

Sl s Slin "o - 3" 1174

U.S. Beef Porterhouse Steak 1173

Sl g elin sl " 1173

U.S. Beef Brisket 120 (2 a) (58 g "
(il Jaud) el ¢ 5al)) 120
U.S. Beef Chuck 113 Sl 5 "L

(iS5 48 )0 e ils) 113

U.S. Beef Round 158

Sl (5 338 158

U.S. Beef Knuckle 167

324l Joaia a1 167
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U.S. Beef Flank 193

(553')“‘ Lﬁ,)“ nd_-‘m‘én 193
(B)m\';“ ‘;ﬂ';“ Jdauy) c)'.;“)

U.S. Ground Beef 136

po e s a1 136

U.S. Beef Sausages

U.S. Beef Smoked Sausages

A S el g () IS

U.S. Beef Frankfurters

Sial (58 M 65K A il

U.S. Beef Salami

é:‘)‘i Lﬁ)s-‘ n‘;“mn

U.S. Beef Pastrami

oSl 5 s "o sa”

U.S. Beef Pepperoni

Sl Gl S 5 i

U.S. Beef Bologna

Sl (5 " 5y "

U.S. Roast Beef

Sl g " g )"

U.S. Beef Sizzle Strips

Sl g gl — I

U.S. Breakfast Beef

Sl 5 ol — il il

U.S. Smoked Beef Ham

OR35S o) 5 i 333

U.S. Cooked Beef Ham

& sthae (S el 5 Ry 23 aal

U.S. Cooked Corned Beef

& s s elaa’ (s s aal

U.S. Beef Livers 1724

Sl 5583251724

Lamb

Boneless Sheep Meat, Fresh

Aol alie e gl pgal

Boneless Sheep Meat, Frozen

Blaga alie (g0 (ua p 5ol

Carcasses and Half Carcasses of Lamb,
Frozen 200

200 33a3a ((Slaa ilid ciliall g ALalS geilyd

Carcasses and Half Carcasses of Lamb,
Fresh or Chilled 200

33 0a gl Aa b (Plaa iyl diluail g ALalS 7l 200

Carcasses and Half Carcasses of Sheep,
Fresh

7ot (ol il ilail 5 ALlS il

Other Cuts with Bone-In of Sheep, Fresh

A dgabany 5 a0 lia akad

Other Meat of Sheep, Fresh or Chilled

83 g da b g A (luda agal

Offals of Sheep (Including Lamb),
Edible, Frozen

Blaza (JSU (Whaa (aali) ol slial

Other Cuts of Sheep, Boneless, Fresh or
Chilled

Bl gl Al calie Ggn s A (la psal

Other Cuts of Sheep, Boneless, Frozen

Blaga alie ¢ 9d g A la agal

Livers of Sheep, Frozen

S:LA.AA cQL'A .\1.1\5‘

Offals and Extremities of Sheep, Fresh

33 ) Aot (b il ) g el
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Bahrain
Box/Carton Label:

Product Identiﬁ;ation (Name and Lot)
(A 5 i) ansl) AN iy pa

Country of Origin (Product of USA)
(S 51 sasiall Y 1 i) Lasdl) aly

Name and Address of Producer/Exporter
shaall / hiall Gl gie g an
Production Date**
Z Y G
Slaughter Date
@3&\ fa
OR

Freezing Date
w\ GJU

Metric Net Weight
(Al allail) Bas g) Alall &3l
Storage Temperature
AN aday
Keep Frozen at -18°C
Dhall Cini e da 3 18 e Taiaa Lainy
Keep Refrigerated — store between ___ °Cand ___ °C)
9 Aggladay O dadA B e Bl
Agladagy
Establishment Number
Expiration Date**
releiY) G )

Inspection Legend
ERHEDNFLEN

Halal-Slaughtered
Pha

* Highlighted information must appear in both English and Arabic.

** Production (slaughtering or freezing) and expiration dates are required only on shipping
containers for institutional packaging. Please reference the USDA export library for the
most recent expiration date requirements.
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Additional Bahrain Labeling Requirements

a.

e

Date format requirements for Bahrain must conform to the following: Day/Month/Y ear
for products with a shelf life of 3 months or less. For products with a shelf life of more
than 3 months, both the Day/Month/Year and Month/Y ear formats are acceptable. Dating
should be in numeric format and bilingual (English/Arabic).

The shelf life determination for a product must start from production date.

The use of the term "Keep Refrigerated" is not acceptable on labels for frozen product.

If a Certificate of Islamic Slaughter is required, a statement that the animals have been
slaughtered according to Islamic principles must be on the label.

Stickers, if used, must not obliterate label terminology and must be self-destructive on
removal. Stick-on labels covering required labeling features are not permitted. No sticker
carrying the production and/or expiration date is allowed on any product.

Inserts must be accompanied by production and expiration dates. Inserts must be made of
approved materials.

Products Commonly Exported to Bahrain

Beef
U.S. Beef Tenderloin 189 Sl (58 sl pas”
189
U.S. Beef Striploin 175 S R sl !
175 (’5)\4\';“ ‘!,,_A\.A\Eﬂ c)'.;“)
U.S. Beef Top Sirloin Butts 184 Sl (5 sk (sl s
184 (s ralall Ciial oY) 5 all)
U.S. Beef Shortloin 174 Sl g "ol sl
1745 uadl) 3 paldll ?;j)
U.S. Beef Rib 107 S2ed 8 )l "
107(z =3 e oY) & 3all)
U.S. Beef Rib Eye 112 Sl 58 el !
112(pdanll 53 g 30aY) pal)
U.S. Beef Short Ribs 123 Sl (R My Gy s
123 (5 Dl paill i) ¢ 3all)
U.S. Beef Back Ribs 124 Sl (5 ey L
124 (5 Duadl Al ¢ )
U.S. Beef Rib Roast 109 Sl R g "
109( ssenill & Sluzl)

U.S. Beef T-Bone Steak 1174 11745 el (5 s it "o g S
U.S. Beef Porterhouse Steak 1173 117350 0) i it "G gl i) "
U.S. Beef Brisket 120 Sl (5o S 5"

120(Lxall Jind) (alaY) ¢ 5al))
U.S. Beef Chuck 113 Sl 5 "L
(S5 381 e ils) 113
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U.S. Beef Round 158

158,50 el (5 oy 238

U.S. Beef Knuckle 167

1673531 Josia anl

U.S. Beef Flank 193

193é)j Lﬁ)—‘-’ nsldan
(3_ralall Al JauYl ¢ 5all)

U.S. Ground Beef 136

13605 540 5 % aal

U.S. Beef Sausages

U.S. Beef Smoked Sausages

A (S el g (G GG

U.S. Beef Frankfurters

Sl g A ) A 3G

U.S. Beef Salami

SSaal (g D

U.S. Beef Pastrami

é)’“i Lﬁ)—‘-’ HLA)MH

U.S. Beef Pepperoni

Sl Gl S 5 i

U.S. Beef Bologna

Sl (5 " g gla

U.S. Roast Beef

Sl g " g )"

U.S. Beef Sizzle Strips

Sl g el I

U.S. Breakfast Beef

Sl 5 i pal — ) shaill il 55

U.S. Smoked Beef Ham

U.S. Cooked Beef Ham

 3n S0 i 553 )

U.S. Cooked Corned Beef

&g zelan’(g ks pal

U.S. Beef Livers 1724

17245 el 5 s 328

Lamb

Boneless Sheep Meat, Fresh

dajla alie e gl pgal

Boneless Sheep Meat, Frozen

Carcasses and Half Carcasses of Lamb,
Frozen 200

200 3axa ¢(Slaa zuilyd Cilial) g AlalS iy

Carcasses and Half Carcasses of Lamb,
Fresh or Chilled 200

33 0a gl Aa b (Plaa iyl Ciluail g ALalS 73 200

Carcasses and Half Carcasses of Sheep,
Fresh

7ot (ol il Cilail 5 ALlS wild

Other Cuts with Bone-In of Sheep, Fresh

da s dgaling 5 ) ol plad

Other Meat of Sheep, Fresh or Chilled

B e g da it (s A iz p gl

Offals of Sheep (Including Lamb),
Edible, Frozen

Blana (JSU (Ldlaa (pauaif) (i gl

Other Cuts of Sheep, Boneless, Fresh or
Chilled

Bl gl Al calie Ggn s A (s psal

Other Cuts of Sheep, Boneless, Frozen

Blaga alie ¢ 9d g A la agal

Livers of Sheep, Frozen

S:LA.AA cQL'A .\1.:\5‘

Offals and Extremities of Sheep, Fresh
or Chilled

83 1a g da s (ol i)l g lia)
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Kuwait
Box/Carton Label:
Product Name
gl o

Country of Origin (Product of USA)
(S eY) Banall by ) L) <Ll ol

Name and Address of Producer/Exporter
shaall / hiall Gl gie g an
Production Date**
CC\.\\J\ @JLS
Slaughter Date
=l g G
OR

Freezing Date

w\ GJU
Metric Net Weight
(sl alail) Bas g) Alall ¢ 550
Storage Temperature
oAl B )l pada yo

Keep Frozen at -18°C
)sml\ L}Mﬁjdlgéc\wksu

Keep Refrigerated — store between ___ °Cand ___ °C)
9 Agiadaga O AQDEN A 13 yia Bada
Agladagy

Establishment Number
Expiration Date**
el &

Inspection Legend

Halal-Slaughtered
s b

* Highlighted information must appear in both English and Arabic.

** Please reference the USDA export library for the most recent expiration date
requirements. Production (slaughtered or freezing) and expiration dates must be on
individually packaged product. e
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Additional Kuwait Labeling Requirements

a. Lettering and numbers for unit metric weight must be in Arabic.

b. Date format requirements for Kuwait must conform to the following: Day/Month/Y ear
for products with a shelf life of three (3) months or less. For products with a shelf life of
more than three (3) months, both the Day/Month/Year and Month/Y ear formats are
acceptable (text is permitted only if the name of the month is written in full).

c. Stickers may be used but must not obliterate label terminology and must be self-
destructive on removal. Stick-on labels covering required label features are not permitted.
No sticker carrying the production and/or expiration date is allowed on any product.

d. Inserts may be used but must be accompanied by production and expiration dates. Inserts
must be made of approved materials.

Products Commonly Exported to Kuwait

Beef
U.S. Beef Tenderloin 189 Sl g Mo sl e
189
U.S. Beef Striploin 175 Sl 5 sl i
(s palall LY ¢ ) 175
U.S. Beef Top Sirloin Butts 184 Sl R " aday (sl e 5
(s ralall Cind 1Y) ¢ 5all) 184
U.S. Beef Shortloin 174 Sl gom " sl
(3memill 3 jualsll anl) 174
U.S. Beef Rib 107 S20n) g8 )l "
(e ey oY) e all) 107
U.S. Beef Rib Eye 112 Sl o gl )"
(PLan)) & s g Y anl) 112
U.S. Beef Short Ribs 123 Sl s ) oy
(g X2 pail) il ¢ 5al) 123
U.S. Beef Back Ribs 124 Sl s ey, L
(g0l Al ¢ 5all) 124
U.S. Beef Rib Roast 109 Sl R "y )"
(penill & 3lzl) 109
U.S. Beef T-Bone Steak 1174 1174540 s i "0 g 5"
U.S. Beef Porterhouse Steak 1173 Sl gk i "G i " 1173
U.S. Beef Brisket 120 Sl R Sy "
(Laall Jaudl) oY1 ¢ all) 120
U.S. Beef Chuck 113 Sl (i el
(Sl 45 e ils) 113
U.S. Beef Round 158 Sl (5 238 158
U.S. Beef Knuckle 167 334 Jaia aa1167
U.S. Beef Flank 193 S el (5 el 193
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(s ralall sl iy ¢ 3ol

U.S. Ground Beef 136

ps e (5 b aal 136

U.S. Beef Sausages

Sl (5 (Gam) S

U.S. Beef Smoked Sausages

A0 (Sl (5 R (o) Bl

U.S. Beef Frankfurters

Sl (5 s ") S5 A" (il

U.S. Beef Salami

SSaal (5 "D

U.S. Beef Pastrami

Sl 5 Ml sl

U.S. Beef Pepperoni

sl Jaldlly S el (5 @il

U.S. Beef Bologna

Sl A " i

U.S. Roast Beef

wa) g8 " g )"

U.S. Beef Sizzle Strips

Sl 5 e ol — Wl

U.S. Breakfast Beef

Sl 5 pal — ) shaill & )5

U.S. Smoked Beef Ham

U.S. Cooked Beef Ham

& sihe (S el (5 ) 23 aal

U.S. Cooked Corned Beef

& sihe s relas’cs i pal

U.S. Beef Livers 1724

Sl 5583251724

Lamb

Boneless Sheep Meat, Fresh

da b calie (g Gl p gl

Boneless Sheep Meat, Frozen

Carcasses and Half Carcasses of Lamb,

200 3axa ¢ Slaa zuilyd Ciliall g AlalS iy

Frozen 200
Carcasses and Half Carcasses of Lamb, ) ) . i i
Fresh or Chilled 200 B ) A b (Dhes il cilia) g Aals @il 200
Carcasses and Half Carcasses of Sheep, z oM (ol il Cilail 5 ALlS =il
Fresh

Other Cuts with Bone-In of Sheep, Fresh

da s dgaling 5 ) ol pdad

Other Meat of Sheep, Fresh or Chilled

B e g da il (s A iz p g

Offals of Sheep (Including Lamb),
Edible, Frozen

Blaza (JSU (Whaa (auali) ol slial

Other Cuts of Sheep, Boneless, Fresh or
Chilled

Bl gl Al calie Ggn s A (la psal

Other Cuts of Sheep, Boneless, Frozen

Blaga alie ¢ 9d g A la agal

Livers of Sheep, Frozen

S:LA.AA cQL'A .\1.:\5‘

Offals and Extremities of Sheep, Fresh
or Chilled

33 ) Aot (b il ) g el
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Oman
Box/Carton Label:
Product Name
il )

Country of Origin (Product of USA)
(S eY) 3anall by ) L) <Ll ol

Name and Address of Producer/Exporter
shaall / hiall Gl gie g an

Production Date
Z WY g s

Slaughter Date
=l

OR

Freezing Date
JQA.L"\S\ GJU

Metric Net Weight
(Al allail) Bas g) Alall &3l

Establishment Number
WJAS‘ PQJ

Expiration Date
seleiY) G

Inspection Legend
ERTEDNFLEN

Halal-Slaughtered
Pha 2

* Highlighted information must appear in both English and Arabic.
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Additional Oman Labeling Requirements
a. Date format requirements for Oman must conform to the following: Day/Month/Y ear for
products with a shelf life of three (3) months or less. For products with a shelf life of
more than three (3) months, both the Day/Month/Year and Month/Year formats are
acceptable. Dating should be in numeric format and bilingual (English/Arabic).
b. Oman permits entry of pork products, but all pork products, including lard, must be

1dentified on labels.

Products Commonly Exported To Oman

Beef

U.S. Beef Tenderloin 189

(Sl (5 A sl
189

U.S. Beef Striploin 175

Sl (Ml i
(B).-a&u GALAY\ C«)L“) 175

U.S. Beef Top Sirloin Butts 184

Sl s "obas G sl "
('5)\4\';“ dal LA‘:Y\ ;)'.L“) 184

U.S. Beef Shortloin 174

Sl 5 " s

(3),3;45.“ ’5)\4\';“ (’L‘) 174

U.S. Beef Rib 107

S20n) g8 )l "
(2N oY e ¢ 5ad) 107

U.S. Beef Rib Eye 112

éﬂ)‘i‘éﬂu%ﬂ&_\:‘)n
(r‘.LL‘ud\ s g ay) (‘*‘) 112

U.S. Beef Short Ribs 123

Sl g M) G a8

(g A= padl) il ¢ 5al) 123

U.S. Beef Back Ribs 124

GS,-.‘)‘A‘ Lﬁ,)“ "y ‘ﬂ\_.‘u

U.S. Beef Rib Roast 109

Sl (5 M) )"
(Lenll ¢ 30l) 109

U.S. Beef T-Bone Steak 1174

11745 54l 55 i "G s0- S

U.S. Beef Porterhouse Steak 1173

Sl o Sl s i) 0" 1173

U.S. Beef Brisket 120 Sl (5 "y "
(aall Jaudl) LY ¢ 320 120
U.S. Beef Chuck 113 Sl (i el
(<S5 480 (e i) 113
U.S. Beef Round 158 Sl (5 238 158
U.S. Beef Knuckle 167 234l Juaic 231167
U.S. Beef Flank 193 Sl s D" 193

(B)m\';“ ‘;ﬂ';“ dﬁu‘}” c)'.;“)

U.S. Ground Beef 136

ps e (5 b 2al 136

U.S. Beef Sausages

Sl (5 8 (Gam) G

U.S. Beef Smoked Sausages

A (Sl (5 R (o) Bl
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U.S. Beef Frankfurters

Sl g A ) A 3iE

U.S. Beef Salami

SSaal (5 D

U.S. Beef Pastrami

Sl 5 Ml sl

U.S. Beef Pepperoni

Sl Gl S 5 i

U.S. Beef Bologna

Sl (5 " 5y "

U.S. Roast Beef

Sl g " s )"

U.S. Beef Sizzle Strips

Sl g gl — I

U.S. Breakfast Beef

Sl 5 pal — ) shaill &) 55

U.S. Smoked Beef Ham

U.S. Cooked Beef Ham

 5n S0 i 553 )

U.S. Cooked Corned Beef

& siha las’ g anl

U.S. Beef Livers 1724

Sl 5 328 1724

Lamb

Boneless Sheep Meat, Fresh

da b calie (g Gl p gl

Boneless Sheep Meat, Frozen

Carcasses and Half Carcasses of Lamb,
Frozen 200

200 3axa ¢Slaa zuilyd Ciliall g AlalS il

Carcasses and Half Carcasses of Lamb,
Fresh or Chilled 200

3300 gl Aa b (Plaa iyl diluail g ALalS 73 200

Carcasses and Half Carcasses of Sheep,
Fresh

z oM (ol il Cilail 5 ALlS =il

Other Cuts with Bone-In of Sheep, Fresh

da s dgaling 5 )l pdad

Other Meat of Sheep, Fresh or Chilled

B e g da it (s A iz p gl

Offals of Sheep (Including Lamb),
Edible, Frozen

Blana (JSU (Ldlaa (paudaif) (i L)

Other Cuts of Sheep, Boneless, Fresh or
Chilled

Bl gl Al calie Ggn s A (la psal

Other Cuts of Sheep, Boneless, Frozen

Blaga alie ¢ 9d g A la agal

Livers of Sheep, Frozen

S:LA.AA cQL'A .\1.:\5‘

Offals and Extremities of Sheep, Fresh

83 1a g da s (ol i)l g sla)
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Qatar
Box/Carton Label:
Product Name
Al )

Country of Origin (Product of USA)
(S eY) Banall by ) L) <Ll ol

Name and Address of Producer/Exporter
shaall / hiall Gl gie g an

Production Date
Y &l

Slaughter Date
el
OR

Freezing Date
JQA.L"\S\ GJU

Metric Net Weight
(Al allail) Bas g) Alall &3l
Establishment Number

gl g

Expiration Date
releY) g )

Inspection Legend
el 23a

Halal-Slaughtered
s b

* Highlighted information must appear in both English and Arabic.
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Additional Qatar Labeling Requirements
a. Date format requirements for Qatar must conform to the following: Day/Month/Y ear
for products with a shelf life of three (3) months or less. For products with a shelf life
of more than three (3) months, both the Day/Month/Year and Month/Year formats are
acceptable. Dating should be in numeric format and bilingual (English/Arabic).
b. Arabic stickers are allowed.
c. Presently, Qatar has a tolerance of 10 percent variation in the labeled net weight.

Products Commonly Exported to Qatar

Beef

U.S. Beef Tenderloin 189

(Sl (5 A sl
189

U.S. Beef Striploin 175

Sl (Ml i
(B).-a&u GALAY\ C«)L“) 175

U.S. Beef Top Sirloin Butts 184

Sl s "obas G sl "
('5)\4\';“ dal LA‘:Y\ ;)'.L“) 184

U.S. Beef Shortloin 174

Sl 5 " s

(3),3;45.“ ’5)\4\';“ (’L‘) 174

U.S. Beef Rib 107

S20n) g8 )l "
(2N oY e ¢ 5ad) 107

U.S. Beef Rib Eye 112

éﬂ)‘i‘éﬂu%ﬂ&_\:‘)n
(r‘.LL‘ud\ s g ay) (‘*‘) 112

U.S. Beef Short Ribs 123

Al

Sl o ) Gy e

(g A= padl) il ¢ 5al) 123

U.S. Beef Back Ribs 124

GS,-.‘)‘A‘ Lﬁ,)“ "y ‘ﬂ\_.‘u

U.S. Beef Rib Roast 109

Sl (5 M) )"
(Lenll ¢ 30l) 109

U.S. Beef T-Bone Steak 1174

11745 54l 55 it "¢ s0- S

U.S. Beef Porterhouse Steak 1173

Sl o Sl s i) 0" 1173

U.S. Beef Brisket 120 S 6 " "
(JA""ﬂ Jauy! GALAY\ ;_}.Aj\) 120
U.S. Beef ChUCk 113 éﬁ)“ Lﬁ)s-‘ I il

(<S5 3 )1 e ila) 113

U.S. Beef Round 158

Sl 5 338 158

U.S. Beef Knuckle 167

3l Jonie 21 167

U.S. Beef Flank 193

(55:')“‘ 95)54 nsliNa" 193

(B)m\';“ ‘;ﬂ';“ dﬁu‘}” c)'.;“)

U.S. Ground Beef 136

ps e (5 b 2al 136

U.S. Beef Sausages

Sl (5 8 (Gam) G

U.S. Beef Smoked Sausages

A (Sl (5 R (o) Bl
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U.S. Beef Frankfurters

Sl g A ) A 3iE

U.S. Beef Salami

SSaal (5 D

U.S. Beef Pastrami

Sl 5 Ml sl

U.S. Beef Pepperoni

Sl Gl S 5 i

U.S. Beef Bologna

Sl (5 " 5y ("

U.S. Roast Beef

Sl g " s )"

U.S. Beef Sizzle Strips

Sl g gl — I

U.S. Breakfast Beef

Sl 5 pal — ) shaill &) 55

U.S. Smoked Beef Ham

U.S. Cooked Beef Ham

 5n S0 i 553 )

U.S. Cooked Corned Beef

& siha las’ g anl

U.S. Beef Livers 1724

Sl 5 328 1724

Lamb

Boneless Sheep Meat, Fresh

da b calie (g Gl p gl

Boneless Sheep Meat, Frozen

Carcasses and Half Carcasses of Lamb,
Frozen 200

200 3axa ¢ Slaa zuilyd Ciliall g AlalS il

Carcasses and Half Carcasses of Lamb,
Fresh or Chilled 200

3300 gl Aa b (Plaa iyl diluail g ALalS 73 200

Carcasses and Half Carcasses of Sheep,
Fresh

z oM (ol il Cilail 5 ALlS =il

Other Cuts with Bone-In of Sheep, Fresh

da s dgaling 5 )l pdad

Other Meat of Sheep, Fresh or Chilled

B e g da it (s A iz p gl

Offals of Sheep (Including Lamb),
Edible, Frozen

Blana (JSU (Ldlaa (paudaif) (i L)

Other Cuts of Sheep, Boneless, Fresh or
Chilled

Bl gl Al calie Ggn s A (la psal

Other Cuts of Sheep, Boneless, Frozen

Blaga alie ¢ 9d g A la agal

Livers of Sheep, Frozen

S:LA.AA cQL'A .\1.:\5‘

Offals and Extremities of Sheep, Fresh

83 1a g da s (ol i)l g sla)
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Indonesia
Box/Carton Label:

Country of Origin: USA
Negara Asal: USA

Country of Destination: Indonesia
Negara Tujuan: Indonesia

USDA Establishment Number:
Asal Unit Usaha:

Port Entry Code:
Kode Pelabuhan Masuk:

Keep Frozen:
Simpan Beku

Keep Refrigerated:
Simpan Dalam Lemari Es

Net Weight: Refer to Carton
Berat Bersih: Harap lihat carton

Product Specification:
Spesifikasi/Jenis Produk:

Production Date: Refer to Carton
Tanggal Produski: Harap Lihat carton

For Export Only**
Hanya Untuk Ekspor

Inspection Legend
Halal Logo/Mark**
Name and Address of Packer

* Highlighted information must appear in both Bahasa and English.
** Not required for pork.
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Additional Indonesia Labeling Requirements
a. Net weight should be documented as the following: Berat bersih: 25 kg = 55.1 1bs.
b. The Government of Indonesia requires that the bilingual label be attached to the carton as

additional/supplementary information in the country of origin prior to shipment.

Port of Entry Code Examples:

JKT- Jakarta
SBY- Surabaya

Products Commonly Exported to Indonesia

Beef

Half Carcass 101 Karkas Paruh

Quarter Carcass Karkas perempat

Forequarter 102 Prosot depan/Karcas perempat depan

Hindquarter 155 Prosot belakang/Karkas perempat
belakang

Top Side or Inside Round 169 Penutup/Belah atas

Silverside/Flat/ATS 171B Pendasar tanpa Gandik

QOutside 170 Pendasar dengan Gandik

Eye Round 171C Gandik

Knuckle or Sirloin Tip 167 Kelapa

Rump/Top Sirloin/Sirloin Butt 184 Tanjung

Sirloin/Striploin 180 Has luar

Short Loin 174 (T-Bone) Has Pendek

Tenderloin 189/Filet Has dalam

Ribeye Roll 112/Cube Roll Lamusir

Rib Set Iga utuh

Spencer Roll Iga utuh nontulang

Tri-Tip 185C/Bottom Sirloin Pangkal tanjung

OP Rib 107/ Ribs Prepare Lamusir Utuh

Rostbiff/Rump heart (Sirloin Center) Tanjung jantung

184

Thick Flank (Unpeeled Knuckle) Kelapa dengan penutup

Thin Flank Samcan

Thick Skirt/Hanging Tender 140 Lantunan Gantung

Thin Skirt (Inside or Outside Skirt) Lantunan

Flank Steak 193 Steik Samcan

Neck Meat/Neck Bone/Chuck Bone Daging Leher bertulang

Neck Chain Tetelan Kecil Leher
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Neck Trim Tetelan leher
Short Rib (Bone-In) 123 Iga pendek
Short Rib (Boneless) 123D Iga pendek nontulang
Spare Rib (Beef Back Ribs) Tulang dada
Brisket Bone Tulang Rawan dada
Chuck/Chuck Roll 116A Sampil
Blade/Clod 114 Sampil kecil
Chuck Tender 116B Kijen
Chuck Rib 130 Iga Sampil
Oyster Blade/Top Blade 114D Sampil Atas
Bolar Blade Sampil Bawah
Brisket 120 Sandung Lamur
Shin-Shank Sengkel/Kisi
Intercostal Meat 124A Tetelan Iga
Head Meat Daging Kepala
Cheek Meat Daging Pipi
Diced Meat 135 A Daging potong
Minced/Ground beef 136 Daging giling
Trimming 138 (95-45 CL) Tetelan (95-45 CL)
Fat Trimmings/Body Fat <45 CL Tetelan Lemak ( <45 CL)
Tail/Ox Tail 1791 Buntut
Tongue Root/Throat Trimming Pangkal lidah
Tongue Trimming Tetelan lidah
Tongue Lidah
Lips/Papillae/Cheek Tip Bibir
Feet Tunjang
Liver 1724 Hati
Heart Jantung
Lamb
Lamb Carcass 200 Karkas Domba Muda
Mutton Carcass Karkas Domba Dewasa
Lamb Rack 204 Iga Atas Domba Muda
Lamb Leg 233 Paha Domba Muda
Lamb Loin 231 Has Domba Muda
Lamb Saddle 231 Sadel Domba Muda
Lamb Shoulder 206 Bahu Domba Muda

Lamb Hind Shank 233F

Sengkel Belakang Domba Muda

Lamb Fore Shank 210

Sengkel Depan Domba Muda

Lamb Rump

Tanjung Domba Muda
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Lamb Shank Sengkel Domba Muda
Lamb Eye of Short Loin 232C Has Pendek Domba Muda
Lamb Short Loin Has Pendek Domba Muda (T-Bone)
Lamb Backstrap Has Panjang Domba Muda
Lamb Skirt Lantunan Gantung Domba Muda
Lamb Thin Skirt Lantunan Domba Muda
Mutton Leg Paha Domba Dewasa
Mutton Loin Has Domba Dewasa
Mutton Rack Iga Atas Domba Dewasa
Mutton Shoulder BAhu Domba Dewasa

Mutton Trunk (90-80 CL)

Prosot Depan Domba Dewasa

Mutton Backstrap

Has Panjang Domba Dewasa

Mutton Skirt

Lantunan Gantung Domba Dewasa

Mutton Thin Skirt

Lantunan Domba Dewasa

Pork
Pig Carcass 400 Karkas Babi
Pork Baby Back Rib 422 Sadel Babi Muda
Pork Spare Rib 416 Tulang Dada Babi
Pork Loin Rib Has Luar Besar Babi
Pork Belly 408 Daging Babi Olahan
Pork Shoulder Picnic 405 Daging Babi Olahan
Pork Shoulder Boston Butt 406 Daging Babi Olahan
Pork Brisket Bone Daging Babi Olahan
Pork Cheek/Jowl 419 Daging Babi Olahan
Pork Bacon Daging Babi Olahan
Pork Ham Cured and Smoked Daging Babi Olahan
Pork Ham Boneless Cured and Smoked | Daging Babi Olahan
Pork Cooked Sausage Sosis Daging Babi Masak
Pork Fresh Sausage Sosis Daging Babi Segar
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Chile
Box/Carton Label:
USDA Quality Grade Designation and the Equivalent Chilean Grade
Designation**

Designation/Grado de Calidad USDA vy el Grado de Calidad Equivalente Chileno
-See below for Chilean quality grades.

Product Name
Nombre del Producto
— See the Export Library for Chile for allowable Chilean nomenclature.
Only Chilean names included in the Export Library nomenclature
links can be used. Use of other names may result in detention or
rejection of product.

Establishment Number, Name and Address of the Establishment Where
Product Was Packed

Numero de Establecimiento, Nombre y Direccion del Establecimiento Exportador
donde se empaco en producto

Gross Weight, Net Weight and Number of Cuts in the Carton in Metric Units
Peso bruto, Peso neto y namero de llos cortes en la caja en unidades metricas

Slaughter Date or Packing Date (dd/mm/yyyy)
Fecha de Sacrificio (dd/mm/aaaa) o Fecha de Empaque (dd/mm/aaaa)
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Inner Package Label (if a grade embossed bag is not used, the inner label must be an
insert, not a sticker):

USDA Quality Grade Designation
Grado USA
-Must be on a label on the individual package (even if an embossed bag is used).

Product Name
Nombre del Producto

Establishment Number, Name and Address of the Establishment Where Product
was Packed

Numero de Establecimiento, Nombre y Direccion del Establecimiento Exportador donde
se empaco en producto

Slaughter Date or Packing Date (dd/mm/yyyy)
Fecha de Sacrificio (dd/mm/aaaa) o Fecha de Empaque (dd/mm/aaaa)

* Inner labeling can be in English only.
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Additional Chile Labeling Requirements

a. FSIS Export Library for Chile:
http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/exporting-
products/export-library-requirements-by-country/Chile

b. Applying labeling features to inner bags either requires inclusion of all required
features in accordance with 9 CFR 317.2 or sketch approval for the deviation
(absence of some features) according to 9 CFR 317.7 if all required features are not
included. Labeling of inner bags can be done by using pressure sensitive labels which
adhere to the inner bags. If pressure sensitive labels are used, they should stick well to
the inner bag and not fall off when attached to vacuum-packaged or bagged products.

c. Each package in the box must be of the same grade, be the same cut, and be
processed in the same establishment.

d. The USDA grade must be included on the package label, even if an embossed bag is
used.

Chile/USA Quality Grade Conversion Chart

Chile USA
v USDA Prime, USDA Choice, and USDA
) Select
C. USDA Standard
U USDA Commercial, USDA Utility, USDA
) Cutter, and USDA Canner
USDA has a separate
classification and grading
system for bullocks (young
bulls under 24 months of
age) from USDA Ultility to
USDA Prime. Mature bulls
are not eligible for USDA
quality grades.
Veal and calf carcasses only, using the
following quality grades: USDA Prime,
0. USDA Choice, USDA Good, USDA
Standard, and USDA
Utility
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If you have specific questions regarding the information presented in this document, please
contact one of the following:

Cheyenne McEndaffer

US Meat Export Federation
Phone (303) 226 - 7327
cmcendaffer@usmef.org

Travis Arp

US Meat Export Federation
Phone (303) 226 - 7332
tarp@usmef.org
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	Russia (Eurasian Economic Union)
	Mexico
	China
	Egypt
	لحوم ضأن بدون عظم، طازجة
	ذبائح كاملة وانصاف ذبائح حملان طازجة او مبردّة 200
	قطع ضأن اخرى بعظمها، طازجة
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	لحوم ضأن بدون عظم، طازجة
	ذبائح كاملة وانصاف ذبائح حملان طازجة او مبردّة 200
	قطع ضأن اخرى بعظمها، طازجة
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