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Recently the Ministry of Health and Welfare announced that from January 2021, U.S. pork containing safe
residual levels of ractopamine will be allowed for import, along with U.S. beef from cattle aged 30 months
and older. Almost overnight, U.S. pork has sparked political and economic debate everywhere, and food
safety has again captured the attention of all consumers. However, since being approved for use as a feed
additive in 1999, ractopamine has been used for 21 years with no cases of adverse effect in the U.S., which
has a pork-eating population of over 300 million. With U.S. pork knocking on our doors, the government has
set an allowable level that is stricter than international standards while having the Taiwan FDA contract a
neutral 3rd party to perform risk assessment for different age groups. Regardless of your position, contro-
versies regarding pros and cons of U.S. Pork import can only be settled with scientific facts.
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@ Americas (17 countries)

United States, Canada, Mexico, Bolivia, Brazil, Others (9)
Panama, Columbia, Costa Rica, Dominican Republic, Australia, Mew Zealand, Malaysia,

Guatemala, Ecuador, El Salvador, Honduras, Nicaragua, tha Philippines, South Africa,

Peru, Venozuala, Barbados.
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Scientifically Proven Safe Additive
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The main reason the public is concerned about U.S. pork is that some of it is raised on feed with the
so-called "leanness enhancing drug” additives. B-agonists, the formal name of the class of additives, acts
to enhance leanness and feed conversion efficiency in livestocks. In short, it reduces the amount of feed
used and improves the economic benefits of raising livestocks. However, there are more than 40 types of
"leanness-enhancing drugs" and ractopamine is of the type with a lower toxicity. Since it is water-soluble,
ractopamine is metabolized quickly by pigs and very safe. According to research by the Joint FAO/WHO
Expert Committee on Food Additives (JECFA), when ractopamine enters an animal's system, at least 85%
of it is eliminated after 24 hours. Even humans can eliminate 72% of it 6 hours after oral intake, which
basically means that it will not remain inside the body for the long-term.

South Korea, Thailand, Hong Kong.
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Considered Safe by 26 Countries Worldwide
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Rumors are spreading about ractopamine being banned in over 160 countries. In actual fact, ractopamine
has been considered safe in 26 countries and territories, including 17 countries in the Americas such as
the U.S., Canada, and Brazil, as well as Australia, New Zealand, Indonesia, Malaysia, the Philippines,
South Africa, South Korea, Thailand, and Hong Kong, where it is a legal additive in animal feed. Only
producers in countries that raise livestocks on a large, commercial scale, such as the U.S. and Canada,
and countries with major meat export markets, such as Korea and Mexico, would apply for a permit to use
ractopamine. Therefore it is not that ractopamine is rarely approved for use, it is that the number of coun-
tries with producers that apply for a permit is few, creating the misconception that ractopamine is banned in
many countries.

@ inaH ke ZERE Learn about Ractopamine
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Share of Taiwan Imported Pork by Country
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U.S. Pork Has Been in Taiwan for 15 Years
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The import of U.S. pork has stirred discussions in Taiwan. However, Taiwan has already allowed the import of
U.S. pork since 2005. During the past 15 years, as many as 500 thousand tonnes of U.S. pork products have
entered the country and been consumed by our citizens without any clinical cases emerging. Frozen meat
and offal constitute the majority of the import, about 98 to 99 percent, while fresh refrigerated meat,
processed meat, and canned meat account for a small fraction of the numbers. U.S. pork is exported to over
100 countries worldwide. In addition to Mexico, Australia, and New Zealand, U.S. pork is also exported to
places with a similar diet to Taiwan, such as Hong Kong, Japan, and Korea. More importantly, U.S. pork
containing ractopamine only accounts for a small fraction of export. Most of the exported pork comes from
pigs that have not been fed ractopamine, as the world livestock industry gradually moves away from adding
leanness enhancing drugs in feed.
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In 2019, imported pork accounted for 10% of the overall pork market in Taiwan. U.S. pork accounted for
about 15.5% of the total pork import.

U.S. PORK
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60 kg adult
Acceptable Daily Intake

2R EREFRIRERS

Taiwan Regulations Stricter than International Standards
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The Ministry of Health and Welfare recently announced the level of residual ractopamine allowed as
follows: muscle, fat, skin 0.01ppm, kidney and liver 0.04ppm, other edible parts such as stomach, intes-
tines, heart, lung, tongue, brain, and blood 0.01ppm. These allowed residual levels are stricter than stan-
dards established in other countries and by the Codex Allimentarius.

Codexi? 20124 78 50 @8
RRZERZIEBFLE - Rp
Fim -1 » RWZEBAIR
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Codex passed a standard for
ractopamine on July 5th, 2012, “-*

BRANMEARRSERBEBHE Residual Levels of Ractopamine Allowed in Pork

indicates the country has not yet

0.01 =~ set a standard for such products.

HHRR : §EPASZEARITEEES_1090831_RAAKREERS R REER
Source: Risk Assessment Report posted by Ministry of Health and Welfare: Health Risks Associated with Exposure to Ractopamine through
Consumption of Meat Products (https//www.fda.gov.tw/TC/site.aspx?sid=11349)
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Near Impossible to Exceed ADI

FESREAAE BN - JECFAREETHE » ASHABASAFRENESZZ2RE
2 (ADl) » ERZERSHZEZRRER/ R BI—E82Z2—2A%) @ UEEOAF
A RS » BREFTLR2MENECOHGT » 60U HFEION:  ABEBASHR
2EANARESECAT  BMESHIZA AR ZERNER - thEEREREE -
The Ministry of Health and Welfare announced an Acceptable Daily Intake (ADI) of ractopamine per
kilogram body weight for an adult to be 1 microgram, (or 1 millionth of a gram), based on assessments
conducted by Japan, Australia, JECFA, and Taiwan. For an 60 kg adult, that means the ADI is 60 micro-
grams. 60 micrograms divided by the allowed residual of 10 micrograms in meat yields an acceptable daily

intake of 6 kg of meat products, i.e. even eating 6 kg of pork containing ractopamine a day carries no
health risk.
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Pork or fat, skin

B : ¥RZERLEEMAM Acceptable Intake of Ractopamine
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fiood from being contarminated in the produchon proosss as part of their effod to produce food for space with no safely

issues. The HACCP system is recognized as the most efiective food safety management system. The system .

emphasizes source management and glaraniees the salety of food products that foliows HAGCP ol every production [, «

step from farm to table. In 1696, the LS. Depariment of Agriculre Food Safety and Inspection Service (USDAFSIS) = -
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Cleaning and disinfecting all equipment and tools prior to use

Disinfection of cutting tools and hands after operation
Cutting open intestines, head, lymph nodes of every animal for inspection

o m e , :
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- * EmA THHREXERISSE
HRHER - RIMEMER
Vacuum packaging

Product is refrigerated during transportation from plant o
to point of sales to suppress microbe growth

\/, * DABOKE R ERE

* FIRBHEERE
Wash carcass with hot water

Disinfect with organic acids
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Cool and dry surface to suppress microbe growth
Check for microbes
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Cleaning and disinfecting all equipment and
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tools prior to use
Disinfection of cutting tools and hands after operation

U.S. PORK
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Food Safety and Quality Control with Technology
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The United States is one of the world's largest pork exporters. Its producers leverage technology to operate
on a large scale so they can raise pigs with high efficiency and low cost while the flexibility of the processing
plant allows the producers to monitor operations in real-time a computer network. In this way, they can
export high-quality meat products that can satisfy the demand of both businesses in the meat industry and
consumers alike at a competitive price. Pork is divided by usage into fresh meat and meat for processing.
When consumers look at fresh meat, they are looking for color, succulence, tenderness, marbling, fat
content and other quality-related characteristics. Processing plants, on the other hand, care more about
characteristics related to processing such as structure, viscosity, moisture content, acidity, protein, and fat
content. The National Pork Producers Council (NPPC) has participated in developing pork quality standards
over the past few decades regulating pork so it can be healthy and delicious without compromising on
sanitation and safety. Such standards are what allow U.S. pork to maintain diversity and stability in the
supply of various cuts while guaranteeing food safety.
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PQA Plus

ERENREAE » ZERALEEERISEEERED  HEEAREXKBER  HZEE
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 IBWRIBAA POA Plus 3B » [BERARERARURAEFRTEBPN—E > BN
EERAEFRERTERETNEE -

As a major livestock supplier, U.S. pork producers puts emphasis on maintaining a sustainable environment
in their farm management practices. Many businesses adopt ecological engineering methods when
constructing the farms to minimize pollution. To respond to client and consumer attention on the issue of
humanely raising animals, the U.S. Pork Board launched the Pork Quality Assurance Plus (PQA Plus)
program in 2007 to ensure the highest quality in the world and the highest food safety standard. The
program provides U.S. pork producers with information on how to raise the animals, offers PQA Plus
consultant certification programs, and provide objective evaluation of animal living conditions on the farm.
By helping farms to upgrade pork quality and raise animals humanely to become a part of the PQA Plus
program, the U.S. pork industry demonstrates that it cares about its social responsibilities.

U.S. PORK
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Loin
5% M Pork Loin
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% (388E) Pork Loin, Center Cut, 11 Ribs, Bone-In
=B EAA (PIER) Pork Loin, Center Cut, 11 Ribs, Boneless

IMEARXEEMA Pork Loin, Canadian Back
F4IEAA Pork Loin, Full Tenderloin
vk Pork Loin, Back Ribs
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Leg

1#%BBA Pork Leg (Fresh Ham), Short Shank
& BBA2 Pork Leg (Fresh Ham), Hind Shank
YMBIBEA Pork Leg (Fresh Ham), Outside
ARIBEA Pork Leg (Fresh Ham), Inside
#2188 Pork Leg (Fresh Ham), Tip (Knuckle)
& BEFHAE Pork Leg (Fresh Ham), Hocks

S 55 E[ FEBEEA Pork Belly
Belly P=UBE®&P Pork Belly, Single-Ribbed, Skinless
FERHE (285 BY) Pork Spareribs, St. Louis Style

5&0EHE (B@B) Pork Spareribs, Brisket Bones

Shoulder

BB Pork Shoulder, Picnic
B RiBEA Pork Shoulder, Picnic, Boneless

£ B BIRA Pork Shoulder Butt, Cellar Trimmed, Boneless

HEWE (BXFMK) Pork Shoulder Hocks
%55 (/EMRHE ~ BHE) Pork Neck Bones
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Jowl Meat
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Pork Cuts

US.PORK
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High-Tech Practices makes U S. Pork Flavoriess
WAREMRERENEZTARSRIE BRREEREEMDRARTCAERDT - AMESSHHRE
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Regardless whether the pigs are raised outdoors in the pastures or indoors in the pigsty, the U_S. pork industry raises them
systematically. Producers create different feed formulae based on the nutritional needs of the pigs of different gender and growth
stages (up to 9 stages), so the pigs can be more healthy, and yield meat with excellent quality and flavor.

2. XERAHEETH
U S. Pork Quality is Uneven

EEREARATRNERTR  EEEEANAGERE  HANEERRHESR RARFTEEEIAG
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U.S. Pork adopts a professional carcass grading system. Slaughterhouses have a common evaluation standard for pork yield and
quality while also accurately monitoring data such as color, acidity, lean meat and fat content. Information regarding the quality
and supply of pork is open and transparent

X 3. EORRFEABEFE
Imported Frozen Pork is of Poor Quality

EERARARELBYMR - LEELREEHRA  BERENEE  EAVEAHRAK - RERE
AR -

U.S. pork adopts end-to-end cold chain logistics to transport refrigerated or frozen pork. The transportation process is safe and
sanitary without affecting meat flavor, guaranteeing consistent flavor.

4. EEFREKE i’H—H!
U.S. Pork has a Smell and is Difficult to Cook

R ARENEENBIRIRERE P RERE S BEENAKYERS - IELGEBOREK  RWRSER
- XERTITEBME  LIBRESHRK - (REFDAEBHINERRFIIRAEES  UFHERHLSMINL
Filg o WOAFERIK)
That smell, or boar taint, results from a mixture of the androstenone, produced in the mature hog's testicle, and the metabolites of

tyrosine in the intestines. Whether it's Taiwan pork or U.S. pork, castration is an effective method in controlling the unique odor.

(The U.S. FDA now allows farmers to spay pigs humanely by injecting a protein compound instead of using surgical methods to
reduce boar taint)

x 5. EFRMALLHIE S E R ANE
U.S. Pork has a Higher Leanness due to Leanness Enhancing Drugs

ATUETIHEY - LEFEBRMERIBUETEFENRE - AMEALEHIRFA - BARERSINE
SHREBRRNERENR  EAERIPONREES - OREH  HERH REEH - BRI -
EBREHR - TERER  RPH - REH -

To better meet market tastes, producers now employ techniques to raise pigs that are leaner than before. However, the rise in

leanness is mostly due to technical improvements in raising pigs and breeding. In recent years, the more popular pig breeds in
the U.S. are: Yorkshire, Duroc, Hampshire, Landrace, Berkshire, Spotted, Chester White, and Poland China

g5 ZEEE il ER BxE
DUROC HAMPSHIRE LANDRACE BERKSHIRE
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s it true that ractopamine is banned in more than 160 countries?

s 2 CERELEREE D BERIEL R AER > BIMEDMERHFERHD - B LE3E AR R ARER AR

Ractopamine manufacturers have only applied for a license in a few countries. It's not that countries do not approve its use; that is a misconception. It's that only a few countries have received applications for use.

EFaERESERNER BEERERIFA? x

Can eating pork containing ractopamine lead to severe side effects?

NBREAHBHE  BEOATNRALE  SASATZZRANERAESECLT ZRHEEARARENEREN -

Using a 60 kg adult as an example, the acceptable daily intake of pork is as high as 6 kg. Eating pork is safe within this limit even if you eat it everyday for the rest of your life.

ERERAEZERARERERR ?

Would eating a large amount of U.S. pork offal damage my health?

Ve r=thvi -+ -~ G2 =2 Joxd A +H 14 J6 A 5= 2o N N SAN -+ el 4
EERAGRESORREASERE  AREE  BEREFRREER - R B s MER ISR - TR °
The Ministry of Health and Welfare has announced regulations for the acceptable residual level of ractopamine and it is stricter than the standards set by Japan, Korea, and the rest of the world. Moreover, Taiwanese
people rarely eat frozen offal, so there is no need to worry.

U.S.PORK
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Producing Safe Food
Fulfiling Respoensibiity 1o Community and Ervironment
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U.S. Meat Export Federation
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The LS. Meat Expor] Federabon USWEFR) is a nonprofi rade assocaton working o cosat new
opporiunfes and develop existing intemalicnal markels for LS. beel, pork, lamb and wveal.
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RIS - +B86-2-2736-1200 {8 : +886-2-2736-1500
R - tahwanBusmel org

.5, Maat Export Federation, Taiwan
Office Addrass | 12F-1, Ho.23, Sec. 2. Keslung Rd., Xinyl Dist. Taiped City 110, Tabwan (R.O.C)
Tal ; +886-2-2725-1200 Fax: +686-2-2736-1500
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