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DEPARTMENT OF AGRICULTURE 

Agricultural Marketing Service 

[Docket Number FV–05–303] 

United States Standards for Grades of 
Bunched Italian Sprouting Broccoli

AGENCY: Agricultural Marketing Service, 
USDA.
ACTION: Notice.

SUMMARY: The Agricultural Marketing 
Service (AMS), prior to undertaking 
research and other work associated with 
revising official grade standards, is 
soliciting comments on the possible 
revisions to the United States Standards 
for Grades of Bunched Italian Sprouting 
Broccoli. At a 2003 meeting with the 
Fruit and Vegetable Industry Advisory 
Committee, AMS was asked to review 
all the fresh fruit and vegetable grade 
standards for usefulness in serving the 
industry. As a result, AMS has 
identified broccoli crowns and florets 
for possible inclusion into the 
standards. Additionally, AMS is seeking 
comments regarding any other revisions 
of the broccoli grade standards that may 
be necessary to better serve the industry.
DATES: Comments must be received by 
June 20, 2005.
ADDRESSES: Interested persons are 
invited to submit written comments to 
the Standardization Section, Fresh 
Products Branch, Fruit and Vegetable 
Programs, Agricultural Marketing 
Service, U.S. Department of Agriculture, 
1400 Independence Ave. SW., Room 
1661 South Building, Stop 0240, 
Washington, DC 20250–0240; Fax (202) 
720–8871, E-mail 
FPB.DocketClerk@usda.gov. Comments 
should make reference to the dates and 
page number of this issue of the Federal 
Register and will be made available for 
public inspection in the above office 
during regular business hours. The 
United States Standards for Grades of 
Bunched Italian Sprouting Broccoli is 

available either at the above address or 
by accessing the Fresh Products Branch 
Website at: http://www.ams.usda.gov/
standards/stanfrfv.htm.
FOR FURTHER INFORMATION CONTACT: 
David L. Priester, at the above address 
or call (202) 720–2185; E-mail 
David.Priester@usda.gov.
SUPPLEMENTARY INFORMATION: Section 
203(c) of the Agricultural Marketing Act 
of 1946 (7 U.S.C. 1621–1627), as 
amended, directs and authorizes the 
Secretary of Agriculture ‘‘to develop and 
improve standards of quality, condition, 
quantity, grade and packaging and 
recommend and demonstrate such 
standards in order to encourage 
uniformity and consistency in 
commercial practices * * *.’’ AMS is 
committed to carrying out this authority 
in a manner that facilitates the 
marketing of agricultural commodities 
and makes copies of official standards 
available upon request. The United 
States Standards for Grades of Fruits 
and Vegetables not connected with 
Federal Marketing Orders or U.S. Import 
Requirements, no longer appear in the 
Code of Federal Regulations, but are 
maintained by the USDA/AMS/Fruit 
and Vegetable Programs. 

AMS is proposing to revise the U.S. 
Standards for Grades of Bunched Italian 
Sprouting Broccoli using the procedures 
that appear in Part 36, Title 7 of the 
Code of Federal Regulations (7 CFR Part 
36). These standards were last revised in 
1943. 

Background 
At a 2003 meeting with the Fruit and 

Vegetable Industry Advisory Committee, 
AMS was asked to review all the fresh 
fruit and vegetable grade standards for 
usefulness in serving the industry. AMS 
has identified the United States 
Standards for Grades of Bunched Italian 
Sprouting Broccoli for a possible 
revision. As a result, AMS has identified 
the currently marketed forms of Italian 
Sprouting Broccoli crowns and florets 
for possible inclusion into the 
standards. These terms are used by the 
industry in the marketing of broccoli in 
which the main stem is cut back 
considerably or in the case of florets 
where only a single smaller secondary 
stem remains with the large main stem 
removed. The new terms will be defined 
and sizes for the terms standardized and 
included in the U.S. standards. The title 
of the standard would be modified by 

deleting ‘‘Bunched,’’ to make the 
standards generic to cover crowns and 
florets. Additionally, references to the 
word ‘‘bunched’’ would be removed 
from the current sections of U.S. grades 
to the section pertaining to size 
specifications. The section entitled 
‘‘Unclassified’’ would also be removed 
from the standards to help eliminate 
confusion concerned with this 
designation. However, prior to 
undertaking detailed work to develop 
proposed revisions to the standards, 
AMS is soliciting comments on the 
possible revision to the standards and 
the probable impact on distributors, 
processors, and growers. Additionally, 
AMS is seeking comments regarding any 
other revisions that may be necessary to 
better serve the industry. 

This notice provides for a 60-day 
comment period for interested parties to 
comment on changes to the standards. 
Should AMS conclude that there is a 
need for the revisions of the standards, 
the proposed revisions will be 
published in the Federal Register with 
a request for comments in accordance 
with 7 CFR Part 36.

Authority: 7 U.S.C. 1621–1627.

Dated: April 15, 2005. 
Kenneth C. Clayton, 
Acting Administrator.
[FR Doc. 05–8025 Filed 4–20–05; 8:45 am] 
BILLING CODE 3410–02–P

DEPARTMENT OF AGRICULTURE

Agricultural Marketing Service 

[No. DA–03–07] 

Milk for Manufacturing Purposes and 
Its Production and Processing; 
Requirements Recommended for 
Adoption by State Regulatory 
Agencies

AGENCY: Agricultural Marketing Service, 
USDA.
ACTION: Notice; request for comments.

SUMMARY: This document proposes to 
amend the recommended manufacturing 
milk requirements (Recommended 
Requirements) by providing provisions 
for sheep milk, adding follow-up 
procedures used when plant-
commingled milk in storage tanks 
exceeds the maximum allowable 
bacterial estimate, and providing a 
definition for heat-treated cream. The 
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notice to add to the Recommended 
Requirements was initiated at the 
request of the Dairy Division of the 
National Association of State 
Departments of Agriculture (NASDA) 
and developed in cooperation with 
NASDA, the Food and Drug 
Administration (FDA), dairy trade 
associations, and producer groups. This 
document also proposes certain other 
changes to the Recommended 
Requirements for clarity and 
consistency.

DATES: Submit written or electronic 
comments on or before June 20, 2005.
ADDRESSES: You may use any of the 
following methods to file comments on 
this action: By mail: Reginald Pasteur, 
Marketing Specialist, Standardization 
Branch, Dairy Programs, STOP 0230 
(Room 2746 South Building), 
Agricultural Marketing Service, U.S. 
Department of Agriculture, 1400 
Independence Avenue, SW., 
Washington, DC 20250–0230. 

By fax: (202) 720–2643. 
By e-mail: Reginald.Pasteur@usda.gov 

or via the electronic process available at 
the Federal eRulemaking portal at
http://www.regulations.gov. 

Comments should reference the 
docket number and the date and page 
number of this issue of the Federal 
Register. Any comments received may 
be inspected at the above address during 
regular business hours (8 a.m.—4:30 
p.m.) or accessed via the Internet at 
http://www.ams.usda.gov/dairy/
stand.htm. 

The current Recommended 
Requirements are available either from 
the above mailing address or by 
accessing the following internet address: 
http://www.ams.usda.gov/dairy/
manufmlk.pdf. The proposed changes to 
the Recommended Requirements are 
also available from the above mailing 
address or by accessing the following 
internet address: http://
www.ams.usda.gov/dairy/dockets.htm.
FOR FURTHER INFORMATION CONTACT: 
Reginald Pasteur, Marketing Specialist, 
Standardization Branch, Dairy 
Programs, AMS, USDA, telephone (202) 
720–7473 or e-mail 
Reginald.Pasteur@usda.gov.

SUPPLEMENTARY INFORMATION: Under the 
authority of the Agricultural Marketing 
Act of 1946, as amended (7 U.S.C. 1621–
1627), the U. S. Department of 
Agriculture maintains a set of model 
regulations relating to quality and 
sanitation requirements for the 
production and processing of 
manufacturing grade milk. These 
Recommended Requirements are 
developed by AMS and recommended 

for adoption and enforcement by the 
various States that regulate 
manufacturing grade milk. The purpose 
of the model requirements is to promote 
uniformity in State dairy laws and 
regulations relating to manufacturing 
grade milk. 

In consultation with representatives 
from NASDA, State regulatory agencies, 
FDA, and dairy industry trade 
associations, the Department prepared 
the Recommended Requirements to 
promote uniformity in State dairy laws 
and regulations for manufacturing grade 
milk. To accommodate changes that 
have occurred in the dairy industry, 
NASDA and various State officials have 
from time to time requested USDA to 
update the Recommended 
Requirements. 

During its July 2003 annual meeting, 
the Dairy Division of NASDA passed 
resolutions requesting USDA to provide 
provisions for sheep milk, add follow-
up procedures used when plant-
commingled milk in storage tanks 
exceeds the maximum allowable 
bacterial estimate, and provide a 
definition for heat-treated cream. AMS 
reviewed these resolutions and 
developed a draft that identified the 
changes associated with this request. 
This draft was provided to State 
regulatory officials and dairy trade 
association representatives for informal 
discussion prior to publication in the 
Federal Register. AMS is now soliciting 
comments on the proposed notice to the 
Recommended Requirements. 

The requirements of Executive Order 
13132, Federalism, were considered in 
developing this notice, and it has been 
determined that this action does not 
have federalism implications as defined 
under the executive order. This action 
does not have substantial effects on the 
States (the relationship between the 
national government and the States or 
on the distribution of power and 
responsibilities among the various 
levels of government). The adoption of 
the Recommended Requirements by 
State regulatory agencies is voluntary. 
States maintain the responsibility to 
establish dairy regulations and continue 
to have the option to establish 
regulations that are different from the 
Recommended Requirements. A State 
may choose to have requirements less 
restrictive or more stringent than the 
Recommended Requirements. Their 
decision to have different requirements 
would not affect the ability of milk 
producers to market milk or of 
processing plants to produce dairy 
products in their state. AMS is 
publishing this notice with a 60-day 
comment period to provide a sufficient 

time for interested persons to comment 
on the changes. 

Based on the Recommended 
Requirements which were published in 
the Federal Register April 7, 1972 (37 
FR 7046) and amended August 27, 1985 
(50 FR 34726); May 6, 1993 (58 FR 86); 
and September 12, 1996 (61 FR 48120), 
the changes are summarized as follows: 

Sheep Milk Definition 

The definition of sheep milk will 
include: Section B2(l)(3)—Sheep milk is 
the lacteal secretion practically free 
from colostrums obtained by the 
complete milking of one or more 
healthy ewes. Sheep milk shall be 
produced according to the sanitary 
standards of this ordinance. 

Water Buffalo Milk Definition 

The definition of water buffalo milk 
will include: Section B2(l)(4)—Water 
buffalo milk is the normal lacteal 
secretion practically free of colostrums, 
obtained by the complete milking of one 
or more healthy water buffalo. Water 
buffalo milk shall be produced 
according to the sanitary standards of 
this ordinance. 

Lactating Animals Definition 

The definition of lactating animals 
will include: Section B2(l)(5)—Lactating 
animals are cows, goats, sheep, and 
water buffalo producing milk for 
manufacturing purposes.

Milk Term 

The term ‘‘milk’’ will include: Section 
B2(l)(6)—The word ‘‘milk’’ used herein 
includes only milk, goat milk, sheep 
milk, and water buffalo milk for 
manufacturing purposes. 

Somatic Cell Count 

The requirements for sheep milk 
somatic cell count will include: Section 
C11(e), (e)2, and (f)—750,000 per ml for 
sheep milk. 

Farm Requirements 

The requirements for abnormal sheep 
milk will include: Section D1(d)—
Abnormal milk is milk which is ropy, 
stringy, clotted, thick, or abnormal in 
any way. It includes milk containing 
pesticides, insecticides, or medicinal 
agents. Regular equipment may be used 
but not until all other animals are 
milked. 

Milking Facility and Housing 

The requirements for a sheep milking 
facility will include: Section D2(b)—
Floors for a sheep milking facility shall 
be constructed of concrete or equally 
impervious material maintained free of 
breaks or depressions. They must be 
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sloped to drain properly. Joints between 
the floor and wall shall be watertight. 

Ramps and platforms used to elevate 
the sheep for milking must be 
constructed of an impervious material 
such as steel (wooden platforms and 
ramps are not allowed.) Rubber cow 
mats may be used as long as they are not 
placed over a wooden platform. Sheep 
are generally housed in a loose housing 
building near the milking parlor. This 
area should be kept reasonably clean. 
No excessive accumulation of manure is 
allowed. Complete separation between 
the sheep housing area and the sheep 
milking parlor is required if sheep 
milker units are stored in the parlor. 
Hogs and fowl shall not be housed with 
sheep. 

Milking Procedure 

The requirements for sheep milking 
procedures will include: Section D3(d) 
Milking equipment used for handling 
abnormal milk must be washed and 
sanitized after such use. 

Section D3(e)—Abnormal milk must 
not be squirted on the floor, on the 
platform, or in the producer’s hand. 
Producers should also wash their hands 
after handling such equipment and 
handling the teats and udders of 
animals producing abnormal milk. 

Cooling and Storage 

The requirements for cooling sheep 
milk will include: 

A. Milk in plastic bags shall be cooled 
to 40° F or lower within two hours of 
milking. Sheep milk shall be cooled to 
45 degrees Fahrenheit or less within two 
(2) hours of milking. Cooling water used 
in bulk tanks in which bags of sheep 
milk are cooled shall be chlorinated. If 
milk is cooled by pouring into plastic 
bags and then floating the bags of milk 
in cooling water, the process must 
preclude contamination of the milk by 
the water. All water must be safe and of 
sanitary quality in accordance to 
Section D7. 

B. Bags used to store frozen sheep 
milk shall be constructed of plastic that 
is listed under the NCIMS Certified 
Manufacturers of Single-Service 
Containers and Related Products. 

C. Bags may be up to 5 gallons in size. 
Each bag shall be numbered, dated, 

and identified with a patron name or 
number. 

D. Frozen sheep milk should remain 
frozen at 0° F or less for a period not 
to exceed 12 months. 

Milkhouse or Milkroom 

The requirements will include: 
Section D5(a)(i)—A milkhouse must be 
provided for storage and cooling of milk 
and proper cleaning and storage of 

equipment. The milkhouse area is the 
area that needs to be modified to meet 
the peculiar needs of sheep milking 
operations. The following requirement 
applies to a milkhouse whether or not 
a bulk tank is used: milk may not be 
placed directly in the freezer prior to 
cooling. 

Natural and/or artificial light shall be 
provided in all working areas for 
conducting milkhouse operations. At 
least 20 foot-candles of artificial light 
are required in a milking parlor. Parlors 
must be properly ventilated in order to 
prevent excessive condensation and 
odors. Light fixtures shall not be 
installed directly above bulk milk tanks, 
areas where milk may be strained, or 
areas where equipment is stored. 

Section D5(b)(i)—A double 
compartment wash sink with hot and 
cold running water plumbed to the sink 
is required. Each compartment must be 
large enough to accommodate the largest 
piece of equipment. Hot water heaters or 
hot water supply systems for use in the 
milkhouse or milk room shall have a 
capacity of at least 30 gallons for the 
manual washing of equipment. CIP 
washing of pipelines, units, and bulk 
tanks requires the capacity of 75 gallons. 
Water under pressure must be piped 
into the milk house to perform cleaning 
of the equipment. Walls and ceilings 
must be reasonably smooth and be 
painted or whitewashed or have other 
acceptable finish; it shall be kept in 
good repair and surfaces shall be 
finished whenever wear or discoloration 
is evident. Ceilings must be dust tight. 
Hay or straw chutes must have dust-
tight doors that must be kept closed 
during milking.

Utensils and Equipment 

Requirements will include: Section 
D6(a)(i)—Milk contact surfaces shall be 
made of stainless steel of the 300 series, 
equally corrosion-resistant non-toxic 
metals or heat-resistant glass. Plastic or 
rubber-like material must be relatively 
inert and resistant to scoring, chipping, 
or decomposition, and it must be non-
toxic and not impair flavor or odor of 
the product. All milk contact material 
must be easily cleaned and must be 
cleaned after each use. Sanitizers must 
be an approved type with full label 
directions. Syringes and bolus guns 
shall be stored in a manner to preclude 
any contamination of milk or milk 
contact surfaces. 

All containers and utensils must be 
free from breaks and corrosion, and 
points must be free from pits or cracks. 
Bulk tank and freezer thermometers 
should be accurate within +/¥2 degrees 
Fahrenheit. 

All milk containers and equipment, 
including milking machine vacuum 
hoses, must be stored in the milkhouse. 
Milking equipment must be stored to 
assure complete drainage. Filters and 
single-service plastic bags shall be 
stored in the original container inside a 
protective box. Bags for milk storage 
must be stored in a manner which 
protects them from contamination. It is 
recommended they be stored in an 
enclosed cabinet. 

Commingled Milk 
Requirements will include: 

Section E1.8 Raw Product Storage 

A. All milk shall be held and 
processed under conditions and at 
temperatures that will avoid 
contamination and rapid deterioration. 
Drip milk from can washers or any other 
source shall not be used for the 
manufacture of dairy products. Bulk 
milk in storage tanks within the dairy 
plant shall be handled in such a manner 
as to minimize bacterial increase and 
shall be maintained at 45 degrees 
Fahrenheit or lower until processing 
begins. This does not preclude holding 
milk at higher temperatures for a period 
of time where applicable to particular 
manufacturing or processing practices. 

B. The bacterial estimate of 
commingled milk in plant storage tanks 
shall be 1 million per ml or lower. 

C. During any consecutive 6 months, 
at least four samples of commingled raw 
milk for processing shall be taken by the 
regulatory agency from each plant. 

D. A laboratory test of these samples 
to determine the bacterial estimate shall 
be performed at a laboratory approved 
by the regulatory agency. 

E. Whenever a bacterial estimate of 
commingled milk in a plant indicates 
the presence of more than 1 million per 
ml, the following procedures shall be 
applied: 

1. The regulatory agency shall notify 
plant management with a warning of 
excessive bacterial estimate and 
recommend that appropriate action be 
taken to eliminate the bacterial problem. 

2. Whenever two of the last four 
consecutive commingled milk bacterial 
estimates exceed 1 million per ml, the 
regulatory agency shall notify plant 
management with a written warning 
notice. The notice shall be in effect so 
long as two of the last four consecutive 
samples exceed 1 million per ml. Plant 
management should continue to work to 
eliminate the bacterial problem. 

3. An additional sample shall be taken 
by the regulatory agency after a lapse of 
3 days but within 21 days of the notice 
required in paragraph (e)(1) of this 
section. If this sample also exceeds 1 
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million per ml, the plant license shall be 
suspended. A temporary status may be 
assigned to the plant by the appropriate 
regulatory agency when an additional 
sample of commingled milk is tested 
and found satisfactory. The plant shall 
be assigned a full reinstatement status 
when three out of four consecutive 
commingled bacterial estimates do not 
exceed 1 million per ml. The samples 
shall be taken at a rate of not more than 
two per week on separate days within 
a 3-week period. 

Heat-Treated Cream Definition 

The definition of heat-treated cream 
will be added to include: 

E 1.9(i) Heat-treated cream—Heat-
treated cream is cream in which the 
product may be heated to less than 160 
degrees Fahrenheit in a continuing 
heating process and immediately cooled 
to 45 degrees Fahrenheit or less for a 
functional reason.
(Authority: 7 U.S.C. 1621–1627)

Dated: April 15, 2005. 
Kenneth C. Clayton, 
Acting Administrator, Agricultural Marketing 
Service.
[FR Doc. 05–8029 Filed 4–20–05; 8:45 am] 
BILLING CODE 3410–02–P

DEPARTMENT OF AGRICULTURE

Animal And Plant Health Inspection 
Service 

[Docket No. 04–081–1] 

Notice of Availability of Draft 
Document Concerning the 
Identification of EU Administrative 
Units

AGENCY: Animal and Plant Health 
Inspection Service, USDA.
ACTION: Notice of availability and 
request for comments. 

SUMMARY: We are advising the public 
that a draft document has been prepared 
by the Animal and Plant Health 
Inspection Service that identifies the 
smallest administrative jurisdictions 
within 11 Member States of the 
European Union that we would consider 
‘‘regions’’ in the event of future animal 
disease outbreaks. The draft document 
refers to these jurisdictions as 
‘‘administrative units’’ and also 
reevaluates the administrative units 
already identified for Italy. We are 
making this draft document available to 
the public for review and comment.
DATES: We will consider all comments 
that we receive on or before June 20, 
2005.

ADDRESSES: You may submit comments 
by either of the following methods: 

EDOCKET: Go to http://www.epa.gov/
feddocket to submit or view public 
comments, access the index listing of 
the contents of the official public 
docket, and to access those documents 
in the public docket that are available 
electronically. Once you have entered 
EDOCKET, click on the ‘‘View Open 
APHIS Dockets’’ link to locate this 
document. 

Postal Mail/Commercial Delivery: 
Please send four copies of your 
comment (an original and three copies) 
to Docket No. 04–081–1, Regulatory 
Analysis and Development, PPD, 
APHIS, Station 3C71, 4700 River Road 
Unit 118, Riverdale, MD 20737–1238. 
Please state that your comment refers to 
Docket No. 04–081–1. 

Reading Room: You may read the 
draft document and any comments we 
receive on the draft document in the 
reading room. The reading room is 
located in room 1141 of the USDA 
South Building, 14th Street and 
Independence Avenue SW., 
Washington, DC. Normal reading room 
hours are 8 a.m. to 4:30 p.m., Monday 
through Friday, except holidays. To be 
sure someone is there to help you, 
please call (202) 690–2817 before 
coming. 

You may request a copy of the draft 
document by calling or writing to the 
person listed under FOR FURTHER 
INFORMATION CONTACT. The draft 
document is also available on the 
Internet. Instructions for accessing the 
draft document on the Internet are 
provided below under SUPPLEMENTARY 
INFORMATION. 

Other Information: You may view 
APHIS documents published in the 
Federal Register and related 
information on the Internet at http://
www.aphis.usda.gov/ppd/rad/
webrepor.html.

FOR FURTHER INFORMATION CONTACT: Dr. 
Chip Wells, Senior Staff Veterinarian, 
Regionalization Evaluation Services 
Staff, National Center for Import and 
Export, VS, APHIS, 4700 River Road 
Unit 38, Riverdale, MD 20737–1231; 
(301) 734–4356.
SUPPLEMENTARY INFORMATION: 

Background 

The Animal and Plant Health 
Inspection Service (APHIS) of the 
United States Department of Agriculture 
(USDA) regulates the importation of 
animals and animal products into the 
United States to guard against the 
introduction of animal diseases not 
currently present or prevalent in this 
country. The regulations pertaining to 

the importation of animals and animal 
products are set forth in the Code of 
Federal Regulations (CFR), title 9, 
chapter I, subchapter D (9 CFR parts 91 
through 99). 

On June 25, 1999, we published in the 
Federal Register (64 FR 34155–34168, 
Docket No. 98–090–1) a proposal to, 
among other things, amend the 
regulations regarding the importation of 
swine and swine products from a 
specifically defined region in the 
European Union (EU) consisting of 
Austria, Belgium, France, Greece, 
Luxembourg, the Netherlands, Portugal, 
Spain, and parts of Germany and Italy. 
Consistent with EU terminology, we 
refer to individual EU countries as 
‘‘Member States.’’ In proposing to 
recognize smaller ‘‘regions’’ within the 
countries of Germany and Italy as free 
of classical swine fever (CSF, which we 
referred to in the proposed rule as hog 
cholera), we chose to use the German 
‘‘kreis’’ and the Italian ‘‘Region’’ 
because we considered them to be the 
smallest administrative jurisdictions 
that have ‘‘effective oversight of normal 
animal movements into, out of, and 
within that jurisdiction, and that, in 
association with national authorities, if 
necessary, have the responsibility for 
controlling animal disease locally.’’ 

On April 7, 2003, we published in the 
Federal Register (68 FR 16922–16941, 
Docket No. 98–090–5) a final rule that, 
among other things, amended the 
regulations to recognize a region in the 
EU consisting of Austria, Belgium, 
Greece, the Netherlands, Portugal, and 
parts of Germany and Italy as free of 
CSF. In the final rule, APHIS did not 
recognize France, Spain, or Luxembourg 
as free of CSF, as we had proposed to 
do in our June 1999 proposed rule. This 
was because CSF outbreaks had 
occurred in domestic swine in each of 
those Member States after the 
publication of the proposed rule and we 
had not identified the smallest 
administrative jurisdictions within 
those Member States that we could use 
as ‘‘regions’’ in restricting the 
importation of swine and swine 
products from less than the whole 
Member State.

Following the elimination of CSF in 
domestic swine in France and Spain 
(April 26, 2002, and April 30, 2002, 
respectively), on November 24, 2003, we 
published in the Federal Register (68 
FR 65869–65871, Docket No. 98–090–6) 
a supplemental risk analysis which 
examined the risk of introducing CSF 
from the importation of swine and 
swine products from those two Member 
States. The supplemental risk analysis 
also identified the smallest 
administrative jurisdictions in France 
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