Insurance of safety of imported food |

O For the purpose to confirm that the inspections and control have properly been conducted in the exporting countries for
insurance of safety of imported food, sanitation control based on HACCP and attachment of sanitation certificates of dairy
products or aquatic food are required as a requisite of import.
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Obligation to attach sanitation certificates @
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Legislation of the clerical works related to food export

O In order to show that the sanitation requisites of the destination countries are satisfied, legal provisions are
established concerning the clerical works in the central government and the local governments relative to
food export such as issue of sanitation certificates.



