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Summary

The following document contains a proposal for how reference to the Harmonized
Commodity Description and Coding System (HS) codes of the World Customs Organization
can be included in selected sections of the ECE standard for Bovine Meat — Carcases and
Cuts, as also referred to in document ECE/CTCS/WP.7/2022/17.

The document is submitted to the Working Party for approval.

The document is based on document ECE/CTCS/WP.7/GE.11/2022/4 and its corrigendum
ECE/CTCS/WP.7/GE.11/2022/4/Corr.1 agreed by the Specialized Section on
Standardization of Meat (GE.11).

This document is submitted according to ECE/CTCS/WP.7/2021/2 — paragraph 67,
ECE/CTCS/2022/2 — Decision 2022-06 and Decision 2022-15, and A/77/6 (Sect. 20).

GE.22-16241(E)

* This document was scheduled for publication after the standard publication date owing to
circumstances beyond the submitter's control.
Please recycle@
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Proposed changes

Chapter 1

Proposed addition of a Section 1.5 on alignment of the Economic Commission for Europe
(ECE) standard and the Harmonized Commodity Description and Coding System (HS).

1.5 Alignment of the Economic Commission for Europe standard and the Harmonized
Commodity Description and Coding System (HS)

The Harmonized Commodity Description and Coding System, generally referred to as the
Harmonized System (HS), of the World Customs Organization (WCO) is an internationally
recognized system of product classification that is used to describe trade in goods. It is used
as a base for import duties and rules of origin, to describe products in freight documents and
for statistical purposes. The Harmonized System is a nomenclature that classifies traded
goods under a six-digit code. The first two digits establish the broader chapters, the next two
digits constitute the headings and the last two digits the subheadings. The WCO HS codes
and associated descriptions are an additional means of classifying meat products to the ECE
standard. However, the two can be aligned, with the WCO HS codes acting as a broader
description and the ECE standard providing a more detailed description.

For beef products WCO HS classifies products at the four-digit level between chilled and
frozen and then at the six-digit level between boneless, bone-in and carcase bovine meat.
Hence the ECE refrigeration code can be used to determine the four-digit WCO HS code (see
section 3.4 Refrigeration) and the ECE cut code can be used to determine the six-digit WCO
HS code (see section 5.1 Multilingual index of products). Those trading meat products under
the ECE standard can therefore use this document to determine the appropriate WCO HS
code.

Beyond the WCO HS, many countries extend the six-digit code string to an eight-digit tariff
line (used to determine import duties) and beyond that to a ten-digit (or more) code for
national statistical collection purposes. Hence, where suitable, those referencing the standard
for the appropriate WCO HS code should also assess whether further classification is
required.

The bovine WCO HS codes and descriptions are as follows:

Code Description
02 Meat and edible meat offal
0201 Meat of bovine animals, fresh or chilled
020110  — Carcasses and half-carcasses

020120  — Other cuts with bone in
020130  — Boneless

0202 Meat of bovine animals, frozen
020210 - Carcasses and half-carcasses
020220  — Other cuts with bone in
020230  — Boneless

Source: WCO, Section I, Chapter 2 Meat and edible meat offal, available at:
http://www.wcoomd.org/-/media/wco/public/global/pdf/topics/nomenclature/instruments-and-
tools/hs-nomenclature-2022/2022/0102_2022e.pdf?la=en.


http://www.wcoomd.org/-/media/wco/public/global/pdf/topics/nomenclature/instruments-and-tools/hs-nomenclature-2022/2022/0102_2022e.pdf?la=en
http://www.wcoomd.org/-/media/wco/public/global/pdf/topics/nomenclature/instruments-and-tools/hs-nomenclature-2022/2022/0102_2022e.pdf?la=en

ECE/CTCS/WP.7/2022/18

Chapter 3

Proposed addition of a column with WCO HS codes in the table in section 3.4 on refrigeration

(underlined).

3.4 Refrigeration

Meat may be presented chilled, frozen or deep-frozen. Depending on the refrigeration method
used, tolerances for product weight are to be agreed between buyer and seller. Ambient
temperatures should be such throughout the supply chain to ensure uniform internal product

temperatures as follows:

Refrigeration code

(data field 4) Category Description (ECE) WCO HS codes

0 Not specified

1 Chilled Internal product temperature 020130
maintained at not less than —1.5° C or 020120
more than +7° C at any time following 020110
the post-slaughter chilling process

2 Frozen Internal product temperature 020230
maintained at not exceeding —12° C at 020220
any time after freezing 020210

3 Deep-frozen Internal product temperature 020230
maintained at not exceeding —18° C at 020220
any time after freezing 020210

4-8 Codes not used N/A

9 Other N/A

Chapter 4

Proposed addition of a note (underlined text) below the table in section 4.2.

4.2 Example

The following example describes a chilled, vacuum-packed, brisket that was trimmed to 3
mm max fat thickness from a steer or heifer raised in an organic production system, forage

fed and slaughtered conventionally.

This item has the following code: 10164300153201040050.

Field No. Name Requirement Value
1 Species Beef 10

2 Product/cut Brisket 1643
3 Field not used - 00

4 Refrigeration Chilled 1

5 Category Steer and/or heifer 5

6 Production system Organic 3

7a Feeding system Forage fed 2

b Field not used - 0
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Field No. Name Requirement Value
8 Slaughter system Conventional 1
9 Post-slaughter system Not specified 0
10 Fat thickness 3 mm maximum fat thickness 4
11 Quality Not specified 0
12 Weight range Not specified 0
13 Packing Cuts — vacuum-packed (VAC) 5
14 Conformity assessment Not specified 0

The corresponding WCO HS code for this example would be 020120 (Meat of bovine

animals, Fresh or chilled, Cuts with bone in (other than half or whole carcasses)) as it is

chilled (ECE refrigeration value 1 / WCO HS heading 0201) and bone-in (ECE cut value

1643 / WCO HS subheading 020120).

Chapter 5

Proposed addition of a column with WCO HS codes (underlined) in the multilingual index
of products in section 5.1, as well as in the cut descriptions in section 5.4 (the latter not shown

here due to document length restrictions).

5.1 Multilingual index of products

Codes for Bone-In cuts start with 1 and codes for Boneless cuts with 2.

English Item WCO HS codes French Russian Spanish Chinese
Bone-in Avec 0s Ha xoctn Con hueso HEAHN
Brisket 1643 020120, Poitrine sans  I'pymuzo-peGepusiii  Pecho A
020220 plat de cotes OTpy0 Ha KOCTH

Brisket point 1650- 020120, Ilepenuss yacTh Punta de pecho
end (Bone-in) 1653 020220 rpyauso-pebeproro  (Con hueso)

oTpy6a (Ha KOCTH)
Brisket navel 1660- 020120, 3aHsIs 4acTh
end (Bone-in) 1665 020220 rpyAMHO-

pebepHoro oTpyda

(Ha KOCTH)
Brisket point 1674 020120, Gros bout ['pynHoi 0Tpy6 Punta de pecho  Hiififi A
(sternum) 020220 de poitrine (sternum)
Brisket rib plate 1673 020120, Poitrine PeGepHas yacTh Asado ventral g i

020220 Py AMHO-pEGEPHOTO

oTpyba

Butt 1500- 020120, Cuisse entiere  TazoGempenHsrit Rueda L=
1503 020220 otpy6

6e3 BepxHel yacTu
Butt —shank- 1510 020120, Cuisse sans Tazo6eapeHHsIit Rueda sin garrén =R A
off 020220 jarret oTpy6

0e3 BepxHel yacTu
Y TOJISIIKA
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English Item WCO HS codes French Russian Spanish Chinese
Buttand rump 1502 020120 Cuisse et Ta306eapeHHbIi Rueda con B A
020220 Rumsteck oTpy6 cuadril
Butt square cut 1520 020120, Cuisse coupe  TazobenpeHHbI Rueda corte YRR A
020220 droite oTpy6 cuadrado
0e3 BepxHel JacTu,
KBaJIpaTHBIN
Carcase 1001 020110, Carcasse LenbHas Tyma Canal I {4
020210 entiere
Chuck roll- 1622 020120, [oanonaToyHbIH
long cut (Bone- 020220 oTpy6
in) JUTHHHBIHA (Ha KOCTH)
Chuck —square 1617 020120, Basse-cotes [ouTomaTouHsIit Aguja FHIEA
cut 020220 0Tpy6 KBaJpaTHBIN
Full Rib Set 1599 020120, PeGepHblii 0Tpy6
020220 TOJTHBII
Forequarter 1063 020110, Quartier avant  Tlepegmsis Cuarto delantero  Fij P4 4> {4
020210 droit 4eTBEPTHHA
Forequarterand 1050 020110, Quartier avant  Tepexuss Cuarto delantero  #& T i VU 4314
flank (pistola 020210 CAPA YeTBepTHHA con vacio
forequarter) C MaMHON
(ITepenusist
YETBEPTUHA —
MTUCTOJIETHBIN OTPYO)
Forequarter/ 1680 020120, Jarret avant/ Hepenuss/zamusss  Brazuelo/garron — Rij/ a1 A
Hindquarter 020220 Jarret arriére PYJIBKa-TOJISIIKA
shin — shank
Hindquarter 1010 020110, Quartier arriere 3anmsis wereprura  Cuarto trasero ISR EARYN
020210 droit
Loin (bone-in) 1525 020120, CrnunHo- Bifes con hueso
020220 MOSCHUYHEIN
oTpy0 (Ha KOCTH)
Neck 1630 020120, Collier leitnplit oTpy6 Cogote A
020220
Pistola 1020 020110, Quartier arriere 3annss uersepruna  Pistola ien A=t AR
hindquarter 020210 pistola — MHCTONETHBIH
oTpyo
Ribs 1597 020120, PeGepubiii 0Tpy6 Costillas
020220
Ribs-prepared 1604 020120, Milieu de train  Crunsoit otpy6 Espinazo FHE
020220 de cotes (Ha KoCTH) preparado
Rump and loin 1540 020120, Rumsteck Tas06enpeHHbIi Rump and loin  EHEESA
020220 et aloyau oTpy6 (in Argentina) or

Espinazo con
cuadril (in
Uruguay)
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English Item WCO HS codes French Russian Spanish Chinese
Short ribs 1694 020120 Plat de cOtes  3ammss Bepxmss Asado corto Rk
020220 4acTh (Porcién de
pebeproro otpy6a  asado)
Shortloin 1550 020120, Faux-filet Iosicanunsii orpy6  Bifes angostos FELS A
020220
Loin with full 1556 020120, CrueHO-
tenderloin 020220 HOSCHUYHBIH 0TpYO
C BBIPE3KOH
Shoulderand 1626 020120, Jlomarounsiii orpy6  Delantero
foreleg 020220 C TONIAIMKOM completo
Side 1000 020110, Demi-carcasse  Ionyryma Media canal or  =EHE{A
020210 Media res
Spare ribs 1695 020120, Plat de cotes PeGepHElii 0Tpy6 Costillar 174E
020220 3aUUIECHHBIH
Boneless Sans Os BeckocTHbIE Sin hueso HEEA
Blade (clod) 2300 020130, Macreuse Jlonarounsrii orpy6  Paleta ISEA
020230 a bifteck (6eckocTHBII)
+ paleron
Blade bolar 2302 020130, Boule Tpexrmasas mpmmma — Centro de RRBA
020230 de macreuse carnaza de paleta
Blade oyster 2303 020130, Paleron 3aocTHas 1 Marucha HUHA
020230 JIEeTBTOBUIHAS
MBILLIL{BI
Blade undercut 2304 020130, Dessus IoanonarousHas Paletasintapa  EFfNA
020230 de palette MBIIIIA
Bottom sirloin 2205 020130, [1lapoBuHbIe Cuadril
butt, ball tip 020230 MBIIIIIBI
HUKHETO Kpast
BEepXHEH
YacTu
Ta300eIpeHHOTO
oTpyba
Brisket 2323 020130, Poitrine sans 0s T'pymuno-pebeprsiii  Pecho B Al
020230 oTpy6 (6eCKOCTHBI)
Brisket point 2330 020130, Ilepeansas yacTh
end (Boneless) 2333 020230 rpyaUHO-pebepHOro
oTpyba
(6eckocTHas)
Brisket navel 2340 020130, 3aHss 9acTh
end (Boneless) 2345 020230 Tpy/IHHO-
pebepHoOro 0Tpyda
(6eckocTHasT)
Brisket deckle 2358 020130, Morceau de Ipymumo-pebepusiit  Pecho sintapa  FHIERGIA
off 020230 poitrine sans 0S  otpy6 GeckocTHbIi

épluché

0e3 KpOMKH
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English Item WCO HS codes French Russian Spanish Chinese
Brisket navel 2473 020130 Flanchet/ 3aBHTOK Falda JERA
plate 020230 tendron sans 0s
Brisket point 2353 020130, Gros boutde  Iepemnss wacts Pecho corto sin & {ERTHI A
end deckle off 020230 poitrine sans 0S  rpyauso-pebeproro  tapa
épluché oTpy6a HeckocTHas
0e3 KpOMKHU
Butt set 2483 020130, Ensemble HaGop u3 Cortes de la =Nl
020230 cuisse : Ta306€PEHHOTO rueda
T de T, semelle orpy6a
etTG
Chuck crest 2278 020130, Bosse du cou  PomGosmmHas Giba s
020230 MBIILIA
Chuck eyeroll 2268 020130, Morceau de Momwmonarounsiii  Agujasintapa  F5E Lk
020230 basse-cote oTpy6
sans oS OCCKOCTHBIHN
3aUUILEHHBIN
Chuck roll 2275 020130, Basse-cote [MomyonarounbIi Aguja il
020230 sans 0s 0Tpy6 GECKOCTHBIH
Chuck eye 2264 020130, BHYTpeHHSS 4acTh
020230 HOUIONATOYHOTO
oTpyba
Chuck roll — 2289 020130, Collier basse-  TTognomarounsrii Aguja larga KU fisg
long cut 020230 cOte sans os oTpy6
OCCKOCTHBIH
JTUTAHHBIN
Chuck tender 2310 020130, Jumeau Ipenoctras memmma  Chingolo S
020230 a bifteck
Cuberoll (rib 2240 020130, Noix CriuuHO# 0Tpy6 Bife ancho TBEIER
eye roll) 020230 d’entrecote 6eCKOCTHBIH sin tapa
Cutaneus trunci 2196 020130, Peaucler Ioxxoxnas Memmma  Matambre AN,
(rose) 020230 du tronc TyJIOBHILA
(Cutaneus trunci)
Eye of rump 2093 020130, Coeur de Cpemuss sroquunas  Corazon de FEEREIAL
020230 rumsteck MBIITITIA cuadril
Eye round 2040 020130, Rond de gite  TMomycyxoxmmsmas ~ Peceto IR
020230 noix MBIIIIIA
Flank steak 2210 020130, Bavette IIpsiMast MbIIILA Bife de vacio A HHE
020230 de flanchet JKHBOTA
Shin — shank 2360 020130, Jarret Iepenussa/3anusin~ Brazuelo / BifEHET A
020230 avant/jarret PYJIBKa-TOJISAIIKA Garrén
arriére sans 0S  (6eckocTHble)
Heel muscle 2364 020130, Nerveux de gite Hmxmsst qacts Tortuguita B A
020230 noix Ta300€IpEHHOTO

oTpyba
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English Item WCO HS codes French Russian Spanish Chinese
Inside 2010 020130 Tende Buytpennsas uacts  Nalga de adentro  EF[Al
020230 de tranche Ta306€PEHHOT0
oTpyba
Inside cap 2012 020130, Dessus ToHKas MBIILIIA Tapa de nalga BN
020230 de tranche
Inside — cap off 2011 020130, Tende de Buyrpennss uacte  Nalga de adentro  EEEIA
020230 tranche sans Ta306€PEHHOTO sin tapa
dessus de oTpyba
tranche 0e3 TOHKOI MBIIIIIBI
Inside meat 2035 020130, Tende de Kunosaunoe maco  Nalga de adentro B {EE A
020230 tranche sans BHyTpeHHeif vactn  Sin tapa al rojo
dessus de Ta300€IPEHHOTO
tranche PAD oTpy6a
Inside skirt 2205 020130, Fausse bavette  ITomepeunas mpmma  Entrafia fina NHEA
020230 JKUBOTA
Internal flank 2203 020130, Bavette Braytpennsas kocas  Bife grande NEEA
plate 020230 d’aloyau MBILILA KHBOTA de vacio
Knuckle 2070 020130, Tranche grasse  Bokopas 4acTh Bola de lomo e 30l
020230 Ta300€IPEHHOTO
oTpyba
3aUUIECHHASA
Loin (boneless) 2146 020130, CrnimHHO-
020230 NOSICHUYHBIH OTpyO
(6ecKOCTHBII)
Neck 2280 020130, Collier sans 0s  Illeitublii 0Tpy6 Cogote A
020230 (6eckoCTHBII)
Outside 2030 020130, Semelle sans HapyxHast 4acTh Nalga de afuera >k
020230 nerveux Ta300€IPEHHOTO
oTpyba
Outside flat 2050 020130, Gite noix Jeyrnasas mpna — Cuadrada K
020230
Outside meat 2033 020130, Gite noix et Kunosaunoe msico  Nalga de afuera KA
020230 rond de gite Hapy>KHOMU YacTu al rojo
PAD Ta300€APEHHOTO
oTpyba
Pectoral meat 2329 020130, I'pyaHoOii 0Tpy6
020230 (6eCKOCTHBI)
Rump 2090 020130, Rumsteck BepxHss 9acTh Cuadril con BN
020230 Ta300€IpEHHOTO colita
oTpyba
Rump cap 2091 020130, Aiguillette AromuuHo- Tapa de cuadril  EFHERIE
020230 de rumsteck JIByTJIaBas (Picafia)
MBIIIIIA
Rib eye cap 2229 020130, Msico BepxHeii acTn
meat 020230 CITMHHOTO 0Tpy0a

0ECKOCTHOrO
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English Item WCO HS codes French Russian Spanish Chinese
Bottom sirloin 2081 020130 Hixauit kpait
butt 020230 BEpXHeii yacTu
Ta300eIpeHHOTO
oTpyba
Silverside 2020 020130, Semelle entiére 3ammss wacTs Nalga de afuera ik
020230 Ta300eAPEHHOTO con tortuguita
oTpyba
Spencer roll 2230 020130, Entrecdte sans  Crnuunoii otpy6 Bife ancho AR
020230 0S avec dessus  GeckocTHBIiA
de cote «CTIeHCep»
Striploin 2140 020130, Faux-filet Moscuuunsiii orpy6  Bife angosto g (P%)
020230 (6eCKOCTHBII)
Shoulder 2306 020130, BonbInas kpyrias
tender 020230 MBIIIIIIA
Tenderloin 2150 020130, Filet avec BrIpeska Lomo HE ()
020230 chainette
Tenderloin 2160 020130, Filet sans Bhipeska 6e3 Lomo sin cadena &5 H%
side strap off 020230 chainette MaJIoif MOSACHUYHOH
MBI BI
Thick flank 2060 020130, Tranche grasse Boxosas 4acTs Bola de lomo FHRRE
020230 + aiguillette Ta306€PEHHOTO con colita
baronne oTpy6a
Thick skirt 2180 020130, Onglet Toncras nuapparma Entrafia gruesa B4R
(hanging 020230 (MsicuCTast YacTh
tender) nuadparmbr)
Thin flank 2200 020130, Bavettes Iamusa Vacio HEIA
020230
Thin skirt 2190 020130, Hampe Toukas nuadparma  Entrafia fina SHAEA
(outside skirt) 020230 (Hapy>kHas
nuadparma)
Top sirloin 2120 020130, Rumsteck et Bepxuuii kpai Cuadril B
(top butt) 020230 partie BEpXHEIi YacTu
d’aiguillette Ta300€APEHHOTO
barone oTpyba
Tri-tip 2131 020130, Partie Mba- Colita de cuadril TEHFERN
020230 d’aiguillette HampsATaTeNh
baronne IIMPOKOH (pacuuu
Manufacturing 020130, Minerai MsicHol 610K Carne sin hueso ~ JIT4A
bulk packs 020230 de beeuf en bloque
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