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The United States appreciates the opportunity to comment on the Eurasian Economic
Commission’s Draft Amendments to the Technical Regulation of the Customs Union “On Safety
Food Products” (TR TS 021/2011)”. ;

GENERAL COMMENTS

The United States respectfully requests that this amendment be notified to the World Trade
Organization under the terms of the Sanitary and Phytosanitary Agreement given its focus on
food safety.

SPECIFIC COMMENTS

It is not clear to the United States as to what is being changed in the following. Could the
Russian Federation please provide further clarification?

Section 13 related to Annex No.1

Section 17 related to item 1.1 of Table 1, Annex No.2

Section 22 related to item 1.7 of Table 1, Annex No.2

Section 23 item 1.8 of Table 1, Annex No.2

Regarding Section 24, which mentions Item 1.8 of Table 1, Annex No.2 regarding the revision to
“Dishes from meat and meat products — industrially manufactured, cooled, packaged in
polymeric films: boiled meat, products from chopped meat (burgers, meat balls, etc.), goods
from meat by-products; Dishes from poultry and rabbit — industrially manufactured, cooled,
packaged in polymeric films: boiled, fried, stewed, and baked goods from chopped poultry
(burgers, etc.)”

The United States does not test for coliforms in meat and poultry products. These bacteria are
used an indicator organism for fecal contamination but it is hard to correlate a specific level of
coliforms to food safety. Rather the U.S. Department of Agriculture’s Food Safety and
Inspection Service (FSIS) tests for the presence of likely pathogens in meat and poultry products
(i.e. Salmonella, Listeria monocytogenes, and E. coli 0157:H7). The competent authority in the
Russian Federation should provide additional information on how the presence of coliforms
(common bacteria associated with humans) indicates a food safety hazard.

Continuing in Section 24, regarding the revision to “in the row “1.0” pertaining to the indicator
“S.aureus” the column “Remarks” shall be supplemented with the words “; Salads with
addition of meat, poultry, fish, smoked goods etc. without dressings, with dressings (mayonnaise,
sauces etc.)”’;

The United States does not test for S. aureus in Ready to Eat meat and poultry products. Rather
FSIS relies on good manufacturing practices and HACCP to control these hazards. Only a large
number of these bacteria will produce a toxin that can cause illnesses in humans. The competent
authority in the Russian Federation should provide additional information on how the presence
of any level of S. aureus indicates a food safety hazard.




Also regarding section 24, pertaining to “Hamburgers, cheeseburgers, sandwiches - ready to
eat” and acceptable levels of E. coli.

The United States does not test for generic E. coli in finished meat products. These bacteria are
used as an indicator organism for fecal contamination but it is hard to correlate a specific level of
coliforms to food safety. Rather FSIS tests for the presence of likely pathogens in meat products
(i.e. Salmonella, Listeria monocytogenes, and E. coli O157:H7). The competent authority in the
Russian Federation should provide additional information on how the presence of generic E. coli
(common bacteria associated with humans) indicates a food safety hazard.

Section 24, pertaining to item 1.8 of Table 1, Annex No.2 “boiled meat, products from chopped
meat (burgers, meat balls, etc.), goods from meat by-products;”

The United States does not test for S. aureus in RTE meat products. Rather FSIS relies on good
manufacturing practices and HACCP to control these hazards. Only a large number of these
bacteria will produce a toxin that can cause illnesses in humans. The competent authority should
provide additional information on how the presence of any level of S. aureus indicates a food
safety hazard.

Section 24 of the revision regarding item 1.8 of Table 1, Annex No.2 in the row with the
acceptable level “1.0” pertaining to the indicator “Sulfite-reducing clostridia” in the column
“Remarks” “Dishes from meat and meat products — industrially manufactured, cooled, packaged
in polymeric films: boiled meat, products from chopped meat (burgers, meat balls, etc.), goods
from meat by-products*;”

The United States does not test for clostridia in finished meat products. Rather FSIS relies on
good manufacturing practices and HACCP to control these hazards. Only a subset of these
common bacteria will produce a toxin that can cause illnesses in humans. The competent
authority in the Russian Federation should provide additional information on how the presence
of generic clostridia indicates a food safety hazard.

The United States appreciates the consideration given to these comments.




Heoguyuanvhuiii nepeeoo:

CoenunaeHHbIe 11l TaTel NpU3HATENBHBI 32 BO3MOXHOCTD IIPEIOCTABUTH KOMMEHTAapHH
OTHOCHTEIIbHO TIPOEKTa H3MeHeHHi EBpasuiicKOi 5KOHOMHYECKOH KOMACCUH B TEXHHIECKHH
pernamenT TaMoxxeHHOro coro3a «O 6e30MacHOCTH NHUIIEBOH MPOXYKIHHY (TP TC 021/2011).

KOMMEHTAPHUHU OBIIEI'O XAPAKTEPA

Coenunentble L1ITaTe o6parnaoTes ¢ mpockOoit yBe1OMUTh BCeMUpPHYIO TOProBYIO
OpraHM3aLHIO O JaHHBIX U3MEHEHHAX B pamKax COrJalleHus 10 CAHUTAPHBIM U
(DHUTOCAHUTAPHBIM MEPaM, YIHTDIBAs, YTO HX IPEMETOM SABJILETCS 6€30MIaCHOCTB MUILEBOH

IPOAYKLIUH.
KOMMEHTAPUU YACTHOI'O XAPAKTEPA

CoenunennniM LlITatam HescHa cyTh cienyomux usmenenuit. He morna 651 Poccuiickas
®epepanus (PD) NpeAoCTaBUTD JOTIONHUTETBHBIE OACHEHUS ?

e nyHkT 13 KacareibHo [Ipunoxenus Ne 1

e mynkT 17 KacarensHo nyHkTa 1.1 Tabmumet 1 ITpunoxerus Ne 2

e myHKT 22 KacaTenbHo nyHkTa 1.7 Tabmims! 1 Ipunoxenns Ne 2

e myHKT 23 KacaTenpHO myHKTa 1.8 Tabmumer 1 ITpunoxenus Ne 2

ITo nyskty 24, rae nyHkT 1.8 Tabmuust 1 [Tpunoxenns Ne 2 JOMONHACTCS CICAYIOIIAME
cioBaMu: «baroda uz maca u MACHbIX NPOOYKMOE NPOMBIUIEHHO20 U320MOGNIEHUSA
0X1aNHCOEHHBLE, YNAKOBAHHBIE 6 NONUMEPHbIE NAEHKU: MACO OMBAPHOe, U30enus us pyorenozo
msca (megpmenu, komnemvl u Op.), uzdenus us cybnpodyxkmos; bnooa us nmuybl, KPOIUKa,
NPOMBIUNEHHO20 U20MOBLEHUS OXNIANCOEHHbLE, YNAKOBAHHbLE 6 NONUMEDHbLE NAEHKU!
omeapHbie, Jcapenble, myuwenbie, 3anedennble usOenus u3 pybaenod nmuysl (komnemol, u m.0.)»

Coenunennsie LLITaTs! HE HCCAEAYIOT MPOLYKTHI U3 MsACa U MsCa ITHIB! HAa KOMH(OPMBL. DTH
GaKTepUH MCIIOJB3YIOTCS KaK OPraHH3M-HHIMKATOp (eKanbHOro 3arpA3HEHU, HO IPH 3TOM
CII0XHO YCTaHOBHUTH B3aHMOCBSI3b MEXTy KaKMM-IH00 KOHKPETHBIM YPOBHEM KOHLECHTPALAH
KomuopM ¥ 6€30MaCHOCThIO MUIIEBOH mpoayKuuyu. BMecro sToro Cnyx6a MHCIIEKIIUH H
6e30MacHOCTH IPOAYKTOB MUTaHus MuHuCcTepeTBa cenmbekoro xosaicsa CILIA (FSIS)
MPOBOJIUT MCCIIEJOBAHUE HA HATMYME BO3MOXHBIX IATOICHOB B MPOIYKTAX U3 MsicCa U Msica
nrunsl (T.€. canpmoHes, Listeria monocytogenes, u E. coli 0157:H7). KomnereHTHOE
BENOMCTBO P® JOIKHO MPEAOCTAaBATE AONOIHATENbHYIO HHOPMALIMIO O TOM, KakKUM 00pa3oM
Hannaue KoaudopM (0OBMHBIX 6AKTEPHIA, CBI3aHHBIX C XKHU3HENEATENBHOCTBIO YE/I0BEKA)
CBHAETENBCTBYET O pUCKe 6€30MaCHOCTH MMIIEBOM IPOAYKIIHH.

Jlanee 1o myHKTY 24, T/ie pedb HIET O IOTIOJHEHHH «6 cmpoke «1.0» no nokasamenio
«S.aureusy» 6 zpage «Ilpumeuanuar crosamu «; Caramoi ¢ o0obasneruem maca, nmuysl, poiboi,
xonuernocmeii u Op. 6e3 3anpasxu, ¢ 3anpagkamu. (mationes, coycvl u 0p.)”;

CoenuueHHble LLITaThl He HCCIEAYIOT TOTOBBIE K YIIOTPEOIEHHIO IPOAYKTHI U3 MsACA B MACa
[ITHLB! Ha S. aureus. BMECTO 3TOTO ¢ LENBI0 KOHTPOJIS JaHHBIX puckoB Ciyx6a FSIS




rmoslaraeTcs Ha MpUMEHEHHe HOPM Hajulexalnel Ipou3BOACTBEHHOH NIPAKTHKK U IIPUHIIKIIOB
XACCIL TonpKO OYEHb GONBIIOE KOJIMYECTBO JAaHHBIX OaKTepHil MOXXET BBIpabOTaTh TOKCHH,
CTI0COGHBIH IIPUBECTH K 3a6oseBanuIo mozei. KommerentHoe BeoMcTBO PO 10MKHO
[IPEAOCTABHTH JOTONHUTENbHYIO HHOPMALIHIO O TOM, KAKHM 00pa3oM Hammiue S. aureus B
M060M KOJMYECTBE CBUAETENLCTBYET O pUCKe 6€30IIaCHOCTH IHILEBOM MPOTYKIHUH.

Iastee Takxe 0 MyHKTY 24, uto Kacaetcs «I ambypeepos, uu3bypeepos, CIHOBUYEU 20MOBbIX» U
JOmyCTUMBIX ypoBHEil E. coli.

Coennuennbie 11ITaThl He HCCAEAYIOT FOTOBYIO MSCHYIO IPOAYKIHIO Ha 00br4HYH0 E. coli. o1H
GaKTEepUH HCTIONB3YIOTCS KaK OPraHU3M-MHAMKATOP (PeKaNbHOTO 3ar pA3HEHHUS, HO IIPH 3TOM
CTI0KHO YCTAHOBHUTH B3aHMOCBSI3b MEX/1y KAaKMM-JIHOO KOHKPETHBIM YPOBHEM KOHUEHTPALHH
KoMU(OPM U GE30MaCHOCTHIO MHIIEBOH NPOAYKIUK. BmMecTo aToro Cayx6a FSIS nposoaut
HCCIeIOBaHME HAa HATHYKME BO3MOXKHBIX [IATOTEHOB B MACHOM MPOJAYKIKH (T.€. CAIbMOHEI,
Listeria monocytogenes, u E. coli 0157:H7). KomnerenTHOe BeAoMCTBO PO N0MKHO
[IPeXOCTABHTH JOTOIHUTENBHYIO HHHOPMAIIHIO O TOM, KaKMM 00pa3oM HalHIHe o6bruHoOM E.
coli (0ObIYHBIX OaKTepHH, CBA3AHHBIX C XXU3HEAEATEIBHOCTBIO YeJI0BEeKa) CBUJAETEIIBLCTBYET O
pucke 6€3011aCHOCTHU MHILIEBOM TPOIYKIIHH.

yuxr 24, B K0TOpoM IYHKT 1.8 Tabmunst 1 ITpunoskernst Ne 2 NonoIHAETCS ClIeAyIOHUMA
CIIOBAMH: (MACO OMEApHoe, Uu3deaus u3 pybneHozo maca (megpmeny, komnemol u Op.), U30enUs
u3 cybnpooykmoe; »

Coenuaennble [1ITaTsl HE HCCIIEAYIOT TOTOBYIO K YIIOTPEOICHHIO MACHYIO IPOIYKIHIO Ha S.
aureus. BMecTO 3TOTrO ¢ Lebio KOHTpOJIs JaHHBIX puckoB Ciyxx6a FSIS nonaraercs Ha
NpUMEHEHHe HOPM HaJleXalel NpOou3BOACTBEHHOH IPAKTHKM U TIPUHIIMIIOB XACCII. Tonbko
OuYeHb GOJBIIOE KOJHYECTBO JAHHBIX OAaKTEpHii MOXET BRIPabOTaTh TOKCHH, CIOCOOHBII
[IpUBECTH K 3a6oneBanuio moaei. KomnerenTHoe BenoMcTBO PO NOMKHO NPEAOCTaBUTh
JIOTIONHHATEBHYIO HHAOPMALHIO O TOM, KaKMM 00pa3oM Haludue S. aureus B JIOOOM
KOJMYECTBE CBUAETEIBCTBYET O PHCKE OE30MaCHOCTH MUIIEBOM MPOAYKIIHH.

[IyHKT 24 U3MEHEHHH, KACAIOLIHICS JIOTIONHEH)s B MyHKTe 1.8 TabIMIIbI 1 [Ipunoxxerus Ne 2 no
nokazaremo « Cynbpumpedyyupyroujue Knocmpuouuy Cmpoxu ¢ O0ORYCMUMbIM ypOSHEM «l1,0» 6
epagpe «IIpumeuanusy cnopamu: «b100a us mMaca u MACHLIX NPOOYKMOE NPOMBIULIEHHOZ0
U320MOBIEHUSL OXAANCOEHHDIE, YNAKOBAHHbLE 6 NONUMEDPHbLE NAEHKU: MACO OMEAPHOE, U30ENUA U3
pybaenozo maca (megpmenu, komaemol u Op.), U30enUs U3 cyonpooykmos*;»

CoenuHennbie [1ITaTs! HE HCCIEAYIOT TOTOBYIO MSCHYIO IPOMYKIIHIO Ha KiIocTpuauy. Bmecro
3TOTO C LIebI0 KOHTPOJIs AaHHbIX puckoB Ciyx6a FSIS nosnaraercst Ha NpUMEHEHHE HOPM
HaJUIeKAIIei IPOU3BOACTBeHHOM npakTuki ¥ npuHIunoB XACCIL. Jluws oxHa u3
pasHOBHIHOCTEH JAHHBIX PACIPOCTPAHEHHBIX GaKTepHii MOXKET BEHIPaOaTHIBATE TOKCHH,
CcrIocoGHBII IPHUBECTH K 3a60neBanuo mozeit. KomnerentHoe BeAoMCTBO PO NOIIKHO
[PEAOCTABHUTH JOTIOMHHTENbHYIO HHPOPMAIIHIO O TOM, KaKUM 00pa3oM Hauiue OOBIYHBIX
KJIOCTPHIHH CBUIETENLCTBYET O PHCKE 6€30MaCHOCTH NUIIEBOX IIPOAYKIIHH.

Coenuuennble 11ITaThl BEIPaXaKOT IPU3HATENBHOCTD 38 PACCMOTPEHUE NAHHBIX KOMMEHTAPHEB.




