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Slaughterhouse and Meat Processing Plant Handling Beef and Bovine Products for the Exportation to
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Issuing Authority
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STANDARD FORM AUTHORIZED BY THE
MINISTRY OF HEALTH, LABOUR AND WELFARE

OF JAPAN
HEALTH CERTIFICATE FOR EXPORT OF
CHILLED/FROZEN BEEF AND BOVINE PRODUCTS
FROM JAPAN TO MACAU
No. e
DATE e,
(Month/Day/Year)
I. Identification 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)
I1. Origin of products

Name Est. No. Address

(Slaughterhouse)

(Cutting/processing plant)

(Others)

Date of Slaughter ..., Date of Production : ..........c.cooiiiiiiiiiiiiiinint.

Storage and Transport Temperature (C) :

I 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 slaughter and were found free from contagious, infectious and parasitic diseases at
time of slaughter.

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

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

5) The bovine meat and meat products comprised skeletal muscle cuts and/or offal, and do not contain, and
have not commingled with tissue from spinal cord, skull, brain, eyes, vertebral column, dorsal root ganglia,
from cattle over 30 months of age, and tonsils and distal ileum from cattle of all ages, all of which have
been removed from the carcass in a hygienic manner.

6) The meat were produced and handled in a manner as to prevent contamination from mechanically separated
meat.

7) The result 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-drieity)
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H K [E 2 KK FEAR
i o H B OE FE B &
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

TR RIE N 5 2 5 HEEA (AT

Certificate NO. Address of applicant

FEATHH A K4 GENIZHHTE, ZOAFRKOMEE DEA4)

Date of issue Name (In case of juridical person, state its title and name of representative)

FRLlE, FHEIBGYR TUHEDREICESREORIR, ZE DRGSR OIRIRARZ AT DT av e
ZLEEREA S,

This is to certify that the undermentioned articles are free from any evidence of disseminating causative agent of any animal
infectious disease in consequence of the inspection referred to the Domestic Animal Infectious Diseases Control Law.

2 fi » i e

Kind of article

HOE LRI IO

Weight, Nos, of package or containers

&3 I

Trade Mark

x ow oo ¥ oo O OH
Kind of container or package

o % N fE BT K4

Name and address of consignor

W % AN fF B K 4

Name and address of consignee

EO MM K EDS MW E AR

Date & place of shipment

o #ofin o (At 2= BR ) 4

Name of ship or flight

AR EH R LD Z ORI

Date &condition of inspection

{f': i% It is certified that there has been no outbreak of Rinderpest since 1925, ContagiousPleu
F - . . .
ro—Pneumonia of Cattle since 1942 in Japan.

Remarks Japan is recognized by the OIE as having negligible BSE risk.

JREMROK PEAR BY Wt %2 P

Animal Quarantine Service

X biEE

Animal Quarantine Officer

K4 El

( Signature ) ( Seal)
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