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flow does the etA ensure that ready-to~e.at (RTE)lis'h of the ol'dcrSilurlformcs products are free of , 
Listeria/lt(J//ocy!(igene!!, Salmonella,or otl~eqnittJogClls of public healthconcern throi.(gh sampling .and 
other verification activities? ; 

NotE: RTE products are products thatare edible without (urlhe," preparation. 

NOTE: Please submit annually (by May lSt\your updated microbiological' sampling and tcsting 
program,. previous yenr's·tesl- results, andrcaetioDs to · positive results. Provide all supporting 
doC:umcnti\tion that you use·toverify.the elimination ofListeria Saflll(/IIe.Lla,orof.her: 
patho~cns ofpublic health conccrn ~n RTE:products~ 

NOTE:"ApJ'occss ."schcd \II e co Dtnins 
IlrOccssed/commcrciaJly sterilc 

. of the order Siluriforliles until tile 
ntion, verificlItion testing? 

i'irorlllessaJl1pled and found to be positive for an 
Sa,fmIUl(J'l/(l in RTE fish of the order Silurjfonncs product) 
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United States Deparlment 'ofAgrlCtilture 

Food Safetyan'd Insgecti9n,SerVice '~' .. 


C9IUponent S Government Chemical.ReslduesTestingProgram~ 

The followiug questions ,arc required lIud 'will be u~o!tlto detel1rune tl~cequiv:ilelwe with FSIS~hllvJal'cjs ,pertnjlling ,t(j chemical 

resique resting programs. The jh~pection system mustliave a cherulcai'residl1e couttol program, wluch incluCIes sllmpIing for 

chclnical residues idcnGGcil PY'tbcGCA or by FSIS'as potentiat.coritaminants; 
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Howdoe~ the GCA ensure the implem~ntation ~nd mai~tenallceof a ,~ational chelQicalresidue 
control progtlamthat preYents aJ;ld cont ro{s;aIl $peciiic compounds both domesticallyand 
iillbe US? 

NOTE: Please subniil annuallr(by,May lsth) your updated 
year's resldue,tes(results, and 'reactions to residue findings. 

How docs the, CCA ensure ehclniCllI 'independence of one production 
goverllln'lnt test\ng.or fiSh or tbe' order SlIu.- ' 

How does·the .cCA ensure chern . 
government tespng of fish of the . 

NOTE: This information is 
Silurifofmes hl'the {'w'nt ,th" 

equivalence with,FSlSstundards pertuining to, mly 
1..,\;'lIUlI "".should cllplme all food satety con\l'o\s (ilicluding 

monceYiogenes, and other pathogens' of public health 

:I1Ple[IlCI~tlltiOIl: lind D1llintcnall.ec.of itsflsh onllc order$llurlfili-.,ICS 
iCl'obioloi!ic:al s,amp'li'ngprogramJ . 

t ' 

re that the inspec(ion,systeni's,mh:ro\)iologiClll sllmpling.,progrnruincIudcs . 
pIe colledion IlI'ocedurcs, frequencies, and tcst mcthods? 

e the samplecollcctiilnrequiremcnts nnd .controls that ensure thesample 
and chain ofcustody. 

How docs theCCA enSure the reduction-uI Sal11lone//ujill'.RW fish of the on:lcrBiJu:riformes products 
tlirough samplingand othel' vcrificationactivl«cs? 

N01'E: Please SUbmit ann ually(by May 18th) yotirupdllted mici'obiologicalsamplirtg nnd testing 
program, previous'year's tesU:estills,and .reac.tions to positiv.c results, 
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System 1 

. ; 

Gomponcnt 3· CoVei'n.mcntSanitatioJi 

111C fol1o~fug qucstiorts ar.c required and will be used· to determine the equivalence with liSTS 
staudards\lIirtainiug to sanitatiOll. Thc.illsp.cctiOl1 .s),stem mustTCqnirc that cachcertifierl 
establishment operat('.·ina m:tnllcrto pHv.cnt insanitm-y cOlldition~, alld dev.eloIl, irnplcm,cQt. l\n~ 
"!':Ii~ltaill wrlHcli ~i~ndard{)pcrnting proced\lres .for sanitation. ' , 

How does the CCA ensure (hat fish oUhe order SUuriformes for use as human fOl,ld arc not gro\vn 
or Jarmellunderconditions ,that would eausethem tobcincdible? 

How d,iJCS tl1.e CCA c~sure (for. cause) samples offced,.fish of the riformes, or p.ond watcr 

are col!ected for th~ purpose of vcrifying that .they nrc being simjtil.fY conditions? 


Ho)vdoes the CCA ensure thut ·fish of the order 
conditions from ponds, to the certified " 

now docs t.hc C.C;A C).ISUl·C producci'S 
that have,died other than by slaugh!. 

How docs. thc~C.CA.ellsllre th I, 

How does the CCAcnsure that .. \::el~lml.u ' , facilities, and.equipment 

ilrcvent tlie products dcsignuted[ilr 

export to thc 


,t:\Du:,nrne1Ill develops, implements, and maintains daily 
suffiCient topreveot thedil'cct ~ontllrllination 

cts? . 

Il~ed to dCl'crrninc lbc. cqui"aknce· \v'ith l]SISst<ll)d~trds pertlining,to . 
rC.'lmU:~ ,C<lcn certified csttiblishmcntdevelop .• jlllpkinel~l, .an'd,mitintain u 
wiJl.nelliev;: tl\c 'fo()llsafcfy objc·c.live of preventing and contrOiling, 

physical h.:l7.a.tsis..Yl. P!.2.~!I~,t~ S~!P.P,~~,:t..0, tb.~ US " 

the iillplementlition andmaintcllance ~fa fifh of the orderSnuri.formcs 
:a!(:~i!!l!;pccliQn system tJiatprevents, and e.()ntrols IdentJfj.ed food safety hazards?, 
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Unlted'Siates Department ofAgrlcuJture 
FcpdSafety and Insp~.ction· S.erVIce 

:Government How do.cs th~ eCA ensure that laboratories testing,cbemi:cal res.idues for fish onlle.order · .'.. 
Oversight11 Siluri~9tm~. prodiictsfor export·to thel]S c<lmply.·wit~thegeneral: criterilifortestihg laboratories . 

pr,ovIded in,.lnternationalOrganizationfor.Slan4ardlzation (~SQ)/International Elect.rotechnical 
Comm~sslQn ,(il!;C) Guide ·l7Q2S? 

:Government .How.does.the .CCA ensure that metllO!is ofanalysis.(including.both sampling and tcs.tingprilced,ur~) 
Ovc~!gM 12 used f~rfoodsafety tC,sting have ticen scientillcally v!llidlite:a or have bcen approve4 and :a4optcd~by 

ate.cogn.iZed mte.l'national orgtmization? . 

Governmcnt How docS thtl. C~A ensure that ~nternal quality control pro .. ~",u.',,~ ' . tories, arccsJ~bli~hed,~ 
Ovc{~lght 13 effectivc,andfollowcd? . 

COIn})Onent 2 Government Statutory Authority and Food,$llfety and Other 

Thc·fililowirig questions lire ' rcquir{~<l ~l1d will be used to detcrmiucthc cqu~1'alcncc 


Government Howd"cs the CCA cnsure that governmenHil~pection 
Statutory establlshmc.uts during all hours of operutiQn wliilc fish 
Authority and 'ex:nup)c bclleading:and eviscerating? 
Food Safety 1 

Government establishmcnts 
Stll til tory 
Authority and 
Frio.d Safety 2 

Govcrlllucut 
How docs. tl~e CCA ensure inspection system makespcriC/dic Statutory 
SUl)Cl'visol'Y visits. to each "". 'u,,,uAutllol'ity and 

Food Safcty 3 

Governmcnt 
provIdes for complete scparationofStatutory 

Authority and 
Food S:)fc1y 4 intended to be,exported t.o the,{JScannot be produced 

was n!l( c,crHficd as cli~ible toexpill:t-tO, tllc;US. 
. . 

nr,nm'I,,"'< fish of tbeotder Siluriformes pr:oducts 'notilltended for 
export to the US must be prQaUCC(1' separately by either 

co:nu'ol':ovicr con'de'mncd offish·onhe order Siluriformesj whi'chcan include 
~dl·'l1~)h-.ol-ltlle ,or'der-:Sl1urIiOI DIes, 'and ·ined ible materilil ulltiidestroyed,ol'.othe,l)wise 

~~~~~.'~•• or the orderSiluriforines or'inediblematerial is any fish oftheor'der 
lur-ifo·rm,.- of-the order Silurifotmescar.ca~s, or{j~h . o{t.licor<lct~j)url,for,me..~-b:ns\!d, 

"'''.cnrlllJll''' n~t fit to be eatcn, bYbum,ans. . . 

oftheordcr.SiliJdformes ,products is to add,a chemical substance,' e.~. 
or dye, to ensure.thRt.theproduct:cannot' ·b~used fQr human food. 



Government 

Government 

Gl)vCl'ument 
vverSlllIUt 6 

U''',UUU~ include food safety., sanitation requirements, samplc,coliectioJ! 

How docs tIle eCA ensure that a(J(lquate administrative and technical support is avnlhtbleto certified 
~1l,v~:rI1111~ift 
Ov'erJ:ij)"l~t 10 establishments and fl)odsafetytesting? 
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Urilted,States Dep:arti'n~ht 0.( Agriculture LJSg:~ 

Food,S.afetyand Inspe,ction ,Servite ~t:, ':,' '& 


that su15mittedpaperSRT responses, the eCA will be provideq an: opportunity to' verify a pq,pcr COpy o(the E!1g1l'sh 

translated SRT responses entereditito PHIS. N.otethat by not cqmmUIllcating the SRT responses in English and' by Ilsing a 

paper copyTathe~ than, PIUS .for inptittingSRT ihfonnationby ,t!te CC,A:"the, equivalence rev~ewpr,oeess Gould ;bedelayed,by 

weeks andpossia,ly mO)iths. 4.nP'Qrtant1y,r~gardressofho'?'_the CCAman~ges the S~T, ESIS ,relies upon,the RHIS English 

version of.theSRT;responses when rn:Q.king equivulencedecisions. Countries nre cnc.o.urllged,to gain,acccs9'\oPHIS ill order, 

to ensure completeness ofdocl;Jinentation of thcSRT. 


j, 
' . . '. '. 1

FSl$, using(oodsa:fety o,bjective-based crjteri<l., will then revieVl:the,SRTresponsesandassoclated, s~pp,ortingdocumentation 

to detennine;w,hether.~e: eQuntry's food s'afety·inspection systentis equivalent. After PSIS its, review, F8.IS will 

scnd to theCCA,allY cl8i.:ifi,catio.u questions, alldl~lakc; the Englishtranslatcd SRT documcn~ation 

avaiiabieforreView inPJ;US (o~ send.a ,paper vcrsfoil ifpaper was,preViously process, the9~A will ' 

have the oppo,rtunity foverify .tfat ·the translated respon~es and supportrng' are accurate, and, ifap,p)icaple, 

provide clarific~tion to FSJS~squestl0l?-s. 


,On~goingEguivalence VerificaJioh . 

After eqriiyalehCeis granted~ , On ahaiuiual basjs no,latet than May 1&, 

or'(2)comm~nicate.to FSISthatthe eCA hasverifled its SRT . 

e1cctroI)icaIly inPHI$ :01' by bar9,c'opy- of the ver.sibn ofSRiTrespoIlLsCS 

complete. Updates to 'its 'SF,T ·are expected whenever the . 

the change,is aresultofthecpuntry'schallges or the.US il'l1'r\liili~nf 


food safetyinspection system for products exported to 


In additi9:n" the CCA'must provide the • 

pro.duct(s): . / 


1. 

2" 


3. ""'(>'\11('''''' year' ~ t(~st .results 
. .and Dste/'ia 'monocytogenes, 
(RTB) fishofthe order 

'dctermine :thc equivalence wi,lh FS1S st<lJlqal'ds 
the FSIS crItcda forthis ;section'includes 
, the ii1specLil'ill' systcm'{orfish;'ofthe order 

!£Xl)WI:mg to .the ,()S, and the stafting reqliirements and ", 

" , 

that the laws and regulations governing fisb oftheorderSih.lt'iformes 

. a counl"y'snationalgovc~nment; authority'whO is rcsponsibleJor eilsuri~g, ~he, . '. 

e Iiame of'.theCCA; andattacll ali orgallizationalchart. 

Goveniment Ho\y (Jocsthe ,CCAerisurc tJlat,aUfis~o.n~¢'o..der Su.uriformes 'prodllcts lor export to the US are 
.oversight 2· !!er(lped,.,an(l:not 'jldulterated ,and·pr.op·eily,lab<iled and ,packaged (not misbranded)? 

; . ! 
,'~ 

NOTE: ,Please define adulterated product as itr~lates ·to fish of thc ,orderSilurlforplcs • . ... ', ', ., . . . . . . . 

.' 

, '. 
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UnitedSfatesDeparimeritClf ~ricul)ure 

Foqd ·Safety·andJnspectioil S~iVlce 


'2016 - sii\Jrjformc~ Sclr~.epottingTool'- Version 4 (Note: This modelSRTis not to be filled out) 

E.qui'Va~ence}s~prereq4i'~itefo.r tl"'~de fO.r.the 'UpitedStates (US) Department ofAgriculture's (USDl\) Fooc.f;Safety·and . 
Insp'ectiQn ServlCe (FSTS)~ ;Equ'lValence IS the processor determining whether a country's foodSa:fety inspection system 
.acl:l.leves FSIS's·approprfatelevel ofptotection forpublichealth .as applied domestically in the US. Additionally; the. 
cou~tiy>s food safety inspection systemis'toprovidestandards,equivalent to FSIS to ensure other non-food safety 
requ.lrements (such as accurate·labelirig, ·and assurance thatfishpfthe order Silurifonnes products are not e,conomically 
adultera,ted),aremet. This·means. that the countr.y is not required to develOp and implement the same"proceduresthatthe US 
does. but rather the countrY must objectively d.emonstrate how :itmeets the US level of In ordertod~termi't1e 
whether a couritry's food:safetyinspecJion system is equivalent, FSIS assesses ' . lected through a 
questiorui'aire:called these1f- reporting tool (SRT), The'SRT is desigJ'led for to expoltflshof:the ,order 
Silurifatn:lesproducts ta the 'OS., The BRTprovides ,an or;gariized nieans far the ovemment to deInonstratc'that 
its inspec~ion system achieves an equivalent level ofprotection. The SRT is six (6) C()lli.lOlrm~~nt~ 

1. Government Qvetsight.{ e.g" .Organizationand Admin'ist,ration) 
2.Govermn~nt StarutoryAuthority and Food Safety and Other . . ' 


Inspection SystemOperatiol1, Pro'duct Slandards and Labeling, 

3. GovernmeiltSanitation 
4. Govcnune~t Hazard 'Analysis (lnd Critical Control 
5. 'Govemme.nt Chemical Rc~idtieS Testing . 
6. Gpvemment MicrobioiQgical TestillgPi'ograms 

i!5m[)ete.nt authority (CGA)The questions under thcse six components are· 
equivalence. The eCA isis expectedto answer all component ql:lestions 


the CQuntry's national government authority safety and truthful labeling. of the food supply. 


The CCA should provide .complete responses to include ashortnarrative, 
inspcctionsys.tem is .implemented . .accompanied by supporting doeu to 

Responses should include rc',·,r·""'M. nnsw,cr to. the ques,tion is found. For 

example, answers should include from the relevant suppo.rting 
all applicable, programs and supporting documentation. TheGCA nu.u,,,,,'" 

about the govemmellt inspection system atedocumentation. Typcs , 
as follows: 

a. 

h.. 

c. 
d. 
e. - . - . --;: , .. ,f. 
g. 

stalldatds that FSIS uses to determine whether thecountfy's:food-safety 
compol1en~ questions are the [00(1 ~~fetyobjective- bast:d (;riteriatha~ PSIS uses to 
a question. 

Submission oftheSRT 
To submit the SRT with ullapplipab)eprpgrams' ~nd supp<>rti,ng do~umentationj the CCA can ,eitheruse·,the Microsoft Word 
versi.on Of theSRT or upload the information intotheweb~basedPublicHealthtnfonnation System (PillS). ·Thehenefits for 
using )?HlSto stibDiit.the information indudean expedited SRTreview, transparency, and security. To ensure ~li. expedited 
revi~w .ofa sttbmittedSRT, particularly an SRT suhmltfed in.PHIS, FSlSencourages countries to submit SRTresponses and 
supportmgqocumentation in English. ifthc,CCA submits SRT responses and supporting clOcllmcntatitm i* ali:lriguage other 
than English, FSISwillsend the documentation for translation into English. and place the translated. English responses into 
the SRT. FSIS maintains all countriesSRTresponses and submitted supporting documentation in PHIS. Through PHIS the 
CCA wiH bavethe appottiUiity to verify th,at thetr<!llslated responSc.s are accurately captured by FSIS in PHIS. For countries 
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'F.oo d. .S.a'fi#V-" 

~~iW~~i~~lWi~ 
Myanmar ~ Plants Eligible to Export Meat (SilL!riformes only) to the United States 
A~filt4,2016 

- i 
In accordance wilh the FSISrule published on December 2, 201.5 (80 FR, 75590), the following country has submitted documentationjo FS/~showingfha1 they have laws or 
other legal: measures in place. thtU proVide' authority to regulate the growing and processing of Siluriformes fis/) for human food, and th~t will ensurec()mpliance with the Food 
and [)rug Administration's regulatory requirements in 21 CFR part 123, Fish and Fishery Products. In addition, the country has put folward, the fQUowing establishments as 
e/igibre to exportSilurfformes fish and fish products to the United States. FSIS will update the list or establishments as new information is re_,!~ived. 

By tho end of the :f8·month transitional period, September 1, 2017, foreign countries seeking to continue exporting such product to the Untted States must-submit adequate 
documen.tation showing theeqliivalence of their $iluriformes inspection systems wiih that of the United States. 

EstForgnNBR 
DOF001USMZ 
DOF002USGWI 
DOF003USYTG 
DOF004USTB 
00F005USSM . 
DOF006U$MY 
POF007USMM 
DOF008USSN 
DOF009USGFC 
DOF010USATP 
DOF011 usHHK 
DOF012U$MZN 
DOF013US:~S 
DOF01'4USMK:F 
DOF01§USHNL 
,DOF016USUIC 
DOF017USSKB 
DOFOtBUSYTI 
DOF019tJSGOT 
DOF020USMMH 
DOF021 LJSOP. 
DO F022USF2 
DOF023USMSL 

Establishment Name 
Myeik Zenith Industrial Co., Ltd 
Ghani Win International Ltd 
YadanarTheingi Cold Store ( EO ) 
Twin Brothers Seafood Cold Storage 
Shwe Myanmar Gold Store 
May Yu Marine Products Co., Ltd 
Mega M~rine-FrozenSea Food Ccild Store 
ShweNgar Processing and Cokl Store Plant 
Golden Flow~r Cold Store 
Ann~war Trade Park Marine Products Co., Ltd 
HlaingHtateKaung Co., Ltd 
MinZar Ni Co., Ltd 
Gold~n Sea Processing Plant & Cold Store 
Myanmar King Fish Ltd 
Htun Nay Linn Cold Store 
Universal Cold Store 
Shwe' Kaba Maung Maung Cold Store 
YadanarTheingi Industrial Co., Ltd 
Gallant Ocean Trading Co.; Ltd 
Myint Myai H~in do., Ltd . 
Oc~an Pacific Cold Stqrag¢ Processing and Ice Plant 
Fisheries And Marin~ Products 2000 Limited 
MSl,.lndustries Company Limited 

' , 

Date Listed Date Delisted Dale Relisted 
3/1/2016 
3/1/2016 
3/1/2016 
3i1/20t6 
3/1/2016 
3/1/2016 
3/112016 
3/1/2016 
3/1/2016 

3/1/2016 

3/1/2016 

311/2016 
3/1/2016 

3/1/2016 

3/1./20t6 

3/1/2016 

3/112016 
3/1J2016 

3/1/2016 

3/1/2016 

3/1/2016 

3/1/2016 

3/1/2016 
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