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STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND

WELFARE OF JAPAN
HEALTH CERTIFICATE FOR EXPORT OF
DEBONED BEEF
FROM JAPAN TO SINGAPORE
No.
(Monih/Day/Year)

L Identification of the products

{Species of origin/Pig breed) (Name of products)

(Number of packages) {Net weight of consignment) {Shipping Marks)

{Consignor) (Consignor Address)

(Consignee) (Destination)

I1. Qrigin of products

Name | Est. No. Address
(Slaughterhouse) ‘

(Cutting/Processing plant)

Date of Slaughter: ................ccccoveiin, Date of Production : ..........coooviiriiiiinr i i e
Type of packaging ; ..o

I hereby certify that:

1)  The boneless beef cuts were derived from cattle that are:

* less than thirty(30) month of age,

+ born and raised in Japan, ‘

+ not found to be suspect or confirmed BSE cases at the time of slaughter in accordance with the
Law on Special Measures Against BSE, and are not suspect or confirmed cohorts of BSE cases,
as described in the Terrestrial Animal Health Code adopted by the World Organization for
Animal Health(OIE),

+ slaughtered in Japan using methods, which did not include a stunning process with a device
injecting compressed air or gas into the cramal cavity, or to a pithing process, and were subject
to ante-mortem and post-mortem inspection,

2)  Specified risk materials (tonsil, distal ileum, brain, eyes, spinal cord, skull and vertebral column)
have been cleanly removed from products for Singapore without contamination of the meat.

3) Knives, steels and other tools, excluding carcass splitting saws, that are used to sever and remove
the spinal cord must be used exclusively on carcasses of animals younger than 30 months of age.

4) The beef cuts mentioned above are derived from animals which passed ante- and post-mortem
inspection under veterinary -supervision and were found free from contagious, infectious and
parasitic disease at time of slaughter.

5) The beef cuts mentioned above are derived from animals which were slanghtered, processed, cut
and stored hygienically at above-mentioned establishments approved by the Director-General,
Agri-Food and Veterinary Services for export to Singapore, and are found to be sound,
wholesome and fit for human consumption.




6)

7

8)

The beef cuts mentioned above are prepared in an establishment which in compliance with BSE
control measures and sanitary standards based on Abattoir Law in Japan and condition for import
into Singapore, and the establishment is audited regularly by MHLW.

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

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

Name of meat inspector

Official Title

Signature

................................................................

(Name of i)refecture or city)
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STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND

WELFARE OF JAPAN
HEALTH CERTIFICATE FOR EXPORT OF
FROZEN PORK
FROM JAPAN TO SINGAPORE
No. s
DATE e
(Month/Dav/Year)
I Identification of the products
(Species of origin/Pig breed) (Name of products)
(Number of packages) (Net weight of consignment) (Shipping Marks)
(Consignor) (Consignor Address)
{Consignee) {Destination)

II. Origin of products

Name Est. No. Address

(Slaughterhouse)

{Cutting/Processing plant)

Date of Slaughter : .........ooociciiiin. Date of Production : ...........cccooiiiiiiiiiiniii e,
Type of packaging ; .......ccoevevrenceninicrnenn.

[ hereby certify that:

1) The pork products mentioned above are 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 including Trichinosis at time of slaughter.

2) The pork products mentioned above are derived from animals which were slaughtered, processed,
cut and stored hygienically at above-mentioned establishments approved by the Director-General,
Agri-Food and Veterinary Services for export to Singapore, and are found to be sound,
wholesome and fit for human consumption.

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

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

Name of meat inspector

Official TItle I .. .ot e e ee s eeeeeeemecee e e eeaee

SIGNATUTE 5 oo ceeeeeeeeeeeeeeeeeseressesseeeesanasmenemenees

(Name of prefecture or City) ...........oorecemmmmmmssmssssessssssssssssssssssrssess
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