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to allow 

other countries to 
export to the United States,” said Stuck. “We import 
so we can export —trade works two ways. For a lot of 
countries, if you are not going to import their products, 
they are not going to import yours.”  

In all, about 38 countries are permitted to export 
meat, poultry and egg products to the United States. “For 
some U.S. trading partners,” said Stuck, “the American 
market is all important.”

Another organization working to ensure the safety 
of imported food is the Codex Alimentarius 
Commission, or Codex, created in 1963 by 
the United Nations Food and Agriculture 
Organization and World Health Organization 

to develop food standards, guidelines and codes of 
practice. Codex’s  main purposes are protecting public 
health and ensuring fair trade practices. 

“While Codex standards are not enforceable 
like laws, adhering to them is good business,” said 
Paulo Almeida, Associate Manager for the U.S. 
Codex office at FSIS. “The idea is that if there is a 
global consensus on what a particular standard for 
a food product should be, then, if a producer of that 
product meets the standard for one country, the 
producer meets the standard for all countries.” 

The Commission alternates meeting sites 
between Rome and Geneva, but much of the “real” work 
goes on before Codex delegates even arrive.

 “We work on consultation on the technical level and 
get a pretty good sense of where we are going,” said 
Almeida. “Then we take it to a committee chaired by the 
USDA Under Secretary for Food Safety.” 

The Under Secretary’s counterparts from the Food 
and Drug Administration, the Department of Commerce 
and the Environmental Protection Agency come to an 
agreement. “By the time the U.S. delegate gets to a 
Codex meeting, he or she knows what to promote and 
support and also has options with which to negotiate,” 
said Almeida. “It’s not all or nothing.”

So whether the issue is avian flu or determining 
whether another country’s inspection system is 
equivalent to the U.S. system, Americans who consume 
imported beef, poultry and egg products can be 
confident that the products are safe, regardless of their 
origin. Likewise FSIS, working with global partners on 
Codex issues, will remain engaged in a dialogue that 
will ensure the safety of meat, poultry and egg products 
imported from other countries.  

             food safety in a   Global
Marketplace

►   Approximately 6 to 8 percent of meat 
consumed in the United States comes from 
outside our borders.
►   In 2006, 44 percent of the meat and 
poultry products imported to the United 
States came from Canada.
►   The United States imports more eggs 
than it raises here. Most of these imports are

processed into low-cholesterol egg 
substitutes or commercial eggs prepared for 
restaurants and other institutional settings 
such as hospitals.
►   FSIS inspectors have seized products 
such as fish balls, squid, tilapia and frog 
legs disguised as eligible meat and poultry 
products at U.S. ports of entry.
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