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AHOTALUA

Isko 5.0. 3acTrocyBaHHsI MIKHAPOAHMX CTAHAAPTIB IJ MeXaHI3My
“€auHOrO0 BikHA” NIPU iMIIOPTi TBEPANX CUPIB.

VY BunyckHii KBamikamniHiii poOOTi MpoaHaIi30BaHO PUHOK CUPIB y CBITI Ta B
VYxpaini. JlocmimkeHo cTaHIapTH Ta BUMOTH 10 CUPIB, 3aKOHOIaBUy 0a3y, a TaKoxX
0COOJMBOCTI 3aCTOCYBaHHsS MeXaHBMYy “€amHOTO BiKHA’. BHCBITIEHO MOPSIOK
IpOBEACHHS iIeHTU(DIKAIiHOT excrnepTu3u. [IpoaHanizoBaHO aCOPTUMEHT TBEPAUX
CUpIB, IO IMOOPTYIOThCA B YKpaiHy. IIpoBeneHo ineHTU(IKALIHY eKCIepTU3Y
TBEpAUX CUpPIB Ta 0OpMICHO 1i pe3yibTaTH JJisi MUTHUX 1uied. [IpoananizoBaHo
MPAaBWILHICTG BU3HAYEHHS MHUTHOI BapTOCTI, 3aCTOCYBaHHS HeTapU(pHUX METOJIB
peryJroBaHHs Ta MUTHE O(OPMIIEHHS 3a IOTIOMOT010 MEXaH3MY ‘€ AMHOTO BIKHA .

KurouoBi cjioBa: TBepai cupu, imeHTHdIKaIHA €KCTIEpTH3a, MUTHA BapTICTh,

€ nuHe BIKHO, HETapU(PHI METOIU PETYIIOBAHHS.

ANNOTATION

Ivko Y.O. International standards on the “single window” mechanism
application on hard cheese import.

The final qualifying paper analyzes the cheese market in the world and in
Ukraine. The standards and requirements for cheeses, the legal framework, as well as
the peculiarities of the application of the “Single Window” mechanism have been
studied. The procedure for conducting identification expert examination is highlighted.
The assortment of hard cheeses imported to Ukraine is analyzed. Identification expert
examination of hard cheeses was carried out and its results were issued for customs
purposes. The correctness of customs valuation, application of non-tariff methods of
regulation and customs clearance using the "Single Window" mechanism is analyzed.

Key words: hard cheeses, identification expert examination, customs value,

Single Window, non-tariff methods of regulation.



ACRONYMS AND ABBREVIATIONS

ASARM - Automated System of Analysis and Risk Management

ECD - Electronic Customs Declaration

EU — European Union

SCS - State Customs Service

UCGFEA - Ukrainian Classification of Goods for Foreign Economic Activity
VAT - value added tax

WHO — World Health Organization

WTO - World Trade Organization
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INTRODUCTION

Topic actuality. Hard cheeses are getting more and more popular these days.
With each year cheese consumption is expanding vastly, which can be explained by
the fact, that more and more people are developing a liking towards hard cheeses.
Ukraine is no exception, ever since 2015 Ukrainians started to consume more hard
cheeses, and seeing as domestic cheese productionis in rather undeveloped state, thus,
cheeses that are present at the Ukrainian market are to a greater extent of imported
origin. That is why it is important to control cheese importation, in order to ensure that
imported cheeses are safe and of good quality, as well as to ensure compliance with
Ukrainian legislation. In order to provide a faster customs clearance, the mechanism
“Single Window” is used. Quick clearance is of utmost importance for such perishable
goods as hard cheeses, that is why it is important to apply this mechanism. The final
qualifying paper deals with peculiarities, as well as highlights the process of hard
cheese customs clearance with the help of “Single Window” mechanism. When
iImporting cheese it is also necessary to comply with non-tariff regulation, that is why
it is important to study what kind of non-tariff regulation methods are applied to hard
cheeses.

Researchobject—is hard cheeses imported in Ukraine.

Research subject — criteria, methods and means of identification, customs
clearance of hard cheeses.

The final qualifying paper purpose is to conduct an identification expert
examination and analyze peculiarities of “Single Window” application when importing
hard cheese.

To achieve the mentioned above purpose, the following tasks should be solved

in the paper:

to analyze world market of cheeses;

to study legislation framework as well as standards that regulate hard cheeses;

to analyze assortment of hard cheeses imported into Ukraine;

to conduct a identification expert examination of hard cheeses for customs
purposes;
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e to analyze customs valuation and customs taxation of hard cheese import;

e toanalyze non-tariff methods of regulation applied during hard cheeses import;

e to analyze application of “Single Window” mechanism during customs clearance
of hard cheeses.

Research methods: analytical, organoleptic, measuring, analysis and
comparison.

The final qualifying paper scientific originality. The identification expert
examination of hard cheeses for customs purposes has been conducted. Customs
valuation and taxation have been analyzed. Requirements and the process of non-tariff
regulation have been highlighted, as well as the analysis of customs clearance has been
presented.

Obtained results practical value. Result of identification expert examination
of hard cheeses, analysis of requirements and characteristics of hard cheeses can be
used by during cheese examination at SLEER orby SCS of Ukraine when carrying out
customs clearance of hard cheese import.

Research results approbation. The research results were presented and
discussed at the HI International Student Scientific and Practical Conference "Actual
problems of entrepreneurship, trade and marketing” in a report on "Analysis of the
safety and quality regulation of hard cheeses" (Kyiv, KNUTE, November 1, 2021).
According to the results of the research, an article was published in the collection of
scientific articles of students: Ivko Y. Identification expert examination of hard cheeses
for customs purposes // MutHa cripaBa: paKTUIHHA aCTIEKT: 30. HayK. CT. CTyI. ¢T. 99
- 106 — K. : KuiB. Hat. Topr.-exoH. yH-T, 2021. — C.

The final qualifying paper structure and volume. The paper consists of an
introduction, three charters, conclusions and recommendations, references, annexes.
The main text of the paper includes 49 pages. The paper contains 12 tables, 3 figures.
The list of references includes 51 items. 11 annexes are added to the paper and placed
on 18 pages.
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CHAPTER 1

THEORETICAL BACKGROUND OF THE “SINGLE WINDOW?”
MECHANISM APPLICATION ON HARD CHEESES IMPORT

1.1. World marketof hard cheese

Cheese is the generic name for a group of fermented milk- based food products,
produced in a wide range of flavors and forms throughout the world. Although the
primary objective of cheesemaking is to conserve the principal constituents of milk,
cheese has evolved to become a food of haute cuisine (high standard cooking) with
exquisite tasting qualities, as well as being highly nutritious. Various scientists such as
Sandine and Elliker, Walter and Hargrove and others suggest that there are from 400
to 1000 varieties of cheese. a number of attempts have been made to classify cheese
varieties into meaningful groups. The most common criterion for the classification is
texture (very hard, hard, semihard, semisoft, soft), which is related mainly to the
moisture content of the cheese. Various attempts have been made to improve on this
basis of classification, for example, by including the milk-producing species, moisture
to protein ratio, method of coagulation, cooking temperature, microbiota. However, no
classification scheme developed to date is completely satisfactory; the inclusion of
chemical indices of ripening would be useful. [1]

Due to its taste, nutrition and popularity, cheese is a widely consumed dairy
product. In 2020, the global market value of cheese stood at roughly 72,26 billion U.S.
dollars, a number which is projected to rise exponentially in the years to come. [2]
More precisely, the imported value of cheese worldwide in 2020 made up 33 010 369
U.S. dollars and exported value of cheese in 2020 constituted 32 973 018 U.S. dollars.
[3]

The global market value for processed, as well as, organic cheese is forecast to
grow steadily over the course of the next few years. In 2020, the market value of

processed cheese amounted to just over 16 billion U.S. dollars and is expected to grow
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by almost eight billion by 2029. The global market value of organic cheese is projected
to double between 2019 and 2026. [2]

The rise in market value of cheese can be explained by various factors, among
which is the increase in popularity, for instance, in 2014 Asian, African and South
American countries were never listed among the top 23 cheese-consuming countries.
Thus, while cheese manufacture is practiced worldwide, in 2014 cheese was primarily
a product of European countries and those populated by European emigrants. [1]
However, in 2020 such countries as Japan, Korea, China and Mexico are listed in the
top 25 cheese-importing countries. [3]

In terms of production volume, cowmilk was without question the leading dairy
product in the world. Compared to cheese, which accounted for 21 million metric tons,
over 500 million metric tons of cow milk were produced globally last year. While the
cheese production volume was much lower than that of cow milk, it has been increasing
slightly with each consecutive year since 2015. About half of all the cheese made in
2019 was produced by the 27 countries that make up the European Union. The leading
country within the EU-27 was Germany, which produced over two million metric tons
of cheese. Accounting for almost six million metric tons, the United States was one of
the leading countries in the world. [4]

Many of the world’s top cheese exporting and importing countries were also
European: Germany, the Netherlands, Italy and France were the leading exporters by
a significant margin in 2020 [4], which can be seen from table 1.1.

Tablel.1

Top 10 Cheese exporting countries in the years 2016-2020 (exported value

in U.S. thousand dollars)

No. Country 2016 2017 2018 2019 2020
1| Germany | 3,657,493 | 4424857 | 4624142 | 4500161 | 4787.699
2. | Netherlands | 3,492,302 | 4,023,307 | 4068533 | 4114543 | 4232826
3. Italy 2,679,440 | 3,014,493 | 3,337.584 | 3580039 | 3561707
4. France 3285394 | 3443109 | 3,664779 | 3514118 | 3510892
5, USA 1207269 | 1451844 | 1465716 | 1564923 | 1607117
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Continuation of table 1.1

Denmark

1,439,200

1,693,787

L. 1,744,212 | 1605338 | 1,604,553
2. | NewZealand | 1,204,187 | 1,384,284 | 1,320,526 | 1324819 | 1318955
8/ Ireland 768,522 922,788 967,151 1,166,499 1,177,380
4| Belgium 855,920 | 970,629 | 1,028,654 1033593 | 1070.788
5. Belarus 690,024 798,500 | 811,376 995872 | 1.064.423

Worldwide 26,777,148 | 30,672,638 | 32,242,880 32,461,23 | 32,973,018

From the table 1.1 it can be seen that the global market value of cheese has
increased in 2020 on 6,195,870 U.S. thousand dollars since year 2016. And the

countries Germany and the Netherlands were the absolute leaders throughout the years
2016-2020 with France on the third place till 2018 and Italy, which managed to outrun

France since 2019 and thus taking the third place for itself. Statistics taken from

trademap.org. [3]

Tablel.2

Top 10 Cheese importing countries in the years 2016-2020 (imported value

in U.S. thousand dollars)

No. Country 2016 2017 2018 2019 2020
1. Germany 3,840,000 4,267,075 | 4,523,281 | 4,533,049 4,732,248
2. United Kingdom 1,831,626 2,015,564 | 2,267,082 | 2,204,710 2,203,977
3. France 1,513,258 | 1,744,665 | 1,903,010 | 1,944,593 | 2,086,246
4. Italy 1,734,921 1,983,266 | 2,065,771 | 2,059,891 1,875,478
S. Belgium 1,304,259 1,439,456 | 1,547,916 | 1,524,231 1,647,107
6. Netherlands 1,181,451 1,407,594 | 1,483,000 | 1,472,947 1,411,987
7. Japan 980,298 1,162,267 | 1,293,433 | 1,325,156 1,277,174
8. US.A. 1,308,145 1,230,402 | 1,326,696 | 1,363,287 1,231,599
9. Russian Federation 732,525 929,030 965,258 1,139,562 | 1,222,225
10. Spain 1,001,716 1,164,185 | 1,237,152 | 1,245,283 1,181,189
World 27,037,741 | 30,470,719 | 32,502,32 | 32,685,198 | 33,010,369
9
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The table 1.2 suggests that Germany is also the leading importer of cheese and
has been such ever since the year 2016 and till 2020. The second place is taken by
United Kingdom with their yearly imported value of 2, 203,977 U.S. thousand dollars,
the 3 and 4t places are taken by France and Italy. And also from the table is can be
seen that the cheese importing is increasing every year, since 2016 to 2020 the
worldwide importing has expanded on 5,972,628 U.S. thousand dollars. And this fact
proves that cheese popularity if growing in the world, with can be proved not only by
global cheese market value, but also by the fact, that such country as Japan which was
considered as ‘undairy country’ has been taking leading positions at the 7t place of top
10 importing countries. [5]

As regards Ukraine, it should be noted that Ukraine in 2020 is in the top cheese-
consuming countries with 221 thousand metric tons annually consumed cheese. [6]

n Australia
% 19 — Ukraine
1%

Argentinachina JapPa
2%

EU
47%

United States
29%

Figure 1.1 Annual consumption of cheese worldwide in 2020, by selected country
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The biggest consumption rate goes to European Union, which makes up 47% or
9 482 thousand metric tons, United States — 29% or 5 766 thousand metric tons, Russia
consumes 1 318 thousand metric tons, Brazil — 776 thousand metric tons, Mexico —
564 thousand metric tons, Canada — 539 thousand metric tons, Argentina — 441
thousand metric tons, China — 409 thousand metric tons, Japan — 344 thousand metric
tons, Australia — 305 thousand metric tons, Ukraine —221 thousand metric tons and the
list can be also continued with South Korea, Belarus, New Zealand and Taiwan.

The cheese consumed in Ukraine is imported or of domestic production.
Economic truth [7] revealed that import of cheese in 2020 increased by 97% in
comparison with the previous year, this phenomenon can be explained by the fact that
in 2020 the overall turnover made up $ 210.4 million, which is $ 101.6 million more
than last year. Thus, he volume of cheese imports to Ukraine increased from 23.7 to
46.8 thousand tons.

The structure of import of cheeses was made up of the following categories:

e other cheeses — 56%;

o fresh cheeses — 26%;

e processed cheeses — 13%;

e Dlue cheeses — 4.5%;

e grated or powdered cheeses — 0.5%.

Growth in imports has occurred in almost every category. According to the
statistics provided by State Custom Service [8] the dynamics of cheese import has
grown significantly over the years, and as experts say will continue to grow but the
pace of this growth will slow down due to the devaluation of the hryvnia and in general
due to the fact that many Ukrainians are not yet accustomed to the taste of European
cheeses.

From the figure 1.2 it can be seen that the tendency of purchasing cheese has
significantly increased from the year 2015 when it made up only 5.4 thousand tons,
which in 2020 made more than 46 thousand tons.
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Fig. 1.2 Statistics of cheese import in Ukraine through the years 2015-2020

It is noted [7] that in 2020 the demand for rare varieties of cheeses increased

significantly, in particular, the import of Gouda cheese increased 3.4 times, up to 3

thousand tons; Feta - 2.6 times, up to 0.75 thousand tons; Cheddar - 2.5 times, up to

0.45 thousand tons; Gorgonzola - 2.2 times, up to 0.17 thousand tons; Edam - 2 times,

up to 0.61 thousand tons; Parmesan (Parmigiano Reggiano) - imports increased 1.7

times, up to 0.23 thousand tons; Brie - 1.5 times, up to 3.2 thousand tons; Camembert

- 1.5 times, up to 1.1 thousand tons.

in U.S. thousand dollars)

Tablel.3
Top 10 exporters of cheese to Ukraine in years 2016-2020 (imported value

No. Country 2016 2017 2018 2019 2020
1. Poland 8,977 15,587 20,706 39,443 92,415
X Germany 6,839 11,055 15,805 24,267 39,733
3. France 4,092 6,130 10,439 14,870 20,756
4. Netherlands 2,736 4,034 5,894 10,081 17,903
S. Italy 2,373 3,145 4,406 6,217 13,131
6. Lithuania 562 1,010 1,423 2,575 4,846
7. Denmark 532 921 1,889 3,108 3,915
8. Latvia 157 413 512 960 3,082
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Continuation of table 1.3

9. Belgium 496 549 397 808 2,063
10. Czech Republic 1,143 1,404 1,496 877 1,728
Total 29,853 47,105 66,772 108,846 210,467

Fromthe table 1.2 it can be seen that the largest exporters of cheese to Ukraine
in 2020 were [9, 7]:

e Poland - import value from Poland made up 8,977 U.S. thousand dollars in
2016 which increased to 92,415 thousand dollars in 2020 resulting in 22.4 thousand
tons of cheese import (48% of total cheese import);

e  Germany — from 6,839 thousand dollars in 2016 to 39,733 U.S. thousand
dollars in 2020 which made up 9.2 thousand tons (20%);

e  France—from 4,092 thousand dollars in 2016 to 20,756 thousand dollars in
2020 which made up 3.8 thousand tons (8%);

e  Netherlands —from 2,736 thousand dollars in 2016 to 17,903 U.S. thousand
dollars in 2020 which allowed to import 3.5 thousand tons (7%) of cheese into Ukraine;

e |taly — from 2,373 thousand dollars in 2016 to 13,131 U.S. thousand dollars
in 2020 on which 1.9 thousand tons (4%) of Italian cheeses were imported to Ukraine.

It is stated [10] that the situation on the cheese market in Ukraine is not in favor
of domestic producers, sinceit is difficult for them to compete with imported products
from the European Union. Therefore, cheese exports from Ukraine are currently 10
times smaller than imports.

Tablel.4
Top 10 countries Ukraine exports cheese to (exported value in U.S.
thousand dollars)

No. Country 2016 2017 2018 2019 2020
1. Kazakhstan 13,068 15,686 13,221 11,258 12,019
2. Moldova, Republic of 6,524 7,640 8,631 8,587 7,469
3. Egypt 1,907 3,644 3,478 2,047 987
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Continuation of table 1.4

4. Azerbaijan 846 737 747 807 919
8. Georgia 311 545 535 561 644
6. United Arab Emirates 379 608 549 501 568
7. United States of America 272 291 402 468 501
8. Israel 345 269 197 226 367
9. Kyrgyzstan 0 313 636 868 268
10 Uzbekistan 158 308 44 236 114
Total 24,318 32,559 30,795 26,779 24,319

From the table 1.4 [11] can be seen that cheese exporting is not very developed
in Ukraine, we can see that in 2016 the total exported value was 24,318, which then
rose to 32,559 in 2017 and eventually began decreasing from 2018 to 2020 when it
reached almost the same value as in 2016 — 24,3109.

In particular, in 2020, exports of cheese and cheese products in Ukraine
decreased by 7% to 28.5 thousand tons.

But the import of rennet cheese (excluding cheese products) has more than
doubled, to 36 thousand tons. Main deliveries were made to Kazakhstan (69%),
Moldova (23%) and Uzbekistan (3%). According to Infagro, this year more than a third
of the Ukrainian rennet cheese market is occupied by European cheeses. To understand
the scale of imported cheese in the domestic market, suffice it to say that in Ukraine
the total consumption of cheese is up to 95 thousand tons. This phenomenon is caused
by the fact that supply prices for imported cheese are much lower than those of
domestic producers. For example, "Gouda" / "Edam" is imported at a price of 133
UAH/kg after customs clearance. More expensive cheese varieties — "Maasdam",
"Radomer”, "Royal" - often cost importers not more than 160 UAH/kg. Against this
background, ordinary Ukrainian cheese "Rosiyskyi'/"Hollandskyi" with a price for
distributors of 155-165 UAH/kg at a discount already doesn’tlook very bright. At the
same time, few exporters try to sell Ukrainian "Hollandskyi" cheese more expensively
than the Dutch sell their "Maasdam™[10].
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In conclusion, as regards world market of cheese, it can be said that the cheese
market is quite popular in the world and moreover it will continue to grow and expand,
more and more countries are importing and exporting cheese. As for Ukraine, Ukraine
may be not among the top consumers of cheese, but at the same time our country takes
a significant part in the world cheese consumption which influences the amount of
exports of cheese into Ukraine. However, due to availability of cheaper and more
diverse imported cheeses, the domestic cheese production and exporting is in rather

poor condition.

1.2. Analysis of the safety and quality regulation of hard cheeses

One of the biggest challenges facing modern society is the escalated pressure on
the food industry to safely meet ever-growing demands. The global population is set
to grow to 9.1 billion by 2050 and the cheese consumption is predicted to grow
exponentially. Put together, these facts mean we are going to see a continuing and
increasing need for safe, high-quality foodstuffs that must meet changing tastes and
expectations of a rising population. [12]

As a result, the global food supply chain is becoming increasingly stretched and
complex, introducing new and additional burdens of risk that — if not managed properly
— can cause food safety systems to collapse. [12]

The global food trade has enormous impact on both the health of populations
and the economies of nations. Around 600 million people becomeill and 420,000 die
each year from food-borne diseases, according to WHO. [13]

That is why, In the long, complex supply chains, it’s vital that food is kept safe,
Is of good quality and is suitable for consumption when it reaches the consumer. Food
safety standards and regulations are essential to ensure food is safe at all points along
supply chains in both international trade and within nations.

Trade is closely linked to food security, nutrition and food safety. It influences
agricultural output, the variety, quality and safety of food and the composition of diets.
Globally accepted standards enable trade by making it more transparent and efficient,
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giving confidence to all participants and allowing the smooth flow of food products
between markets. [13]

Nowadays, the branch of cheese-making is widespread, the cheese consumption
rate is quite big and cheeses are popular with people. Due to its popularity, it is
important that regulations and standards on cheese exist.

Standards and regulations can prevent falsification and detect it, ensure cheese
quality and safety, prevent adulteration and provide reference point for food producers,
processors, consumers, national food safety agencies and the international food trade.

The main documents regulation safety and quality of cheeses are written by
European legislation and Codex Alimentarius Commission.

The Codex Alimentarius Commission, established in 1962, developed, inter alia,
international standards for cheese in general, unripened cheese, and 35 individual
cheese varieties between 1963 and 1978. Those standards were further amended and
re-named.[1]

Out of those 35, 9 were deleted, due to their limited involvement in such trade.
And of the remaining 16 standards, 15 were revised thoroughly and adopted in 2007.
The 16th standard, that for Extra Hard Grating Cheese, was retained, but not revised,
and one new standard (for Mozzarella) was also adopted in 2007. [1]

As regards hard cheese there are such standards:

s CODEX STAN 283-1978, CODEX GENERAL STANDARD FOR CHEESE

[14]

«» CODEX STAN 263-1966, CODEX STANDARD FOR CHEDDAR [15]

+» CODEX STAN 269-1967, CODEX STANDARD FOR EMMENTAL [16]

+» CODEX STAN 264-1966, CODEX STANDARD FOR DANBO [17]

+» CODEX STAN 265-1966, CODEX STANDARD FOR EDAM [18]

+» CODEX STAN 266-1966, CODEX STANDARD FOR GOUDA [19]

s CODEX STAN 267-1966, CODEX STANDARD FOR HAVARTI [20]

s CODEX STAN 268-1966, CODEX STANDARD FOR SAMS® [21]

s CODEX STAN 270-1968, CODEX STANDARD FORTILSITER [22]

s CODEX STAN 271-1968, CODEX STANDARD FOR SAINT-PAULIN [23]
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s CODEX STAN 272-1968, CODEX STANDARD FOR PROVOLONE [24]
«» CODEX STAN 278-1978, CODEX STANDARD FOR EXTRA HARD

GRATING CHEESE [25]

Codex Alimentarius Commission Standards are made up of 8 Sections, Annex
and Appendix. The first sectionis the scope, which defines the scope of the products
the standard deals with. As an example, Codex Stan 283-1978, Codex general standard
for cheese is used:‘This Standard applies to all products, intended for direct
consumption or further processing, in conformity with the definition of cheese in
Section 2 of this Standard.’[14]

The Section 2 “Description” states the definition of cheese in such a way:
‘Cheeseis the ripened orunripened soft, semi-hard, hard, or extra-hard product, which
may be coated, and in which the whey protein/casein ratio does not exceed that of milk,
obtained by:

(@) coagulating wholly or partly the protein of milk, skimmed milk, partly
skimmed milk, cream, whey cream or buttermilk, or any combination of these
materials, through the action of rennet or other suitable coagulating agents, and
by partially draining the whey resulting from the coagulation, while respecting
the principle that cheese-making results in a concentration of milk protein (in
particular, the casein portion), and that consequently, the protein content of the
cheese will be distinctly higher than the protein level of the blend of the abowe
milk materials from which the cheese was made; and/or

(b) processing techniques involving coagulation of the protein of milk and/or

products obtained from milk which give an end-product with similar physical,

chemical and organoleptic characteristics as the product defined under (a).

Ripened cheese is cheese which is not ready for consumption shortly after
manufacture but which must be held for suchtime, at suchtemperature, and under such
other conditions as will result in the necessary biochemical and physical changes

characterizing the cheese in question.
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Mould ripened cheese is a ripened cheese in which the ripening has been
accomplished primarily by the development of characteristic mould growth throughout
the interior and/or on the surface of the cheese.

Unripened cheese including fresh cheese is cheese which is ready for
consumption shortly after manufacture.” [14]

Section 3 deals with essential composition and quality factors.

Section 3.1 is dedicated to raw materials which are defined in the general
standard, as well as raw materials for some separate varieties of cheese, for instance,
the raw materials in general for cheese are defined as following: ‘Milk and/or products
obtained from milk’[14], and the raw materials for, for example, cheddar are defined
more specifically: ‘Cows’ milk or buffaloes’ milk, or their mixtures, and products
obtained from these milks’.[15]

Section 3 also specifies ingredients that are allowed for production and
composition of cheese which vary depending on variety.

Table2.1
Permitted ingredients in general and for cheddar
General Cheddar

— Starter cultures of harmless lactic acid and/or | — Starter cultures of harmless lactic acid and/ or

flavour producing bacteria and cultures of other | flavour producing bacteria and cultures of other

harmless microorganisms harmless microorganisms;

— Safe and suitable enzymes — Rennet or other safe and suitable coagulating
— Sodium chloride enzymes;

— Potable water [14] — Sodium chloride and potassium chloride as a

salt substitute;

— Potable water;

— Safe and suitable enzymes to enhance the
ripening process;

— Safe and suitable processing aids;

— Rice, corn and potato flours and starches as

anti-caking agents [15]
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Section 4. Food additives. It contains a list of coloring additives, acidity
regulators, preservatives, miscellaneous additives and anti-caking agents.

However, the codex states that additives not listed but provided for in Codex
individual standards for varieties of ripened cheeses may also be used for similar types
of cheese within the limits specified within those standards.

Section 5 Contaminants — maximum levels for contaminants and toxins which
have to conform to the norms of General Standard for Contaminants and Toxins in
Food and Feed (CODEX STAN 193-1995) and as regards the safety of milk it has to
agree with the norms prescribed by the Maximum Levels for contaminants and toxins
specified for milk by the General Standard for Contaminants and Toxins in Food and
Feed (CODEX STAN 193-1995) and with the maximum residue limits for veterinary
drug residues and pesticides established for milk by the CAC.[14]

Section 6 Hygiene — specifies preparation and handling. It is recommended that
the products covered by the provisions of this standard be prepared and handled in
accordance with the appropriate sections of the General Principles of Food Hygiene
(CAC/RCP 1-1969), the Code of Hygienic Practice for Milk and Milk Products
(CAC/RCP 57-2004) and other relevant Codex texts.’[14]

Section 7 labelling (level of hardness, milkfat content, date, labelling of non-
retail containers). Labelling has to comply with General Standard for the Labelling of
Prepackaged Foods (CODEX STAN 1-1985) and the General Standard for the Use of
Dairy Terms (CODEX STAN 206-1999) as well as it can include descriptive terms

such as firmness and level of ripeness [14]:

Table2.2
Designation according to firmness and ripening characteristics[14]
According to firmness According to ripening
MFFB% Designation
<51 Extra hard Ripened
49-56 Hard Mould ripened
54-69 Firm/Semi- hard Unripened/Fresh
>67 Soft In Brine
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* MFFB% - percentage moisture on a fat-free basis

It also can include declaration of milkfat content. The milkfat content shall be
declared in a manner found acceptable in the country of sale to the final consumer,
either (i) as a percentage by mass, (ii) as a percentage of fat in dry matter, or (iii) in
grams per serving as quantified in the label provided that the number of servings is
stated. Additionally, the following terms may be used:

High fat — if the content of FDM is above or equal to 60%;

Full fat — if the content of FDM is above or equal to 45% and less than 60%;

Medium fat — if the content of FDM is above or equal to 25% and less than 45%;

Partially skimmed — if the content of FDM is above or equal to 10% and less
than 25%;

Skim — if the content of FDM is less than 10%.

Section 8 deals with methods of sampling and analysis which are specified in
CODEX STAN 234-1999. [14]

There is no specific commodity European legislation on cheese or individual
cheese varieties. There are three types of EU quality schemes for agricultural products
and foodstuffs, known as Protected Designation of Origin (Regulation 1151/2012) [26],
Protected Geographical Indication (Regulation 510/2006) [27], and Certificates of
Specific Character, also known as Traditional Specialty Guaranteed (Regulation
509/2006) [28]. The aim of these schemes was to promote and protect the names of
certain quality agricultural products and foodstuffs. There are also EU Food Additive
Legislation [29], the EU Regulations on food additives gives the list of allowed food
additives by the type of cheese. Food Flavoring Regulation in 2008 (EU, 2008b) [30]
and EU Food Labeling Legislation, regulation 1169/2011 [31] on the provision of food
information to consumers (EU, 2011b).

Ukrainian legislation on cheese is represented vis DSTU 6003:2008. Hard
cheese. [32]

DSTU 6003:2008 On hard cheese is developed by Milk and Meat Institute of
Technology and consists of 13 Sections and 4 Appendixes
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1. The scope. ‘This standard applies to hard cheeses made from pasteurized cow's
milk using curdling enzymes or fermenting agents.’

2. Regulatory references.

3. Terms and definitions.

DSTU gives such definition of cheese and hard cheese: ‘Protem milk product
obtained as a result of coagulation of whey (milk) under the action of milk-curdling
enzymes, leaven (fermenting agent), or the influence of physicochemical factors,
without complete or partial replacement of any of the components of milk whey’.[32]

‘Hard Cheese. Cheese that ripens under the influence of yeast microorganisms
(fermenting agents), with or without cheddarization of the cheese mass, which is
pressed, with a hardness of 51% to 60%"’.

As regards Codex Stan there is no definition of a hard cheese, the only
description that presented there is a classification based on moisture in fat free basis
and ripening, see table 2.2.

DSTU also classifies cheeses by cheese group.

Cheese group - Characteristics of cheese by technological features of production
in terms of heating cheese grain:

o group A. Cheeses with a high temperature of the second heating of the cheese grain;

o group C. Cheeses with low temperature of the second heating of cheese grain;

o group B. Cheeses with a low temperature of the second heating of the cheese grain,
which ripen with the participation of the microflora of cheese mucus, which
develops on the surface of the cheese head.

Section 4 Classification.

4.2 To prevent the falsification of traditional cheeses, it is forbidden to assign
new types of cheese to traditional names, as well as to use their names with the addition
of individual words (for example, "New", "Extra", "Prima", "Luxury", etc.). -
Regulation 509/2006.

Section 5 Technical requirements correspondsto the sections of codex stan
sections 2 - description, 3 - essential compositionand quality factors,4 - food additives,
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5 - contaminants (General Standard for Contaminants and Toxins in Food and Feed
(CODEX STAN 193-1995). [32,14]

Sections 6 and 7 deal with safety requirements and environmental requirements,
which basically correspond to section Hygiene of codex stan.

Section 8 Labeling (except for groups of cheese)

Section 9 Packaging and section 10 Rules of transportation and storage are not
represented by codex stan, but by other regulatory documents

Section 11 Methods of control — Section 8 Methods of sampling and analysis

Section 12 Rules of acceptance, Section 13 Manufacturer's warranties

Talking about Ukrainian legislation it is important to mention documents that
regulate quality and safety of cheese when importing goods, since hard cheese belongs
to the "List of products subject to state control at designated border inspection posts"”,
approved by the order of the Ministry of Agriculture dated 26.03.2018 Ne 159. [33]

In accordance with the provisions of Article 41 of the Law of Ukraine of
18.05.2017 Ne 2042-VIII [34]:

- transportation of such goods to the customs territory of Ukraine is allowed only
through designated border inspection posts;

- cargo with products imported (shipped) to the customs territory of Ukraine
through the designated border inspection post, must be accompanied by originals of
the international certificate and other documents required by law, as well as the original
of the general veterinary document of Ukraine.

According to the Law of Ukraine No.771/97-BP dated 23.12.1997 [35] the
supply of food products, the marking of which does not correspond to the requirements
of the security legislation and separate indicators of quality food products is prohibited.

Taking into consideration all the aforementioned things it should be noted that
legislation of cheese varies in each country, furthermore, within the countries of
European union.

Codex Alimentarius Commission standards are reflected to a greater or lesser
extent throughout the world including Ukrainian legislation. Looking at Codex stan
[14] for cheese and DSTU standard [32] for hard cheese it can be noticed that there is
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no separate document for general hard cheese as in Ukraine, only separate documents
for each individual type of cheese and vice versa.

Mostly, these documents coincide except for some differences as classification,
and a more wholesome presentation of standard in DSTU which contains all the

specifications rather than references to other documents as in codex stan.

1.3. Peculiarities of the “single window” mechanism application on hard
cheesesimport according to international standards

Single Window or the automated customs information exchange system is an
important tool for effective customs clearance procedures, improved controls and
enhanced border security. The Single Window mechanism has been operating at
Ukrainian customs since 2016 and continues to be implemented in many countries
around the world. [36]

This system has made it possible to transfer online paperwork for customs
clearance of goods, which has greatly simplified and reduced the number of customs
procedures. Now all state bodies that provide control over goods in the customs
territory of Ukraine are forced to work as a whole. And this is already giving a positive
result. [36]

An important feature of the "single window" system is that from the very
beginning its conceptincludes a significant level of standardization at the international
level. That is, unlike many other trade facilitation measures aimed at changing existing
customs formalities, the concept of a "single window" is the result of the work of
international institutions on customs cooperation. [37]

The international framework for single window systemis drafted by three basic
rule-making centers in the field, which are represented by the World Trade
Organization, the World Customs Organization and the UN European Economic
Commission. While the primary international instruments, like WCO Kyoto
Convention or WTO Trade Facilitation Agreement merely provides general standards
for efficient implementation of automated customs clearance, the much more

expeditionary guidance for building up a Single Window can be retrieved from a soft
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law sources. The latter in forms of recommendations and best practices are typically
generated by the WCO and UN/CEFACT. [37]

The Kyoto Convention [37] contains a number of requirements for the
application of international standards in the application of information technology for
customs clearance. In particular, in Section 3 of the General Annex to this Convention,
Standard Rule 3.11 provides that “in the case of automated customs clearance, the
format of an electronic goods declaration shall be based oninternational electronic data
interchange standards, as provided for in the Customs Cooperation Council
Recommendations. information technologies ". And the standard rule 7.2. Section 7 of
the General Annex states that "in the implementation of computer systems, the customs
service shall apply the relevant international standards".

One of the most fulfilling regulatory frameworks for single window are
Recommendations developed by UN/ CEFACT. The Recommendation 33 [38]
provides general view on Single Window Concept, describes various Single Window
systems and benefits of its introduction. It shows the key steps to establish Single
Window. Following the release of the Recommendation and Guidelines on
Establishing a Single Window, numerous countries approached UNECE with requests
for information and support in planning and implementing their Single Window
initiatives. UN/CEFACT Recommendation 34 [38] Data Simplification and
Standardization for International Trade recommends a simple four-stage process to
achieve a national simplified and standardized dataset to meet government information
requirements. The main idea is to make all the relevant agencies and trade operators
“speak one language” wusing the same classifier s and codes compliant with
international standards elaborated by UNECE, World Customs Organisation (WCO)
and other international organisations. In October 2010 UN/CEFACT adopted
Recommendation No. 35 [38] Establishing a legal framework for international trade
Single Window. UN/CEFACT provides countries and economies with practical tools
to facilitate the introduction of Single Window facilities and to ensure their
interoperability This Recommendation extends that support by helping them also to
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address legal issues related to national and cross-border exchange of trade data required
for Single Window operations. [39]

The legal framework for single window mechanism in Ukraine is the Law of
Ukraine from September 6, 2018 Ne 2530-VIII [40] the single window "mechanism
and optimization of control procedures for the movement of goods across the customs
border of Ukraine"”, which entered into force on October4, 2018 and some of it is also
established in the article 319 of the Customs Code of Ukraine [41].

The law amended the Customs Code of Ukraine of March 13, 2012 Ne 4495-V|I
[41] with changes and additions which created the legal basis for the mechanism for
the "Single Window" and the functioning of a single state information web portal
"Single Window for International Trade", which optimizes the implementation of
control procedures for moving goods across the customs border of Ukraine, namely:

- no need for paper documents, i.e. implementation of paperless customs. The
data is provided once in electronic form using electronic digital signatures and does
require duplication in paper form. From now on, only electronic document
management is in effect, which will minimize corruption risks in the interaction
between government officials and business;

- the number of controlling bodies at the border is reduced. Sanitary-
epidemiological and ecological control of goods moving across the customs border is
abolished, customs officers check the permits, which are currently controlled by
environmentalists. Thus, sanitary and epidemiological surveillance is carried out
within the country after customs clearance of goods. At checkpoints across the state
border of Ukraine, the functions of the sanitary-epidemiological service are limited to
carrying out preventive and anti-epidemic measures through medical examination of
passengers, Crews, etc.;

- it is envisaged that the SCS bodies will use information from the state registers
on controlled goods during customs procedures.

Since the implementation of the decree of the Cabinet of Ministers from October
24,2018 Ne960[42], hard cheeses are imported to Ukraine under the simplified "single

window" procedure at customs. It means that instead of multiple checks, hard cheeses
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need to undergo only one check and this is state control over compliance with
legislation on food, feed, animal by-products, animal health and welfare. With this
decree mandatory ecological controlhas been abolished. It can be used only in isolated
cases when the State Customs Service has specific suspicions about the supply. It also
saves a lot of time for suppliers.

The decree also limits in time customs officers. They have only 2 hours to meet
the productand call the appropriate controller. And the controller has 12 hours for all
checks, which is especially important for importing such perishable goods as cheeses.
Thus, the format of "single window" provides submission of the information on the
goods and passing of checks in the electronic form. [42]

Hard cheeses can be imported in Ukraine only if they meet regulatory demands
of Ukraine, for this hard cheese, according the provisions of Article 41 of the Law of
Ukraine of 18.05.2017 Ne 2042-VI11[34], can only be transported through designated
border inspection posts, since it belongs to the list of documents subject to state control
at designated border inspection posts, and must be accompanied by originals of the
international certificates and other documents required by law, as well as the original
of the general veterinary document of Ukraine. In order to import hard cheeses into
Ukraine using single window mechanism it is important to submit such documents:
accreditation card, foreign trade contract, invoice and its translation, transport
documents (CMR, Bill of lading, Carnet TIR, Air waybill, etc.), certificate of origin,
export declaration, preliminary declaration from customs at the border, agreement with
the company on recycling of containers and packaging, prepayment at customs and
certificate of conformity.

Even though the single window mechanism was implemented not so long ago,
It has proved it efficiency: more than 80% of businesses are using this system. And the
reason for that is faster and more convenient customs procedures for export and import.
Talking about hard cheese faster customs procedures are especially important since
they belong to the group of perishable products that is why it is of utmost importance
for importers of cheese to import it as fast as possible.
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CHAPTER 2

IDENTIFICATION EXPERT EXAMINATION OF HARD CHEESES FOR
CUSTOMS PURPOSES

2.1. Organization, object and research methods

The final qualifying paper is conducted in the following way: first, theoretical
background of the “single window” mechanism application on hard cheeses import,
then Identification expert examination of hard cheeses for customs purposes and
Customs clearance of hard cheeses import using “Single window” mechanism. The

scheme of research can be seenin the figure 2.1.

THEORETICAL BACKGROUND OF THE “SINGLE WINDOW”
MECHANISM APPLICATION ON HARD CHEESES IMPORT

» World market of hard cheeses
 Analysis of the safety and quality regulation of hard cheeses

* Peculiarities of the “single window” mechanism application on hard cheeses import
according to international standards

CUSTOMS PURPOSES

« Organization, object and research methods
» Assortment analysis of hard cheeses imported to Ukraine

« Identification expert examination of hard cheeses for customs purposes and its
results registration

[IDENTIFICATION EXPERT EXAMINATION OF HARD CHEESES FOR }

WINDOW” MECHANISM
 Customs valuation and customs taxation of hard cheeses import
» Non-tariff methods of hard cheeses import regulation

» Application of the “single window” mechanism on hard cheeses import according
to the customs declaration

[CUSTOMS CLEARANCE OF HARD CHEESES IMPORT USING “SINGLE }

[DEVELOPM ENT OF CONCLUSIONS AND PROPOSALS ]

Figure 2.1 General scheme of research
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For the study four samples of imported hard cheeses currently sold at Ukrainian

market were selected. Hard cheeses of Castelli, Ghidetti, SpomLek and Veldhuyzen

Kaas manufacturing were chosen. Table 2.1 describes selected examples.

Table2.1
Samples for expert examination for customs purposes
Indicator Characteristics
Example Nel Example Ne2 Example Ne3 Example Ne4

Name of | Grana Padano Parmigiano Radamer Maasdam

product Reggiano

Manufacturer Castelli Ghidetti SpomLek Veldhuyzen Kaas

Country  of Italy Italy Poland The Netherlands

manufacturin

g

Appearance

ﬁ)&- 2 ';

Composition Unpasteurized Milk, salt, rennet | Pasteurized cow’s | Pasteurized cow's
cow’s mik, salt, milk, salt, milk, salt, rennet,
rennet, lysozyme cultures of lactic cultures of

from egg acid bacteria, mesophilic and
stabilizer: thermophilic
calcium chloride, bacteria, calcium
carotene (color) chloride
Weight 125¢g 150 g 150 g 150 g

The samples presented for expert examination are fermented pasteurized or

unpasteurized cow’s milk products. They belong to the category of ripened cheeses,

which means that they have been fermented and stored for a certain amount of time

before they reached the state ready for consumption. These cheeses can be also

characterized by their hardness proof of which is the content of moisture, the content

of moisture for hard cheeses must exceed 45%. Two of the samples are protected

designations of origin, which means such goods can be only produced in certain

location under established rules. A distinct feature can be seen between these four

samples, the first two, being protected by PDO have concise composition, while sample
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No.3 and No.4 contain also bacteria and stabilizers, furthermore, No.3 includes
coloring substance.

The final qualification paper was performed with the help of various research
methods. At first, it was necessary to conduct world market analysis, using the
information provided by various statistical sites it was possible to make up tables using
analytical methods. As for the paragraph concerning analysis of safety and quality,
mainly comparative method has been used, i.e. the standards of Ukrainian and
European legislation were compared. As for the identification expert examination the
following three main methods of research were used:

e Analytical — determination of conformity of information on labelling,
accompanying documents and etc.;

e Measuring — determination of physio-chemical indexes;

e Organoleptic — determination of organoleptic properties.

The name of product, country of manufacturing, manufacturer were established
by analytical method with the help of labelling, productand accompanying documents.
The UCGFEA Code was determined with the assistance of Customs Tarif of Ukraine.
After that, the identification criteria were developed according to the organoleptic and
physio-chemical indicators. Organoleptic qualities such as appearance, cheese variety
and consistency were determined with the utility of organoleptic method using the
products themselves, accompanying documents, marking, DSTU 6003:2008[32],
Codex Stan 263-1966[15]. Physio-chemical characteristics such as composition,
content of moisture, content of fat in dry matter, content of salt were determined by
measuring method accordingto product, labelling, accompanying documents, marking,
regulatory documents, DSTU 6003:2008 [32], Codex Stan General Requirements [14],
Codex Stan 263-1966 [35] and etc. The means for identification used were the products,
their labelling, accompanying documents such as invoice, packing list, foreign
economic contract, certificate of quality and etc., and regulatory documents, such as
DSTU 6003:2008, Codex Stan General Requirements, Codex Stan 263-1966 and etc.
The conclusion of identification expert examination are based on the analysis of the

results of examination.
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As for the Customs valuation and customs taxation, they were determined with
the help of calculation method. During the calculation of customs value of hard cheeses
the main method was used — with the help of contract price.

2.2. Assortment analysis of hard cheeses imported to Ukraine

As regards, assortment of hard cheeses presented on the Ukrainian market, it
should be noted that it is mostly composed of hard cheeses of imported origin. The
biggest exporters of cheese to Ukraine are Poland, Germany, France, the Netherlands
and Italy (see table 1.3) which makes up annually about 210,467 thousand dollars of
imported value.

The most imported types of cheese can be presented in the following way [8]:

Table2.2
Top 10 most imported cheeses to Ukraine in 2020

UCGFEA Code Quantity, kg Value, thousand dollars
1. 0406 90 00 00 - Cheeses belonging to the | 26 679 856,6 128 071,9

subheading- other cheeses

2. 04 06 30 31 00 — Cheeses with fat content | 4 352 662 17 168,2
not more than 48 wt.%

3. 0406 4000 00 — blue cheeses 2126 983,5 14 653,8

4. 040690 78 00 — Gouda 1524 125,2 13 426,6

5. 040690 69 00 — other cheese with fat 2422 215,8 13176,3
content not more than 47 wt.%

6. 04 06 40 90 00 — other blue cheeses 1945 052,3 13079,3

7. 0406 10 80 00 — fresh cheese - other with | 3 328 869,5 12 443,4
the fat content more than 40 wt.%

8. 0406 10 20 00 - fresh cheeses with fat 3444 197,6 12 056,8

content not more than 40 wt.%
9. 04 06 30 39 00 — cheese with fat content 1257 106 5041,1
more than 48 wt.%
10. 04 06 90 61 00 — Parmigiano Reggiano 472 177,2 2 908,2
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From the table 2.2 it can be seen that the most popular kinds of cheeses are those
belonging to the heading 04 06 90, namely to this heading belong such cheese varieties
as Emmentaler, Gruyere, Bergkase, Cheddar, Edam, Tilsit, Jarlsberg, Grana Padano
and many others. The second place is taken by 04 06 30 31 00 — Cheeses with fat
content not more than 48 wt.%, the quantity of cheese under this subheading made up
4 352 662 kg and cost 17 168,2 thousand dollars The third place belongs to heading -
04 06 40 00 00 — blue cheeses, including Roquefort and Gorgonzola.. The surprising
element of the chart is Goudawhich takes the fourth place in the popularity. Unlike the
other headings which included more than one variety of cheeses, Gouda is a single
variety, which proves that among cheese varieties gouda is the most popular among
them. The fifth place is taken by varieties of cheese with fat content not more than 47
wit.%. The next belongs to other blue cheeses - the subheading 04 06 40 90 00, namely
Dorblue, Danablue and others. The 7t is taken by cheeses belonging to the group of
fresh cheeses with fat content not more than 40 wt.% - 04 06 10 20 00. Cheese under
this heading were imported in the quantity of 3 328 869,5 kg, the imported value made
up - 12 443,4thousand dollars. The 8" place belongs to fresh cheeses with the fat
content more than 40 wt.%, and 9t places belong to cheeses with a fat content more
than 48 wt.%. And lastly, among separate cheese varieties Parmigiano Reggiano stands
at the 10" and at the second if spoken about separate cheese varieties only, last year
about 472 177,2 kg of Parmigiano Reggiano under the imported value of 2 908,2
thousand dollars were imported.

This was rather general description of most popular cheeses because some of
them include more than variety, now as regards separate cheese varieties, the most
popular are Gouda and Parmigiano Reggiano as mentioned before, Tilsit, Edam and
others.

These [8] are the top five cheese varieties that represent cheese assortment of
imported origin on the Ukrainian market. Besides the most popular in demand well
liked Gouda and Parmigiano Reggiano, most favored are Edam, the heading 04 06 90
23 00, which was imported in the quantity of 610 700,6 kg under the value of 2839,4
thousand dollars, Cheddar, the heading 04 06 90 21 00, in 2020, 458165,6 kg of
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Cheddar were imported to Ukraine, the imported value made up 2504,4 thousand

dollars.
Table2.3
Top most imported in Ukraine cheese varieties in 2020
UCGFEA Code Quantity, kg Value, thousand
dollars

1. 04 06 90 78 00 — Gouda 1524 125,2 13 426,6

2. 04069061 00 — Parmigiano Reggiano 472 177,2 2 908,2

3. 040690 23 00 — Edam 610 700,6 2839,4

4. 040690 21 00 — Cheddar 458 165,6 2504.,4

5. 0406 90 25 00 — Tilsit 458 110,1 1780,5

The list of sought-after cheese varieties can be closed by Tilsit, the heading 04
06 90 25 00, which was imported in the quantity of 458 110,1 kg and made up
1780,5thousand dollars of imported value.

The cheese assortment on the Ukrainian market is also represented by less
popular cheese varieties such as [8]:
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Figure 2.1 Cheese varieties imported to Ukraine in 2020
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From the diagram 2.1 it can be seen that one of the most imported cheese
varieties are Fromage fribourgeois, Fiore, Gruyer, Cantal, Provolone and etc. In 2020,
Cantal, including Cheshire, Wensleydale, Lancashire, Double Gloucester, Blarney,
Colby, Monterey under the heading 04 06 90 81 00, made up 199,6 thousand dollars
of imported value in the amount of 21 047,9 kg. 10514,6 kg of Fromage Fribourgeois
were imported to Ukraine, they made up 198,7 thousand dollars. Cheese under Fiore
Sardo, Pecorino varieties made up about 155,8 thousand dollars, the quantity amounts
to 14 276,4 kg. Gruyer made up 145,1 thousand dollars. Roquefort, the heading 04 06
40 10 00 was imported on 8680 kg, the imported value made up 133,5 thousand dollars.
Provolone, the heading 04 06 90 73 00 was imported on 11912,9 kg and, Provolone
made up 98 thousand dollars.

Among the less sought-after are Esrom, including Italico, Kernhem, Saint-
Nectaire, Saint-Paulin, Taleggio under the heading 04 06 79 00, Asiago, including
Caciocavallo, Montasio, Ragusano under the heading 04 06 90 75, Kashkaval — 04 06
90 29 00 which made up 27,5 thousand dollars, Danbo, including Fontal, Fontina,
Fynbo, Havarti, Maribo, Samso under the heading 04 06 76 00 and Bergkase including
Appenzell, the heading 04 06 90 17 00. The heading 04 06 79 00 — Esrom and others
were imported in the quantity of 6 257 kg, the value made up — 48,2 thousand dollars.
The heading 04 06 90 75, Asiago and others were imported to Ukraine in the quantity
of 4 310,9 kg and the imported value amounts to 41,5 thousand dollars. Cheeses
imported under the heading 04 06 76 00 - Danbo, including Fontal, Fontina, Fynbo,
Havarti, Maribo, Samso made up 4732 kg and 34,7 thousand dollars of imported value.
Bergkase including Appenzell under the heading 04 06 90 17 00 made up about 1459,1
kg and 24,9 thousand dollars of imported value.

As for the least popular separate cheese varieties, they are Jarlsberg, heading 04
06 90 39 00, and Schabziger, the heading 04 06 90 19 00 (the heading has been
removed In the recent Customs tariff). Jarlsberg was imported in quantity of just 801
kg in the value of 6,3 thousand dollars. The least imported is Schabziger, it has been
imported in the quantity of just 2,4 kg under the imported value of 0,1 thousand dollars.
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In conclusion, it can be said that Ukrainians enjoy various varieties of cheeses,
which can be seen by the assortment available at the Ukrainian market. The most
popular are Cheeses with fat content not more than 48 wt.%, Gouda, blue cheeses, fresh
cheese with the fat content not more than 47 wt.%, as well as separate cheese varieties
such as Parmigiano Reggiano, Tilsit, Edam, Cheddar and many other less known

varieties.

2.3. Identification expert examination of hard cheeses for customs purposes and
its results registration

It is necessary to conduct identification expert examination when importing hard
cheese into customs territory of Ukraine in order to determine correct code of
UCGFEA which will result in correct payment of customs payments [43].

The means for identification for hard cheese are accompanying documents and

regulatory documents, which specify quality indicators and can be used for

identification.
Table2.4
Criteria, means and methods for hard cheeses identification expert examination
Criteria/indicators | Means | Method
General

Name of product Product, accompanying documents, marking Analytical
Manufacturer Product, labelling, accompanying documents, | Analytical

marking
Description Product, labelling, accompanying documents, | Analytical

marking
Country of | Product, labelling, accompanying documents, | Analytical
manufacturing marking
UCGFEA Code The law on the customs tariff of Ukraine Analytical
Appearance Product, accompanying documents, marking, | Analytical,

regulatory  documents, DSTU 6003:2008, | organoleptic
Codex Stan 263-1966 and etc.
Specific
Cheese variety Product, accompanying documents, marking, | Analytical,
regulatory documents, DSTU 6003:200, Codex | organoleptic,
Stan General Requirements, Codex Stan 263- | measuring
1966 and etc.
Composition Product, accompanying documents, DSTU | Measuring
6003:2008, Codex Stan General Requirements, | (laboratory)
Codex Stan 263-1966 and etc.
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Content of moisture, | Product, labelling, accompanying | Measuring (laboratory)
(Moisture (Max) | documents, marking, regulatory
0/100g) documents, DSTU 6003:2008, Codex

Stan General Requirements, Codex Stan
263-1966 and etc.

Content of fat in dry | Product, labelling, accompanying | Measuring (laboratory)
matter (% Fat in dry | documents, marking, regulatory
matter (Min) g/100g) documents, DSTU 6003:2008, Codex
Stan General Requirements, Codex Stan
263-1966 and etc.

Content of salt (Salt) Product, labelling, accompanying | Measuring (laboratory)
documents, marking, regulatory
documents, DSTU 6003:2008, Codex
Stan General Requirements, Codex Stan
263-1966 and etc.

Weight Product, labelling, accompanying | Analytical
documents, marking, regulatory
documents
Consistency Product,  accompanying  documents, | Analytical, organoleptic

marking, regulatory documents, DSTU
6003:2008, Codex  Stan  General
Requirements, Codex Stan 263-1966 and
etc.

Average market price, | Internet, local stores, product, labelling, | Analytical

hrn accompanying documents

Using the criteria, means and methods of the Table 2.4 the identification expert
examination of the following cheese samples was carried out.

A batch of hard cheeses was imported across the customs border of Ukraine in
the regime of import of the Castelli, Ghidetti SpomLek and Veldhuyzen Kaas
trademark. During customs control and customs clearance, an official of the Kyiv City
Customs of the State Customs Service doubted whether the UCGFEA code of goods
iIs correct for cheeses of Grana Padano variety from Castelli in the amount of 10 pieces,
and Parmigiano Reggiano from trademark Ghidetti in the amount of 5 pieces, Radamer
from trademark SpomLek in the amount of 13 pieces and Maasdam from trademark
Veldhuyzen Kaas in the amount of 7 pieces. That’s why the official sent an application
along with samples and accompanying documentation for cheeses to the Specialized

Laboratory for Examination and Research of the State Customs Service for



40

identification expert examination to determine to which group of goods the products
belong and to establish their code of UCGFEA. Identification expert examination was
carried out in accordance with the order of the Ministry of Finance of Ukraine dated
December 2, 2016 Ne 1058. The results of identification expert examination of Castelli,

Ghidetti, SpomLek and Veldhuyzen Kaas cheeses are given in table.

Table2.5
Results of identification expert examination of hard cheese being imported
in Ukraine
Indicator Characteristics
Example Nel Example Ne2 Example Ne3 Example Ne4
Moisture 32% 32% 45% 45%
(Max) g/100g
% Fat in dry 29% 30% 45% 47%
matter  (Min)
g/100g
Salt 159 169 1lg 19
Description Grana Padano Hard semi-fat Has yellow color. Maasdam is a
has a sweet and cheese, cooked A distinctive traditional, semi-
fruity aroma, a and matured feature of this hard Dutch cheese
hard texture slowly, made species are large, | made from cow’s
with a through natural smooth, oval- milk. The most
characteristic acid fermentation shaped holes, characteristic
graininess. It of the curd. The saturated and feature is its ‘eyes’
has a full product is vacuum slightly sweet (holes) that make
balanced fruity packed. creamy taste with up most of the
and nutty tones of nuts and cheese.
flavour without aftertaste with a
sharpness. slight bitterness
and salty taste.
Weight 1259 150 g 150 g 150 g
UCGFEA 0406 90 61 00 0406 90 61 00 0406 90 50 00 0406 90 74 00
Code
Av.market 115 160 56.50 83.15
price, hrn

So, after concluding the examination, it was discovered that the two samples
belong to the subgroup 0406 90 61 00 — “Grana Padano, Parmigiano Reggiano” of the
trademarks Castelli and Ghidetti. The first sample 1s made of unpasteurized cow’s milk,
salt, rennet, lysozyme from egg, has 32% of moisture and 29% of fat in dry matter,
1.5g of salt, weight is 125 grams, belongs to the cheese variety Grana Padano. The
second sample is made of milk, salt, rennet with 32% of moisture and 30% of fat in



41

dry matter, 1.6g of salt, weight is 150 grams, belongs to the cheese variety Parmigiano
Reggiano. The third example belongs to the subgroup 0406 90 50 00— “cheese with a
fat content not more than 47 wt.% and is made of pasteurized cow’s milk, salt, cultures
of lactic acid bacteria, calcium chloride, carotene, has 45% of moisture and 45% of fat
in dry matter, 1g of salt, weight is 150 grams, belongs to the cheese variety Radamer.
The forth can be classified under the code 0406 90 74 00 — Maasdam, which is made
of pasteurized cow's milk, salt, rennet, cultures of mesophilic and thermophilic bacteria,
calcium chloride, has 45% of moisture and 47% of fat in dry matter, 1g of salt, weight
Is 150 grams, belongs to the cheese variety Maasdam.

Thus, the results of the identification expert examination will allow to complete
the customs clearance of the batch of cheeses of the Castelli, Ghidetti, SpomLek and
Veldhuyzen Kaas brand.

Based on the results of the identification expert examination of the UCGFEA
code of samples of hard cheese it was defined that:

* Sample 1 ‘Grana Padano, Castelli’ should be classified by the subheading
0406 90 61 00 “Cheese of all varieties and sour milk cheese, - - - - - - Grana Padano,
Parmigiano Reggiano”;

% Sample 2 ‘Parmigiano Reggiano, Ghidetti’ should be classified by the
subheading 0406 90 61 “Cheese of all varieties and sour milk cheese - - - - - - Grana
Padano, Parmigiano Reggiano”;

s Sample 3 ‘Radamer, SpomlLek’ should be classified by the subheading
0406 90 50 00 “Cheese of all varieties and sour milk cheese, - - - - Cheeses of sheep's
or buffalo's milk in brine containers or in sheep or goat skins, - - - -other, - - - - - - not
more than 47 wt.%”;

s Sample 4 ‘Maasdam, Veldhuyzen Kaas’ should be classified by the
subheading 0406 90 74 00 “Cheese of all varieties and sour milk cheese, - - - - - - -
Maasdam”.

So, the identification expert examination confirmed the data provided by the
declarant for the purpose of customs clearance of the samples of hard cheeses for
“Cheese of all varieties and sour milk cheese, Grana Padano, Parmigiano Reggiano”,

“Cheese of all varieties and sour milk cheese, Maasdam”.
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CHAPTER 3
CUSTOMS CLEARANCE OF HARD CHEESES IMPORT USING “SINGLE
WINDOW” MECHANISM

3.1 Customs valuation and customs taxation of hard cheesesimport

During import of hard cheeses into the territory of Ukraine customs valuation
and customs taxation is of utmost importance for the country in order to ensure
compliance with all regulations. First of all, it is important to perform customs
valuation as it is basis for further customs taxation. The procedure and methods for
customs valuation of goods moving across the customs border of Ukraine are
established by Section Il of the Customs Code. [41]

The person authorized to customs valuation when declaring goods can be the
declarant or the person authorized by him. When declaring goods, it is necessary to
submit documents that are entitled to confirm the customs value and the chosen method
of its calculation.

In order to confirm customs valuation and customs taxation, let’s take the
example of ECD UA 125110010/2020/181800 (Annex A), which was filled out on the
basis of supporting documents, and was submitted by the declarant to the authorized
personof Volyn Customs SCS for customs clearance of hard cheeses.

The documents that can confirm indicated in customs declaration ECD UA
125110010/2020/181800 (annex A) customs value of hard cheeses are:

¢ Contract No. 342 from 02.11.2020 (annex B);

+¢ Invoice No. 10-RE1348388 from 15.12.2020(annex C);

+¢ Insurance No. 7389 from 17.12.2020(annex D);

Transportation documents:

% International Road Invoice (CMR) No. 31-VA1471269 from
15.12.20(annex 1);
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+ Invoice for the provision of freight forwarding services from the executor
of the agreement (contract) on freight forwarding services No. 6469 from
18.12.20(annex F).

According to the appendix to the foreign trade agreement No. 342 (annex B) and
invoice No. 10-RE13483820 (annex H) the invoice value of the batch of hard cheeses
IS 6 615,5600EUR of ‘Cheese Tilsiter, fat in dry matter 45%, content of fat by weight
— 28% of weight, polyethylene packaged, in blocks, approximately 3kg each x 4 pieces,
pure weight — 2815.13 kg. Manufacturer: “Molkerei Ammerland eG”, Trademark:
“Ammerlander”, Country of manufacturing — Germany (DE).”. It is indicated in
column 42 of the ECD UA 125110010/2020/181800 (annex A).

Box 22 submitted for registration ECD UA 125110010/2020/181800 shows the
total amount of invoice value of all declared goods. In the left section of the column
letter code of the currency in which the submitted invoices (annex C) and the annex to
the foreign trade agreement (annex B) can be seen in accordance with the classification
of currencies - EUR. And in the right subdivision of column 22 the total invoice value
of boxes 42 — 46 063,6500EUR is duplicated. The euro exchange rate on the date of
submission of the preliminary declaration was UAH 25,51489400 for 1 EUR (Annex
A).

Box 20 ‘Terms of delivery’ states that delivery is made according to the terms
of FCA-Wiefelstede, Germany of Incoterms 2010. FCA — Free Carrier — presumes that
that the seller will deliver the cargo, which has passed customs clearance, to the carrier
specified by the buyer to the specified place, namely Wiefelstede, Germany. The price
for the goods includes the invoice value of the goods, the cost of pallets, the cost of
packaging and loading. All monetary costs associated with unloading, customs
clearance and receipt of goods are paid by the buyer [44, 45]. In the appendix to the
transport agreement No0.342-52 (annex J) it is indicated that price of delivery from
Wiefelstede (Germany) to Dymytrovo (Ukraine) through the customs border on
Yagodyn (Ukraine) makes up 50 000UAH.

The customs valuation is conducted according to the terms of FCA by combining

the contract price, costs of delivery to the point of crossing the customs border of
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Ukraine, costs incurred by the buyer and brokerage costs. The price for delivery
includes the invoice value of the goods, the cost of pallets, the cost of packaging and
loading. [41]

Box 43 of the ECD "Valuation Method Code" states that the method chosen to
determine the customs value was the main one based the contract price for hard cheeses
Imported into the customs territory of Ukraine in accordance with the customs regime
of import.

The customs value of the hard cheeses provided by the declarant in box 45 ECD
UA 125110010/2020/181800 (Annex A), was determined accordingto the information
from the submitted invoice No. 10-RE1348388 (Annex H) and the appendix to the
contract No. 342-52 (Annex B). The general formula for determining the customs value
Is presented in formula 3.1.

CV= IV*ER+DC+AC+BC (3.1)
where, IV - invoice value;
ER - exchange rate on the date of submission of ECD for registration;
DC - costs of delivery and insurance to the point of crossing the customs
border of Ukraine;
AC - costs incurred by the buyer;
BC - brokerage costs.

Considering the price for the goods — 46 063,65EUR, the euro exchange rate —
25,51489400 UAH for 1 EUR and the cost of delivery of goods to the customs border
— 34 819 UAH, the insurance — 2 891,21, the customs value is 1213 019,36UAH
(formula 3.2).

CV= 46 063,65EUR*25,51489400 UAH/EUR+34 819+2891,21UAH=
1213 019,36UAH

The customs taxation is done by calculating import duty and value added tax.
The import duty rate is established by the Customs Tariff, according to which the
import duty for all cheeses is 10%, including for the heading 04 06 90 25 00 ‘Cheese
Tilsiter’ [46]. The value added tax is 20% which is established by the article 260
paragraph 2 of the Tax Code of Ukraine [49].In accordance with paragraph 1 of Article
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190 of the Tax Code [49] as amended the tax base for goods imported into the customs
territory of Ukraine is the contractual value, but not less than the customs value of these
goods, determined in accordance with chap. Il of the Customs Code of Ukraine of
March 13, 2012 Ne 4495-VI [41] as amended and supplemented, taking into account
customs duties and included in the price of goods.

Taking into account the determined customs value, the rate of import duty and
value added tax, box 47 of the submitted ECD provides information on the accrual of
customs duties (Table 3.1).

Table3.1
Accrual of customs duties when importing hard cheeses
in box 47 ECD UA 125110010/2020/181800

Type Accrual basis Rate Sum PW
020 174127,19 10% 17412,72 01
028 208952,63 20% 41790,53 01

Where, box 47 "Type" specifies the type of payment code according to the
classifier of types of receipts to the budget. For accrual of customs duties on goods
imported into the territory of Ukraine by economic entities, the code of the type of
payment is 020 and for accrual of value added tax on goods imported into the territory
of Ukraine by economic entities — 028 [44].

In our case, the duty was charged at an ad valorem rate. The second column
"Accrual basis" of box 47 shows the customs value of the batch of hard cheese from
column 45 CD - 174127,19, 208952,6, CD-3 form — 446912,05, 536294, 47,
591980,11, 710376,13.

In the column "Amount” of box 47 ECD UA 125110010/2020/181800 the
accrued amounts of import duty, additional import duty on goods and value added tax
are indicated (Annex A).

The amount of import duty is calculated by formula 3.3.

Sz LD (3.3)

100%

where, Sq - the amount of import duty, UAH;




46

V - customs value of goods, UAH;

D - rate of import (export) duty, set as a percentage of the customs value of
goods, %.

The amount of import duty is 17 412,72 UAH (3.4).

_ (174127,19 UAH*10%
100%

Su= (174127'11(‘)90‘;““*10%) =17 412,72 UAH (3.5)

S ) =17 412,72 UAH (3.4)

The amount of value added tax is calculated by formula 3.7.

V. A.|_=(V +Sd) *P (3.6)

100%

where, V — customs value of goods, UAH;

Sy — the amount of import duty, UAH;

P - VAT rate, %

The amount of value added tax is UAH 83,102.00 (3.8).

(174127,19UAH +17412,72)%20
100%

According to the classifier of methods of calculation, in the fifth column
"Payment method " box 47 ECD UA 125110010/2020/181 when calculating the duty
code 01 was indicated, which means — payment of customs duties in non-cash form
(Annex A) [44].

In column "B" submitted for customs clearance ECD UA 125110010/2020/181
details of settlements are indicated, namely the code of the type of payment and the
amount of payment paid — 020 / 121301,94, 028 / 291124.65 UAH, the USREOU code

of the recipient and the personresponsible for financial settlement — 32294926.

VAT=

= 38 307,98 UAH 3.7)

Therefore, during the customs clearance of the submitted ECD UA
125110010/2020/181, the authorized person of the Volyn Customs checked the
correctness of determining the customs value and accrual of customs payments. The
customs value of the hard cheeses was UAH 1 213 019,36UAH and was determined
by the declarant in the first way to determine the customs value taking into account the
invoice value (EUR 46 063.65), delivery conditions (FCA, DE Wiefelstede), transport
costs (UAH 34 819), exchange rate, 25.51489400 UAH for 1 EUR). During customs
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clearance, the buyer paid import duty is in the amount of UAH 17412.72 and value
added tax - UAH 41790.53.

3.2 Non-tariff methods of hard cheesesimport regulation

Hard cheeses among other products belong to the group of products subject to
the methods of non-tariff regulations during import. Non-tariff regulation is a set of
restrictive measures that prevent the penetration of foreign goods into the domestic
market in order to protect the national market, the national producer, as well as to
promote the fulfillment of the international obligations of the state.

Non-tariff methods of regulation of foreign economic activity — methods of
administrative nature, which consist in the need to provide certain permits of state
bodies for the import (export) of goods and other items.

Code of UCGFEA — 0406 — ‘Cheese of all kinds sour milk cheese’ belongs to
the list of goods subject to state control over compliance with legislation on food, feed,
animal by-products, animal health and welfare. [49]

Importation to the customs territory of Ukraine of goods with products and live
animals included in the list approved by the Cabinet of Ministers is allowed only
through designated border inspection posts.

Consignments of hard cheese shall be accepted for inspection by the State
Veterinary Inspector if the market operator or the person responsible for the
consignment has sent to the appropriate designated border inspection postat least one
working day prior to the arrival at the border an electronic or written notification of its
receipt containing all necessary information (description of products in the
consignment, copies of the international certificate) and other documents required by
law, approximate time of arrival of the consignment at the designated border inspection
post, or the relevant completed part of the general veterinary import document. [51]

In our case, the importer submitted preliminary declaration specified in the box
40 No. 1801/12110010/2020/187226 four days prior to arrival, in which the
information about the consignment was described along with certificate of quality from
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15.12.20 (annex E) and a copy of veterinary certificate No. 208211 from
21.12.20(annex G).

When the consignment arrived at the designated border inspection post at
Yahodyn, state veterinary inspector is conducts documentary and compliance with
conformity check. State veterinary inspector checks the documents sent with the
preliminary declaration such as certificate of quality from 15.12.20 (annex E) and a
copy of veterinary certificate No. 208211 from 21.12.20(annex G). And also checks
whether the information indicated in the declaration, in the certificate of quality and
veterinary certificate corresponds to the actual goods transported through the border.

The inspector verifies the presence of seals, official marks and marks of
suitability, which indicate the country and capacity of origin of these products, as well
as their compliance with the seals and marks contained on the international certificate.
In our case all the seals and marks were present and corresponded to the international
certificate, namely — to the certificate of quality from 15.12.20 (annex E). Also, the
inspector checks that international certificates such as certificate of quality from
15.12.20 (annex E) and veterinary certificate No. 208211 from 21.12.20(annex G) are
original and are issued by the competent authority of the country listed in the register
of countries and facilities from which the import of products of animal origin to the
customs territory of Ukraine is allowed. Since Germany is among the countries
included in the register and is allowed to import milk products, no problems arose with
this.

One ofinspector’s responsibilities is also checking the appearance of the product.
State veterinary inspector verifies whether the product has the appearance and content
that correspond to the form of cheeses Tilstier by the certificate of quality from
15.12.20 (annex E), whether the documents are correctly filled and whether the issued
documents are signed by the state veterinary inspector of the competent authority of
the exporting country. After the check the veterinary inspector came to the conclusion
that the goods correspond in their appearance and content to the one specified in the
certificate of quality, the goods look similar to Tilsiter, the documents were filled

correctly and were signed by the state veterinary inspector of Germany.
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Another responsibility is checking that the certificate of quality is certified by
the seal of the competent authority of the state — customs officer — in which the
certificate of quality is issued — Germany. The inspector verifies whether veterinary
document No. 208211 from 21.12.20(annex G) for import has been correctly
completed and whether the information specified therein corresponds to the
iInformation specified in other documents accompanying the consignment, namely in
0271 — Packing list from 15.12.20 (annex H) and 0380 — Invoice No.10-RE1348388
from 15.12.20(annex 1).

Since all the information indicated on certificate of quality from 15.12.20 (annex
E) was confirmed by the veterinary inspector to be correct, physical checks of the
consignment are not necessary and thus, not conducted.

After the verification the inspector fills in the veterinary document No. 208211
from 21.12.20(annex G) for import, signs it — state veterinary inspector Motornyuk
A.V. — and certifies with the seal and signs and seals a copy of this document and
returns its original to the market operator.

Also, the state veterinary inspector provides the customs authority with the
information necessary for the implementation of customs formalities using the single
state information web portal "Single Window for International Trade" in accordance
with the Customs Code of Ukraine.

The State Food and Consumer Service and customs authorities use a set of data
in electronic form, which is called electronic case, during the implementation of
official control measures, preliminary documentary control. The electronic case is
automatically assigned an original number after its creation — electronic case No.XXX.

This electronic case contains information submitted by the declarant, the State
Food and Consumer Service and customs authorities, including:

e electronic notifications of the declarant, officials of the State Food and
Consumer Service and customs authorities, automated customs clearance system;

e documents on the basis of which official control measures were carried out,
preliminary documentary control, such as international certificate (9000 — Certificate

of quality from 15.12.20 (annex G), and transporting documents (2000 — International
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Road Invoice (CMR) No. 31-VA1471269 from 15.12.20(annex 1), 3004 — Invoice for
the provision of freight forwarding services from the executor of the agreement
(contract) on freight forwarding services No. 6469 from 18.12.20(annex F), 3007 —
Document confirming the cost of transportation of goods No. 342-52 from
18.12.20(annex J), 9000 — Application for transportation No. 342-5 from
09.12.20(annex K));

e dataonpersons of the State Food and Consumer Service, customs authorities
who carried out official control measures, preliminary documentary control.

The preliminary documentary control begins after presentation of hard cheeses
batch of ‘Cheese Tilsiter, fat in dry matter 45%, content of fat by weight — 28% of
weight, polyethylene packaged, in blocks, approximately 3kg each x 4 pieces, pure
weight — 2815.13 kg. Manufacturer: “Molkerei Ammerland eG”, Trademark:
“Ammerlander”, Country of manufacturing — Germany (DE)’, commercial vehicles
and documents for such goods, such as Certificate of quality (annex G), International
Road Invoice (CMR) No. 31-VA1471269 from 15.12.20 (annex 1), Invoice for the
provision of freight forwarding services from the executor of the agreement (contract)
on freight forwarding services No. 6469 from 18.12.20 (annex F), Document
confirming the cost of transportation of goods No. 342-52 from 18.12.20 (annex J),
Application for transportation No. 342-5 from 09.12.20(annex K) to the customs
authority at the checkpoint Volyn Customs Service.

The preliminary control is conducted by customs official through those
documents mentioned before, also checks whether the goods belong to the lists of
goods subject to the relevant types of control. Since our goods — cheese — belongs to
the list subject to state control over compliance with legislation on food, feed, animal
by-products, animal health and welfare, the customs official checks whether the goods
have passed state control. The customs official checks sample of certificate of quality
(annex E) and signatures of authorized persons of the Unified Automated Information
System of the State Customs Service.

In two hours after the presentation of goods, commercial vehicles and documents,

the customs official makes the decision granting permission for the passage of hard
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cheeses across the customs border of Ukraine based on the positive results of
preliminary documentary control to move them to the destination in Ukraine, also
submits the results of preliminary documentary control to the electronic case. [51]

Documents and information for official control measures such as certificate of
quality from 15.12.20(annex E) and International Road Invoice (CMR) No. 31-
VA1471269 from 15.12.20 (annex 1), Invoice for the provision of freight forwarding
services from the executor of the agreement (contract) on freight forwarding services
No. 6469 from 18.12.20 (annex F), Document confirming the cost of transportation of
goods No. 342-52 from 18.12.20 (annex J), Application for transportation No. 342-5
from 09.12.20(annex K) are entered into the web portal "Single Window" by the
declarant with electronic notification to issue document 5509 - Information on the
positive results of official control measures using the "single window" mechanism
(2730) to or simultaneously with the submission of a customs in order to release goods
under the selected customs regime —regime of import. After the customs official made
the decision to grant permission he enters it in the “Single Window” by issuing
document 5509 - Information on the positive results of official control measures using
the "single window" mechanism (2730). [51]

Then the declarant, in the electronic message, indicates the date and time when
the goods and documents at their destination in Ukraine in the presence of the declarant
may be presented to the State Food and Consumer Service — 21.12.2020.

The specified electronic notification for the customs authority is the basis for the
organization by officials of the State Food and Consumer Service of inspection of
goods and / or sampling of goods for their research (analysis, examination) and /or
additional processing of goods (fumigation, disinfection, application of appropriate
marking, etc.), for the State Food and Consumer Service — an application for the
relevant procedures of the relevant official control measures. In our case, the State
Food and Consumer Service agreed that no measures were necessary, which was

entered in the Single window web-portal. [51]
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3.3 Application of the “single window” mechanism on hard cheeses import
according to the customs declaration

Upon completing documentary, compliance, preliminary documentary checks at
the Yahodyn designated border inspection post described in the paragraph 3.2, the
inspector sends collected information on the positive results to the customs authority
in order to implement customs formalities using ‘Single Window’ mechanism.

‘Single Window” mechanism — a mechanism of interaction of declarants, their
representatives and other interested persons with bodies of revenues and fees, other
state bodies, institutions and organizations authorized to perform permitting or control
functions on movement of goods, commercial vehicles across the customs border of
Ukraine, which provides the possibility of one-time submission in electronic form
through a single state information web portal ‘Single Window for International Trade’
documents and / or information in order to comply with the requirements for movement
of goods, commercial vehicles across the customs border of Ukraine under Customs
Code, other laws Ukraine, international treaties of Ukraine, the binding nature of which
was approved by the Verkhovna Rada of Ukraine, as well as regulations issued on the
basis of and pursuant to Customs Code and other laws of Ukraine. [40]

The unified procedure for customs clearance of customs clearance of goods is
established by the order of the Ministry of Finance of Ukraine Ne631 from 14.02.2021
"On approval of the Procedure for customs clearance of customs clearance of goods
using a customs declaration on a single administrative document". [50]

In order to conducta risk analysis and speed up the implementation of customs
formalities, the declarant submitted to the customs authority of the SCS of Ukraine a
preliminary customs declaration Ne UA1801 / 125110010/2020/187226 (IM /40 / JIE)
(annex A), which contains all the necessary data for the clearance of hard cheeses to
the customs territory of Ukraine at the border.

According to the current legislation, customs control when importing hard
cheeses into the customs territory of Ukraine begins from the moment they cross the
customs border of Ukraine and ends after their customs clearance [41].
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Customs clearance of hard cheeses was carried out at the place of arrival into the
customs territory of Ukraine, namely in the Volyn Customs SCS of Ukraine, and was
started from the moment of receipt by the customs authority of the electronic customs
declaration additional to the preliminary one ECD UA 125110010/2020/181 for
customs formalities (Annex A).

ECD registration was carried out by checking the compliance of the ECD format
with the use of Automated System for Customs Clearance in automatic mode and
fixing the date and time ofits submission for registration. As a result, the number ECD
UA 125110010/2020/181 (Annex A) was assigned.

Since the customs authority accepts a customs declaration (ECD UA
125110010/2020/181) (Annex A), the web portal "Single Window" creates and sends
a notice to the State Food and Consumer Service on the date and time of acceptance by
the customs authority of a customs declaration.

The fact of acceptance of ECD is certified by the official of customs body by
affixing an imprint of customs maintenance with use of information technologies -
333/100 [50].

The "Single Window" web portal, after receiving an electronic notification from
the declarant and the provided documents and information, informs the State Food and
Consumer Service about their receipt and provides an opportunity for the State Food
and Consumer Service official to carry out appropriate measures of official control of
goods at their destination in Ukraine. The “Single Window” web portal notifies the
declarant about the date and time of sending the notification of the declarant to the
State Food and Consumer Service and the documents and information for carrying out
the relevant official control measures [51], those measures are described in paragraph
32

Control over the application of the risk management system is carried out by
analyzing the submitted documents in order to select the forms and scope of customs
control sufficient to ensure compliance with the requirements of the legislation of
Ukraine on state customs.

The submitted documents are listed in box 44 of ECD UA 125110010/2020/181:
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2000 — International Road Invoice (CMR) No. 31-VA1471269 from
15.12.20 (annex I);

3004 — Invoice for the provision of freight forwarding services from the
executor of the agreement (contract) on freight forwarding services No.
6469 from 18.12.20(annex F);

3007 — Document confirming the cost of transportation of goods No. 342-
52 from 18.12.20 (annex J);

0380 — Invoice No.10-RE1348388 from 15.12.20(annex I);

0271 — Packing list from 15.12.20 (annex H);

3530 — Insurance policy No. 7389 from 17.12.20 (annex D);

4103 — Addendum to a foreign trade agreement (annex B);

4200 — Insurance agreement No. 101014611 from 06.12.20 (annex I);
0853 — Veterinary certificate No. 208211 from 21.12.20 (annex G);

5509 — Information on the positive results of official control measures
using the "single window" mechanism (2730) (annex 1);

0861 — Certificate of origin of goods of general form No. A 571431 from
08.12.20 (annex I);

9000 — Application for transportation No. 342-5 from 09.12.20 (annex K);
9000 — Certificate of quality from 15.12.20 (annex E).

After that, the authorized official of the Volyn Customs SCS checked the

correctness of determining the country of origin of hard cheeses by comparing and

verifying the data specified in box 34 "Country of origin code" ECD - DE (Germany)

with information in the certificate of origin form No. A 571431 (annex A)

Next, the official verifies compliance with the non-tariff regulation methods on

goods is based on the absence of statutory prohibitions on the placement in the customs

regime of import of declared hard cheeses, the availability of relevant documents or

the availability of ECD information on relevant documents [50].
So, in our case the official checked that the batch under ECD UA

125110010/2020/181 has undergone such official measures as state control over
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compliance with legislation on food, feed, animal by-products, animal health and
welfare, namely checks by veterinary inspector, which included checking of seals,
certificates, appearance, preliminary documentary control and etc. and received
positive results in the form of document 5509 - Information on the positive results of
official control measures using the "Single Window" mechanism (2730) at the
checkpoint in Yahodyn.

Then the correctness of determining the customs value of hard cheeses and
accrual of customs duties was verified.

The customs value of hard cheeses is indicated in box 45 "Adjustment" taking
into accountthe first method of determining the customs value (box 43 "MBB Code")
and the exchange rate on the date of declaration — 25.514894 UAH for 1 EUR (box 23
‘Exchange rate’). During the analysis and comparison of the data specified in box 47
"Accrual of payments” and in box B "Details of settlements” the customs official
checked the completeness of accrual of customs payments (Annex A) [50].

The control of the correctness of classification and coding of hard cheeses was
carried out by comparing the data in box 31 "Description of goods"” ECD and in the
accompanying documentation with the code specified in box 33 "Product code" (annex
A).

Box 31 ECD UA 125110010/2020/181 indicates: ‘Cheese Tilsiter, fat in dry
matter 45%, content of fat by weight — 28% of weight, polyethylene packaged, in
blocks, approximately 3kg each x 4 pieces, pure weight — 2815.13 kg. Manufacturer:
“Molkerei Ammerland eG”, Trademark: “Ammerlander”, Country of manufacturing —
Germany (DE).” Code of hard cheeses according to the UCGFEA — 04069025 (Annex
A). This information corresponds to the data provided in the submitted foreign trade
agreement (annex B).

Within two working hours from the moment the declarant submitted documents
and information to the single state information web portal "Single Window for
International Trade", the official of the State Food and Consumer Service, which
carries out official control of goods at their destination in Ukraine, made a decision
that according to the results of the risk profile ASARM, during the execution of
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customs formalities for ECD UA 125110010/2020/181, it was not necessary to conduct
a customs inspection of goods and take their samples to send for examination to
establish the characteristics determining the classification of goods according to
UCGFEA.[51]

Completion of customs formalities according to the customs declaration. Upon
completion of customs clearance, officials perform the following customs formalities:
verification of information on the implementation of customs formalities, formed as a
result of risk assessment for ECD using a risk management system, including with the
help of ASARM, checking the correctness of accrual of customs and other payments,
the correctness of filling in box 47 and B of the ECD, control and accounting of
promissory notes, charging fees for customs formalities outside the location of the
customs authority or outside the working hours set for them (in the case of such
registration) —no charge in our case, supplementing the records in box 47 and B of the
ECD, entering information into the ECD, filling in box C of the CD in accordance with
the procedure for filling out customs declarations on the SAD form, entering
information into the ECD, collection of customs and other payments for ECD.

ECD is considered to be completed in the presence of a customs official who has
completed customs clearance, in box D / J mark on the completion of customs
clearance and certification of such a declaration by electronic digital signature - ONP
52/125 (Annex A) [50].

Release into the customs regime of import of goods, in case of import, is
conducted when in the single automated information system of customs authorities, the
information on permit for import is present according to the purpose of their import to
Ukraine as a result of the conducted measures of official control by the State Food and
Consumer Service. [51]

Information on the release of goods under the appropriate customs regime
(import) is entered into the web portal "Single Window" by an automated customs
clearance system in automatic mode.

Therefore, during the customs control and customs clearance for the import of
hard cheeses for the ECD using web portal "Single Window", the authorized official
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of the Volyn Customs checked the veracity and compliance of the data provided in the
accompanying documentation with the information in the submitted customs
declarations. Namely, the correctness of determining the customs value and accrual of
customs payments were checked; the reliability of data on the country of origin, a
complete description of the goods and the definition of the code according to the

UCGFEA were verified as well.
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CONCLUSIONS AND RECOMMENDATIONS

Cheese is well-favoured in the world, which can be proved by its quite big
participation in the global market, moreover its contribution to the global market will
continue to grow and expand for the reason that more and more countries are importing
and exporting cheese. Ukraine is not among the biggest consumers of cheese, but at
the same time our country takes a significant part in the world cheese consumption
which influences the amount of exports of cheese into Ukraine. However, due to
availability of cheaper and more diverse imported cheeses, the domestic cheese
production and exporting is in rather poor condition.

Considering its popularity there is a necessity to ensure that cheese found on the
market are safe and of high quality. The main documents regulating safety and quality
of cheeses in the European Union are written by European legislation and Codex
Alimentarius Commission. Codex Alimentarius Commission standards are reflected to
a greater or lesser extent throughout the world including Ukrainian legislation.
Ukrainian legislation on cheese is represented by DSTU 6003:2008 On hard cheese.

Hard cheeses belong to the group of perishable products that is why it is of
utmost importance for importers of cheese to import it as fast as possible. Nowadays it

2

possible with the help of “Single Window” mechanism. Even though the single
window mechanism was implemented not so long ago, it has proved it efficiency: more
than 80% of businesses are using this system. And the reason for that is faster and more
convenient customs procedures for export and import.

Even though Ukrainians are still not very well familiar with cheese, they enjoy
various varieties of cheeses, which can be seen by the assortment available at the
Ukrainian market.

The final qualifying paper conducted identification expert examination of four
samples of hard cheeses of such trademarks as Castelli, Ghidetti, SpomLek and
Veldhuyzen Kaas by the developed criteria. It was determined that the first two samples
belong to group by the subheading 0406 90 61 00 - “Cheese of all varieties and sour
milk cheese, Grana Padano, Parmigiano Reggiano”, sample 3 belongs by the

subheading 0406 90 50 00 “Cheese of all varieties and sour milk cheese with fat content
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not more than 47 wt.%”, sample 4 - 0406 90 74 00 “Cheese of all varieties and sour
milk cheese, Maasdam”.

Also, customs taxation and valuation of the given electronic customs declaration
was performed. The taxes paid for ECD UA 125110010/2020/181800 were import
duty in the amount of 17 412,72 UAH and value added tax in the amount of 38 307,98
UAH. Customs value for ECD UA 125110010/2020/181800 was determined to be
1213 019,36UAH.

The final qualifying paper also dealt with non-tariff regulation applied to the
given ECD and described customs clearance of hard cheeses of the given ECD with
the application of “Single Window” mechanism. The non-tariff regulation methods
were cheese are state control at the designated border posts and documentary control,
the results of which are entered in the “Single Window”. After the official measures,
the electronic case is created in order to conduct customs clearance. During the customs
control and customs clearance for the import of hard cheeses for the ECD using web
portal "Single Window", the authorized official of the Volyn Customs checked the
veracity and compliance of the data provided in the accompanying documentation with
the information in the submitted customs declarations. Namely, the correctness of
determining the customs value and accrual of customs payments were checked; the
reliability of data on the country of origin, a complete description of the goods and the
definition of the code according to the UCGFEA were verified as well.

As regards recommendation, first of all, since hard cheese are perishable
products it necessary to ensure an even faster customs clearance but at the same time
to improve the quality of customs control. Faster, more simplified but at the same time
safer customs clearance. Secondly, since January, 1 2022 the Harmonized System
Nomenclature 2022 edition will enter into force. The new edition features a much more
simplified classification of cheese. So, it would be beneficial to bring the current
UCGFEA to up-to-date Harmonized System of Coding and Description of goods. And
also, it can be proposed to use the criteria developed in the final qualifying paper during

identification expert examination in laboratories.
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Ha 3JIIMCHEHHS J03BUTLHUX 200 KOHTPOJIBHUX (DYHKIIIM 11010 TIEPEMIIIICHHS TOBApiB,
TPAHCTIOPTHHUX 3aCO0IB KOMEPIIIHHOTO MpU3HAYEHHS Yepe3 MUTHUN KOPJOH YKpaiHy,
3 BUKOPUCTAaHHSIM MEXaHBMY “€IUMHOTr0 BIKHA Ta BH3HAHHS TaKHUMH, IO BTPATWIU
YUHHICTh, Aesikux noctaHoB KaOinery MinictpiB Ykpainu: IloctanoBa Kabinery
MinicTpiB VYxpaiau Ne 971-2020-nn BiJl 21.10.2020. URL:
https://zakon.rada.gov.ua/laws/show/971-2020-ni#Text


https://zakon.rada.gov.ua/laws/show/674а-20#n137
https://zakon.rada.gov.ua/laws/show/2755-17#Text
https://zakon.rada.gov.ua/laws/show/468/97-вр#Text
https://zakon.rada.gov.ua/laws/show/960-2018-п#n13
https://zakon.rada.gov.ua/laws/show/z1360-12#Text
https://zakon.rada.gov.ua/laws/show/z1360-12#Text
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Annex A (continuation)
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Annex B (Continuation)
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Annex E

May F

Mazy &

FBBY 016

DUPLIKAT
| :

MOLEERE! £ paa AR
AMMERLAN D EESSS s

Werksanalysenzertifikat
(Certificate of analysis)

der Molkerei Ammerland eG, Deutschiand
(DE NI 064 EG / DE NI 14064 EG)

Edamer 40 % Fett i. Tr. (4x3 kg Brote)

Produktdaten (data of production)

Produktionsdatum (date of production) Verladedatum (joading date)
26.11.2015 (best before: 26.05.2016) 15.12.2015
Order Menge in kg und Kartonanzahl (quantty)
#31-VA1471269 7.378,085 kg / 600 cartons
Analysendaten (data of analysis)
Sensorik (sensory)
Aussehen ((hl::k) ohne Fehler — 5 Punkte
Geruch (smell) ohne Fehlg: -5 Punkte
Geschmack (taste) ohne Fehler — 5 Pgnkté
Konsistenz / Textur (consistency - texture) {ohne: Fehler-s,'Punkteu, »
Chemie / Physik (chemisty) IV WV XX
Fettgehalt absolut (fat) 21% \® I
Trockenmasse (dry matter) 535% \ = E.
Fett i. Tr. (fatin dry matter) , B 0 K
NaCl-Gehalt(sal) ~ . = _ o .«
pH-Wert (oH) '  RH#8
Mikrobiologie (micmblobgy) \ bl
Coliforme (coliforms) : <1.000/g
E. coli : A _lpedvintg \
Salmonellen (saimonella) X . neg. in 25g
Listeria monocytogenes (isteria) n .m7:25 200 A ‘
Hefen und Schimmel (yeastand moulds) 1< : VAT A S . e
A\ \ ¢ S A e G Ay 3
T [~ A W O\ N~ \ & wfﬁﬁ
jlr , .; K f\. } : q 3 j \ \ M (‘& f \
Dringenburg, 16.12:2020 \( ORI AN A 2MYAy }\{S . \(
'4 CN% ¢ < L 'ﬁ NIRRT T e \
o & ” . . \/ CALON ,'”“\, =2 55 C
mf@mmﬂamw E‘»U&;} -\ A
NSEE A\ 7
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Annex | (Continuation)
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Annex L
STATE CUSTOMS SERVICE OF UKRAINE
SPECIALIZED LABORATORY FOR EXPERT EXAMINATION AND
RESEARCH

Department of examinations and research of food products

CONCLUSION Ne1000000 — 0962

Drawn up on December 20, 2020
1. Customer: Volyn Customs Post.

2. Request for research (analysis, examination) / resolution on the appointment of
examination in the case of violation of customs rules: dated 20.12.2020 Ne
27/1099900.

3. Object(s) of research (examination) and registration number(s): sample of the
goods declared in box 31 CD as Goods Ne 04 - Cheese Tilsiter, fat in dry matter 45%,
content of fat by weight — 28% of weight, polyethylene packaged (box 33 CD -
04069025).

4. Enterprise / citizen: Supermarket-Food LLC.
5. Manufacturer: “Molkerei Ammerland eG”.

6. Act on sampling (samples) of goods / protocol on obtaining samples and
specimens for examination in the case of violation of customs regulations: dated
19.12.2020 Ne UA100678/2020/1977998.

7. Accompanying documents (copies):

7.1. Customs declaration dated 19.12.2020 Ne UA 125110010/2020/181800.

7.2. Act on inspection (re-inspection) of goods, vehicles, hand luggage and luggage
dated 19.12.2020 Ne UA100678/2020/1977998.

7.3. Invoice No. 10-RE1348388 from 15.12.2020.

7.4. Contract No. 342 from 02.11.2020.

7.5. Packing list from 15.12.2020.

7.6. International Road Invoice (CMR) No. 31-VA1471269 from 15.12.2020.

8. Grounds for sending a _request / resolution: development of risk criteria 905-3
RMS “Sampling (samples) of goods for research (analysis, examination) in order to
establish the characteristics which determine the classification of goods according to
UCGFEA”.

9. The purpose of the request / resolution: to establish the characteristics that
determine the classification of goods according to UCGFEA.
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10. Tasks for research (analysis, examination):
- to determine the organoleptic, physical and physic-mechanical indexes of the product;
- determine the components of the chemical composition of the goods required for
unambiguous identification and classification according to the requirements of
UCGFEA,
- whether the productis the cheese Tilsiter;

11. Research (analysis, examination):

1) description of samples of goods: the samples of the product were received in two
copies (experimental and control). Copies are packed in two plastic bags, each of which
IS under customs security 100/065. Each package is attached to the label in the form
given in Annex 2 to the Procedure for interaction of structural units and territorial bodies
of the State Customs Service of Ukraine with the Specialized Laboratory for Expert
Examination and Research of the SCS during research (analysis, examination),
approved by the Ministry of Finance of Ukraine 02.12.2016 Nel058, registered in the
Ministry of Justice of Ukrame on 26.12.2016 on Ne1693 / 29823. No violations of
customs security and packaging were detected.

2) researchmethods (analysis, examination):

2.1) Organoleptic method [1, 2, 6].

2.2) Determination of cheeses was performed in accordance with DSTU 6003:2008 On
hard cheese [2];

2.3). Determination of moisture content was performed according to the GOST 3626
[3].

2.5) Determination of the mass fraction of fat in the dry matter is controlled with the
help of GOST 5867. [4]

2.6) The mass fraction of salt is controlled in accordance with GOST 3627. [5].

3) results of research (analysis, examination):
The specimen with the marking label stating “Cheese ...” is a semi-hard material
similar in shape to cheese (see Figure 1).
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Figure 1. A sample submitted for examination with a marking label indicating
“Cheese...”

The sample submitted for examination is semi-hard cheese of a light-yellow
hue. The sample has uneven holes and cracks in its body. It has spicy aroma with
characteristic smell of cumin and black pepper. The consistency is that of sturdy
yet flexible soft material. The smell, color and consistency are characteristic of
cheese.

Examination in the field the mass fraction of fat in the dry matter of the sample
submitted for examination was revealed to be 45% which is characteristic cheese
Tilsiter.

Investigation of moisture content was determined to be 45% which
corresponds to the moisture content of Tilsiter.

The mass fraction of salt was discovered to be 1.7 g.

12. Conclusions:

According to the results of research, taking into account the information provided
and information obtained from information sources, the following is established.

A sample with a marking label indicating “Cheese...” has been identified as
cheese Tilsiter. The sample submitted for examination is semi-hard cheese of a
light-yellow hue. The sample has uneven holes and cracks in its body. It has spicy
aroma with characteristic smell of cumin and black pepper. The consistency is that
of sturdy vyet flexible soft material. The smell, color and consistency are
characteristic of cheese.
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The mass fraction of fat in the dry matter of the sample was revealed to be 45%
The moisture content was determined to be 45%. The mass fraction of salt was
discovered to be 1.7 g.
13. References:
1. Tlosicnennss 10 YKpaiHChbKO1 Kiacu@ikalii TOBapiB 30BHIIHbOCKOHOMIMHOT
IBUTBHOCTI, 3aTBepJiKeH1 HakazoM JlepxaBHO1 ¢ickanbHOI Cayx06m YKpaiHu BifA
09.06.2015 Ne 401.
2. ICTY 6003:2008 “Ilpo tBepai cupu".
3. 'OCT 3626-73. MOJIOKO 1 MOJIOYHBIE ITPOAYKTbI. Meroab1 onpeneneHus
BJIal'd 1 CyXOI'0 BCHICCTBA.
4. TOCT 5867-90. MOJIOKO 1 MOJIOYHBIE ITPOJYKThI. Meroas! onpeaeicHus
)Kupa.
5.T'OCT 3627-81. MOJIOKO 11 MOJIOYHBIE IMTPOJIYKTHI Metonp! onpenenexms
XJIOPpHUCTOT'O HATPHALO.
6. Cheese Chemistry, Physics & Microbiology / Paul L.H. McSweeney, David W.
Everett, Patrick F. Fox, Patrick F. Cotter. — London: Elsevier, 2017. — 1185 c.

Notes. The results of the study (examination) are valid for the provided sample of goods.

Expert Yana Ivko

Head of department Serhii Stenin



