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STANDARD FORM AUTHORI ZED BY THE Attachnent 3
I(\:/I]:N‘IJ EIF—’EE OF HEALTH, LABOUR AND VEELFARE

HEALTH CERTIFICATE FOR EXPORT OF
CHILLED/FROZEN BEEF AND BOVINE PRODUCTS
FROM JAPAN TO MACAU

NO. e
DATE e,
(Month/Day/Year)
l I dentification of the products
(Species of origin) (Name of products)
(Number of packages) (Net weight of consignment) (Identification number of cattle)
(Consignor) (Consignor Address)
(Consignee) (Destination)
. Origin of products
Name Est. No. Address
(Slaughterhouse)
(Cutting/processing plant)
(Others)
Dateof Slaughter ......ccoviiiiiii e, Date of Production & ...........ccoviveiiniiniin e,

Storage and Transport Temperature (C) :

| hereby certify that:

1) The meat is derived from animals which were originated from an area which was free from notifiable,
contagious, infectious and parasitic disease and not under any restrictive measures.

2) The meat is derived from animals which passed ante- and post-mortem inspection under veterinary
supervision at time of daughter and were found free from contagious, infectious and parasitic diseases at
time of dlaughter and the meat must be derived from animals tested for BSE with negative results.

3) The meat is derived from animals which were slaughtered, processed, cut and stored hygienicaly at the
establishments and was found to be sound, wholesome and fit for human consumption.

4) Themeat is derived from animals which were not subjected to a stunning process, prior to slaughter, with a
device injecting compressed air or gasinto the cranial cavity or to a pithing process.

5) Thebovine meat and meat products comprised bonel ess skeletal muscle cuts and were derived from animals
less than 30 months of age, and do not contain, and have not commingled with tissue from spinal cord,
skull, brain, eyes, dorsal root ganglia, tonsils, distal ileum, all of which have been removed from the carcass
in a hygienic manner.

6) Theresult of the tests and/or other documents submitted have not provided any evidence as to the presence

of chemical/drug residues or toxic substances which could be harmful to human health.

Signature

Name of meat inspector

Official Title

(Name of prefecture or city)




STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND
WELFARE OF JAPAN

HEALTH CERTIFICATE FOR EXPORT OF
DEBONED BEEF
FROM JAPAN TO THE KINGDOM OF THAILAND

NO.  eeeeesseeneens
DATE e
(Month/Day/Year)
. Identification of the products
(Typeof cuts)
(Number of pieces or package ) (Net weight)
(Exporter) (Exporter address)
(Consignee) (Consignee address)
1. Origin of products
Name Est. No. Address
(Slaughterhouse)
(Cutting/Processing plant)

Date of slaughter @ ..........ccocooevvieiiinnnn.

Type of package of themeat : ............ccooeviiiiiiiiii i

| hereby certify that:

1) The cattle were born and reared in Japan

2) The cattle have received ante-mortem and post-mortem inspections by full-time authorized
veterinary official of Japan.

3) The product was obtained from animals less than thirty (30) months of age.

4) The product was obtained from animals which were not stunned by means of gas injection in the
cranial cavity or cutting of the spinal cord by laceration of the central nervous tissue by means of
introducing a sharp cutting instrument in the cranial cavity, or by a pithing process.

5) The product were produced and handled in a manner which ensures that such products do not
contain and are not contaminated with the following specified risk materials: the brain, skull, eyes,
trigeminal ganglia, spinal cord, vertebral column, and dorsal root ganglia of cattle over 30 months
of age, and the tonsils and distal ileum of the small intestine of any cattle regardless of age.

6) The product does not contain meat from advanced meat recovery and mechanically separated
meat.

7) The meat was derived from animals which received ante - and post-mortem inspection. The meat
was not derived from animals that were known suspect or confirmed BSE cases.

8) The slaughter, processing, and storage of the product were from establishment(s) under
inspection of Japanese authorized veterinary official.

9) The meat contains no preservatives, additives or other substances posing a harmful risk to human

health.

10) The meat has been produced according to a residue and microbiological sampling program in

accordance with regulatory requirements of Japan.

Name of meat inspector:

Officia Title:

Signature:

Name of prefecture or city:




