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GolfEakl6 — 1 fERERAEARC (R,

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

HEALTH CERTIFICATE FOR EXPORT OF
PROCESSED BEEF PRODUCTS FROM JAPAN TO SINGAPORE

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 with unit of | (Shipping marks)
measurement)
(Consignor) (Consignor address)
(Consignee) (Destination)
II.  Origin of the products
(Name) (Est. No.) (Address)
(Slaughterhouse)
(Cutting plant)
(Processing plant)

Date of production: ...............cooiviiiiiiiiin.n

Type of packaging: ...........ccooviviiiiiiiiniinnnn..
I hereby certify that:

1)

1)

2)

3)

The meat which is the raw material of the beef products is derived from cattle that were born, raised and
slaughtered in Japan.

OR

The beef products have been prepared from beef which originated from establishments in the third
countries/regions authorized by the Singapore Food Agency (SFA) and are not suspended or subjected to
zonal restriction imposed by the SFA from exporting to Singapore.

The meat which is the raw material of the beef products is derived from cattle tested (in accordance with
Japan’s legislation and current surveillance program) and not found to be suspect or confirmed BSE cases,
and were not suspect or confirmed progeny or cohorts of BSE cases, as described in the Terrestrial Animal
Health Code adopted by the World Organization for Animal Health (OIE).

The meat which is the raw material of the beef products is derived from cattle that were slaughtered in
Japan using methods which did not include a stunning process with a device injecting compressed air or
gas into the cranial cavity, or a pithing process.
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GiERA 6 — 1 i AERER SRS (R fdin)

4)

5)

5)

6)

7)

8)

9)

10)

11)
12)

Specified risk materials' have been cleanly removed from products for export to Singapore without
contamination of the meat.

The meat which is the raw material of the beef products is derived from cattle which passed ante-mortem
and post-mortem inspections under veterinary supervision and were found free from contagious, infectious
and parasitic disease at time of slaughter. Ante-mortem and post-mortem inspections have been carried
out by veterinarians or meat inspectors under direct supervision of government veterinarians.

OR

The meat which is the raw material of the beef products is imported from the slaughtering and/or cutting
establishment(s) in the third countries/regions authorized by SFA, Singapore, and is found to be sound,
wholesome and fit for human consumption.

The meat which is the raw material of the beef products is derived from cattle which were slaughtered,
processed, packed and stored hygienically at the above-mentioned establishment(s) certified by the
Ministry of Health, Labour and Welfare in Japan (MHLW) and accredited for the import of beef by SFA,
Singapore, and is found to be sound, wholesome and fit for human consumption.

The beef products have been prepared in an establishment, certified by MHLW and accredited for import
of beef products by SFA. The establishment is audited regularly by MHLW for compliance with sanitary
standards based on Food Sanitation Act in Japan and conditions for export to Singapore.

For beef products, the products do not contain mechanically separated/recovered meat.

The beef products have not been treated with chemical preservatives or other foreign substances that could
be harmful to human health.

The beef products were packed under hygienic conditions and every precaution has been taken to prevent
contamination prior to export.

Traceability of the beef products through a reliable system is in place.

Retort processed meat products (e.g. canned meat) have been heat treated (sterilizing process with
sterilizing value of not less than Fo3) to commercial sterility in hermetically sealed containers and are
shelf stable at ambient temperatures.

Name of INSPECLOT 1 o.viniiiiiti i
Official title = ... ..o
SIgNature @ ......ooviiiiiiiiii e

(Name of prefecture or City) I ....o.vvvivriiritiiiienr e eeenenenaeans

! SRMs as defined under Japan’s Law on Special Measures Against Bovine Spongiform Encephalopathy (Law No. 70 of June 14,
2002), Abattoir Law (Law No. 114 of August 1, 1953) and Food Sanitation Law (Law No. 233 of December 24, 1947) are head (except
the tongue and cheek meat), spinal cord and vertebral column from cattle over 30 months of age, and tonsils and distal ileum (limited
to a two-meter portion from its junction with the cecum) from cattle of all ages.
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(UERAL 6 — 2 FERERIEAR (KAL)

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

HEALTH CERTIFICATE FOR EXPORT OF
PROCESSED PORK PRODUCTS FROM JAPAN TO SINGAPORE

No.
DATE .
(Month/Day/Year)
I.  Identification of the products
(Species of origin) (Name of products)
(Number of packages) (Net weight of consignment with | (Shipping marks)
unit of measurement)
(Consignor) (Consignor address)
(Consignee) (Destination)
II.  Origin of products
(Name) (Est. No.) (Address)
(Slaughterhouse)
(Cutting plant)

(Processing plant)

Date of production: ..............cccoeiiiiiiiiiiiin.n
Type of packaging: ............cccoeviviiiiiiiinnnn,
I hereby certify that:

1) The meat which is the raw material of the pork products is derived from pigs which were born, raised and

slaughtered in Japan and which have not been swill-fed.
OR

1) The pork products have been prepared from pork which originated from establishments in the third
countries/regions authorized by the Singapore Food Agency (SFA) and are not suspended or subjected to

zonal restriction imposed by the SFA from exporting to Singapore.

2) The meat which is the raw material of the pork products is derived from animals which passed ante-
mortem and post-mortem inspections under veterinary supervision and were found to be free from any
signs suggestive of ASF, CSF or other contagious, infectious and parasitic diseases including Trichinosis
at time of slaughter. Ante-mortem and post-mortem inspections have been carried out by veterinarians

or meat inspectors under direct supervision of government veterinarians.
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(UERAL 6 — 2 FERERIEAR (KAL)

3) The meat which is the raw material of the pork products is derived from animals which were slaughtered,
processed, packed and stored hygienically at the above-mentioned establishment(s) certified by the
Ministry of Health, Labour and Welfare in Japan (MHLW) and accredited for the import of pork by SFA,
Singapore, and is found to be sound, wholesome and fit for human consumption.

OR

3) The meat which is the raw material of the pork products is imported from the slaughtering and/or cutting
establishment(s) in the third countries/regions authorized by SFA, Singapore, and is found to be sound,
wholesome and fit for human consumption.

4) The pork products have been prepared in an establishment certified by MHLW and accredited for import
of pork products by SFA.  The establishment is audited regularly by MHLW for compliance with sanitary
standards based on Food Sanitation Act in Japan and conditions for export to Singapore.

5) The pork products have not been treated with chemical preservatives or other foreign substances that could
be harmful to human health.

6) The pork products were packed under hygienic conditions and every precaution has been taken to prevent
contamination prior to export.

7) Retort processed pork products (e.g. canned meat) have been heat treated (sterilizing process with
sterilizing value of not less than Fo3) to commercial sterility in hermetically sealed containers and are
shelf stable at ambient temperatures.

Name of INSPECIOr & ..eiiniiii i
Official title @ ... ...
SIGNAture & ..ot

(Name of prefecture or City) @ ....ooiiiiiiiiiiiiii e

21



(R 6 — 3 FERERIERRN (& AW,

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

HEALTH CERTIFICATE FOR EXPORT OF
PROCESSED POULTRY PRODUCTS FROM JAPAN TO SINGAPORE

No.
DATE .
(Month/Day/Year)
I.  Identification of the products
(Species of origin) (Name of products)
(Number of packages) (Net weight of consignment with | (Shipping marks)
unit of measurement)
(Consignor) (Consignor address)
(Consignee) (Destination)
II.  Origin of products
(Name) (Est. No.) (Address)
(Slaughterhouse)
(Cutting plant)

(Processing plant)

Date of production: ..............cooeiviiiiiiiinan..
Type of packaging: .............cocoviiiiiiiii...
I hereby certify that:

1) The meat which is the raw material of the poultry products is derived from animals that were born, raised
and slaughtered in Japan.

OR

1) The poultry products have been prepared from poultry which originated from establishments in the third
countries/regions authorized by the Singapore Food Agency (SFA) and are not suspended or subjected to
zonal restriction imposed by the SFA from exporting to Singapore.

2) The meat which is the raw material of the poultry products is derived from animals which passed ante-
mortem and post-mortem inspections under veterinary supervision and were found free from contagious,
infectious and parasitic diseases at time of slaughter. Ante-mortem and post-mortem inspections have
been carried out by veterinarians or meat inspectors under direct supervision of government veterinarians.
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(UEERAL 6 — 3 FAEREREAR (RE AW)

3) The meat which is the raw material of the poultry products is derived from animals which were slaughtered,
processed, packed and stored hygienically at above-mentioned establishment(s) approved by the Director-
General, Food Administration for export to Singapore, and is found to be sound, wholesome and fit for
human consumption.

OR

3) The meat which is the raw material of the poultry products is imported from the slaughtering and/or cutting
establishment(s) in the third countries/regions authorized by SFA, Singapore, and is found to be sound,
wholesome and fit for human consumption.

4) The poultry products have been prepared in an establishment approved by the Director-General, Food
Administration for export to Singapore. The establishment is audited regularly by the Ministry of Health,
Labour and Welfare in Japan (MHLW) for compliance with sanitary standards based on Food Sanitation
Act in Japan and conditions for export to Singapore.

OR
[only for CANNED/RETORT products]

4) The poultry products have been prepared in an establishment certified by MHLW and accredited for the
import of poultry products by SFA. The establishment is audited regularly by MHLW for compliance with
sanitary standards based on Food Sanitation Act in Japan and conditions for export to Singapore.

5) The poultry products have not been treated with chemical preservatives or other foreign substances that
could be harmful to human health.

6) The poultry products were packed under hygienic conditions and every precaution has been taken to
prevent contamination prior to export.

7) Retort processed poultry products (e.g. canned meat) have been heat treated (sterilizing process with
sterilizing value of not less than Fo3) to commercial sterility in hermetically sealed containers and are
shelf stable at ambient temperatures.

Name of INSPECLOT 1 o.vieiieiiti i aeaas
Official title = ... ..o
SIgNature @ ......ooviiiiiiiiii e

(Name of prefecture or City) I ....o.evvivriiritiiiier i eeeeenenaeans
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(AR 07 — 1

R RER & (CRREL))

WL &5

Certificate NO.

A [ 4k E
WO B OE RE A E
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

LT e

Name of applicant

FEATHEA A

Date of issue

K4 GENZHS T, ZOA PR OREH DOKA4)

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

TRLIE KR BRI TIHEORE ISR DR R, K& DBREMERBOMFEAERZOAHT DL D720

ZEAFEHT D,

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.

L7 i ()

Kind of article

Tl #

HELME K XTI H

Weight, Nos. of package or containers

[

Trade Mark

7

BB oA %

Kind of container or package

OB

o= AN fE

Name and address of consignor

R 4

woo% AN fE

Name and address of consignee

B K 4

Lo keSS HHE AR

Date & place of shipment

Name of ship or flight

Lo W M oM A 2 ) A4

A FEmAER R RV Z ORI

Date &condition of inspection

i

Remarks

£

MK EER B e

Animal Quarantine Service

@ EE

Animal Quarantine Officer

K _4

Fll

( Signature )

(' Seal )

24




BUARER 7 — 1 B RER S (RRidd))
Attached export quarantine certificate for beef and beef products
to be exported to Singapore from Japan

No.

I, the undersigned official veterinarian, certify that;

1. [] Japan has been free from Foot-and-Mouth Disease (FMD) without vaccination for 6 months
immediately prior to the date of slaughter of the animals and the date of export of the
products to Singapore. The FMD status without vaccination is officially recognized by the
OIE.

OR

[[] The beef and beef products have been processed by heat treatment that is sufficient for
inactivation of FMD virus in accordance with OIE guidelines.

2. Japan is recognized by the OIE as having negligible BSE risk according to Resolution No. 20 of
the 81™ General Session in May 2013, satisfying the conditions in Chapter 11.5 of the Terrestrial
Animal Health Code.

3. [[] The beef and beef products were obtained from cattle which were born and raised in Japan
since birth.

OR;

[ ] The beef products have been prepared from beef which originated from establishments in
the third countries/regions authorized by the Singapore Food Agency (SFA), and are not
suspended or subjected to zonal restriction imposed by the SFA from exporting to Singapore.

4. The beef and beef products have been inspected by Officials from the Ministry of Agriculture,
Forestry and Fisheries (MAFF).

Animal Quarantine Service
Ministry of Agriculture, Forestry and Fisheries
Japanese Government
Animal Quarantine Officer

OFFICIAL STAMP

Signature:

(Printing Name)
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oA 7 — 2

R RER & (KAL)

BAEHEI B

Certificate NO.

A B B Ok
oH OB OE GE B F
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

S ERE T

Name of applicant

FATHEHA A

Date of issue

K4 EANITHO T, ZOAHKORERE DKL)

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

FREIE, HEEIA T PHEOBUEITHESRE DR R 8 OISR OB R ZOST BT a0

ZEEREH TS,

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.

L] i )

Kind of article

T e

HoaE ., @& X0 K%

Weight, Nos. of package or containers

]

Trade Mark

I

Kind of container or package

o fE

% AN fE AT K

Name and address of consignor

wooZ N T K

Name and address of consighee

O RO eSS A A

Date & place of shipment

Lo Wi oM At 2= D)

Name of ship or flight

%

MAFEmEHA B LT ZORIR

Date &condition of inspection

i

Remarks

z

FEMOKER B

Animal Quarantine Service

&M EE

Animal Quarantine Officer

K 4

Fll

( Signature )

( Seal )
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UM 7 — 2 IR RS (K RL))
Attached export quarantine certificate for frozen pork and pork products
to be exported to Singapore from Japan

No.

I, the undersigned official veterinarian, certify that;
1. African Swine Fever (ASF) and Classical Swine Fever (CSF) are notifiable diseases in Japan.

2. [ Japan has been free from Foot-and-Mouth Disease (FMD) without vaccination and African
Swine Fever (ASF) for three months immediately prior to the date of slaughter of the animals
and the date of export. The FMD status without vaccination is officially recognized by the
OIE.

OR;

[] The products have been processed by heat treatment that is sufficient for inactivation of
FMD and ASF virus in accordance with OIE guidelines.

3. [] Japan has been free from Classical Swine Fever (CSF) for three months immediately prior
to the date of slaughter of the animals and the date of export.

OR;

[] The frozen pork and pork products are not derived from pigs originating from XXXX
prefecture.

OR;

[] The products have been processed by heat treatment that is sufficient for inactivation of
CSF virus in accordance with OIE guidelines.

4. [] The products were obtained from pigs which were born and raised in Japan since birth and
which have not been swill-fed.

OR;

[ ] The pork products have been prepared from pork which originated from establishments in
the third countries/areas authorized by the Singapore Food Agency (SFA) and are not
suspended or subjected to zonal restriction imposed by the SFA from exporting to Singapore.

5. The products have been inspected by Officials from the Ministry of Agriculture, Forestry and
Fisheries (MAFF).

Animal Quarantine Service
Ministry of Agriculture, Forestry and Fisheries
Japanese Government

Animal Quarantine Officer

OFFICIAL STAMP

Signature:
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R RE & (K& ARR))

BAEREI B

Certificate NO.

A B Ok
W oH OB OE GE B OF
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

ST ERE

Name of applicant

FATHEA B

Date of issue

KA GENZHOTIE, TOLHRUIREE OKA)

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

FRLE R BT IHEOBUE I ESRAEDRER . F8 DIBERMESIH OB ZOAT DR TN 720

ZEEREH TS,

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.

L] i )

Kind of article

Tl i

RO KX F oK

Weight, Nos. of package or containers

] 1
Trade Mark
A oo o9 ¥ oo & M

Kind of container or package

% AN fE AT K

Name and address of consignor

woo% N T K

Name and address of consignee

O RO eSS A A

Date & place of shipment

Lo oM O 22 )

Name of ship or flight

4

BAEREBESEA B ROCZORR

Date &condition of inspection

i

Remarks

]

MK PEAE B s P

Animal Quarantine Service

& bR E

Animal Quarantine Officer

K 4

Fl

( Signature )

( Seal )
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GBI 7 — 3 EHBERE & (5L AARGE))

Attached export quarantine certificate for
frozen poultry meat and poultry products
to be exported to Singapore from Japan

No.

I, the undersigned official veterinarian, certify that;

1.

Highly pathogenic avian influenza (HPAI)and H5 and H7 low pathogenicity avian influenza
(LPAJ) are notifiable diseases in Japan.

[]

[]

[]

Japan has been free from HPAI and LPAI of the H5 and H7 subtypes for the past three
months prior to export.

OR;

The frozen poultry meat and poultry products are not derived from birds originating from
XXXX prefecture.

OR;

The poultry products have been subjected to heat treatment that is sufficient for inactivation
of Avian Influenza virus in accordance with OIE guidelines.

Japan is not practicing Al vaccination to control the disease.

[]

[]

The frozen poultry meat and poultry products were derived from animals which were born
and raised in Japan since birth.

OR;
The poultry products have been prepared from poultry which originated from establishments

in the third countries/regions authorized by the Singapore Food Agency (SFA), and are not
suspended or subjected to zonal restriction imposed by the SFA from exporting to Singapore.

The frozen poultry meat and poultry products have been inspected by Officials from the Ministry
of Agriculture, Forestry and Fisheries (MAFF).

Animal Quarantine Service
Ministry of Agriculture, Forestry and Fisheries
Japanese Government

Animal Quarantine Officer

OFFICIAL STAMP

Signature:
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(B#EAER12 Particular Informations of Establishment (Processed Meat Product))

PARTICULARS OF ESTABLISHMENT

(1) Name of Establishment

(2) Establishment Number

(3) Address of Establishment

Unit No.

Street Name

Post Code

District/City

State/Province

(4) Products Intended for Export to Singapore

Product name

Species

State (Chilled/Frozen/Retort)

SINGAPORE IMPORTER INFORMATION

Indicate if contact with Singapore importers has been established

[] Yes, please provide the following information.

] No

Name of importing company in Singapore

Name and designation of correspondent

Business Address

Telephone / Mobile

Email address

SALES CONTACT INFORMATION

Please provide the contact details of the Sales Department. This contact point would be

provided to interested Singapore importers.

Name and designation of sales contact

person

Office address (if different from the

establishment address)

E-mail address

Telephone / Mobile

X OREETRAT LI &,
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(B#eAE=16 Notification of change from Establishment (Processed Meat Product))

PARTICULARS OF ESTABLISHMENT

(1) Name of Establishment

(2) Establishment Number

(3) Address of Establishment

Unit No.

Street Name

Post Code

District/City

State/Province

(4) Products Intended for Export to Singapore

Product name Species

State (Chilled/Frozen/Retort)

PARTICULARS OF ESTABLISHMENT

(1) Name of Establishment

(2) Establishment Number

(3) Address of Establishment

Unit No.

Street Name

Post Code

District/City

State/Province

(4) Products Intended for Export to Singapore

Product name Species

State (Chilled/Frozen/Retort)

X OREECERETN NN D X IICRHET L L,
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