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「イタリアから輸入される牛肉等の取扱いについて」の一部改正について 

 

 

 標記については、「イタリアから輸入される牛肉等の取扱いについて」（平成

28年５月２日付け生食監発 0502第１号。以下「通知」という。）により取り扱

っているところです。 

今般、下記のとおり通知を一部改正することとしましたので、御了知の上、対

応方よろしくお願いします。 

なお、令和５年１月 13日付け薬生食監発 0113第１号「イタリアから輸入され

る牛肉等の取扱いについて」は本通知をもって廃止します。 

 

記 

 

１ 「１ 対象品目」中、「食品衛生法（昭和 22年法律第 233号。以下「法」と 

いう。）第９条第２項」を「食品衛生法（昭和 22年法律第 233号。以下「法」

という。）第 10条第２項」に改めるとともに、「なお、対日輸出認定施設のリ

ストについては、別途通知する予定であること。」を「なお、対日輸出認定施

設については、下記ＵＲＬにリストを掲載する。

https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin

/bse/yunyu.html」に改める。 

 

２ 「２ 衛生証明書」及び「４ 措置」中、「法第９条第２項」を「法第 10条

第２項」に改める。 



（参考）

生食監発 0 5 0 2 第１号

平 成 2 8 年 ５ 月 ２ 日

（最終改正：令和５年11月16日健生食監発1116第４号）

各 検 疫 所 長 殿

医薬・生活衛生局生活衛生・食品安全部監視安全課長

（公 印 省 略）

イタリアから輸入される牛肉等の取扱いについて

標記については、「牛海綿状脳症（BSE）発生国等から輸入される牛肉等の取扱いに
ついて」（平成13年２月15日付け食監発第18号）により取り扱っているところです。

今般、食品安全委員会における「イタリアから輸入される牛肉及び牛の内臓に係る食

品健康影響評価」を踏まえ、イタリアと協議の上、新たにイタリア産牛肉に関する対日

輸出プログラムを別添１のとおり定めました。

つきましては、本日以降、下記のとおり取り扱うこととしますので、その運用に遺

漏のないようお願いします。

なお、牛由来ゼラチン及びコラーゲン等については、下記１にかかわらず、平成27年

３月27日付け食安監発0327第２号に基づく取扱いをお願いします。

記

１ 対象品目

イタリア保健省衛生・食品安全・栄養局から認定された対日輸出認定施設におい

て、とさつ、解体、分割又は細切された30か月齢以下の牛に由来する牛肉、牛臓器及

びそれらを用いて製造された牛由来原材料を含む食品（ゼラチン及びコラーゲン並び

にこれらを含む食品を除く。以下同じ。）であってイタリアの管轄当局：地方衛生局

（ASL; Aziende Sanitarie Locali)が発行する衛生証明書が添付されているものとするこ
と。

また、上記以外でイタリアにおいて、とさつ、解体、分割又は細切された牛肉、

牛臓器及び牛由来原材料を含む食品及び添加物のうち、食品衛生法（昭和22年法律

第233号。以下「法」という。）第10条第２項に基づき証明書を要するものについて

はこれを受け入れないこととし、要しないものについては輸入しないよう指導する

こと。

なお、対日輸出認定施設については、下記ＵＲＬにリストを掲載する。



https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/bse/

yunyu.html

２ 衛生証明書

イタリアの管轄当局：地方衛生局（ASL; Aziende Sanitarie Locali)が発行する法第10
条第２項に基づく証明書については、別添２のとおりであるので、食品衛生法施行規

則（昭和23年厚生省令第23号）第９条に規定された事項のほか、記の１に示した品目、

施設であること及び対日輸出プログラムに適合している旨（The beef and beef offal
meet the EVP requirements ）等について確認すること。
なお、食肉製品については、別添３に示す ASLが発行する衛生証明書が添付さ

れることから、上記内容を確認すること。

また、牛肉、牛臓器及び食肉製品以外の牛由来原材料を含む食品についても、

別添３に示す ASL が発行する衛生証明書が添付されることから、上記内容を確認す
ることとする。

３ 現場検査

（１）表１に基づき、施設の区分に応じて、下記に掲げる開梱数により検査を実施する

こと。なお、表１に掲げる各区分に該当する対日輸出認定施設については、別途連

絡する。

＜表１＞

対象 施設名 検査頻度 開梱数

牛肉及び臓器 区分１ 全件 表２による

区分２ 10件につき１件 表２による

区分３ 通常の検査体制

区分１：輸入実績が100トン未満の施設

区分２：輸入実績が100トン以上1000トン未満の施設

区分３：輸入実績が1000トン以上の施設

注) なお、輸入実績が輸入件数（１衛生証明書を１件とする。）30件以上の施設の場合は区分２、

輸入件数330件以上の施設の場合は区分３として取り扱うこととする。輸入重量及び輸入件数で

区分が異なる場合は、区分の数字の大きい方とする。当該施設からの対日輸出品（内臓を含む）

から不適格品が発見された場合には、その時点で輸入実績を０とする。



＜表２＞

ロットの大きさ（Ｎ） 開梱数（ｎ）

≦ 150 8

151 ～ 280 13

281 ～ 500 20

501 ≦ 32

（２）検査に際しては、（１）に基づきカートンを無作為に抽出して開梱し、カートン

表示及び衛生証明書との同一性を確認すること。

（３）扁桃及び回腸遠位部（盲腸との接続部分から２メートルまでの部分）（以下「Ｓ

ＲＭ」という。）が含まれていないことを確認すること。

（４）２及び上記（１）から（３）の結果、ＳＲＭと疑われる部位の混入が発見された

場合には、検疫所業務管理室を通じて当課へ報告すること。

４ 措置

（１）牛肉、牛臓器及び食肉製品

検査及び調査の結果、ＳＲＭの混入又は月齢条件に適合しないと判定された場合に

は、当該ロットを法第10条第２項に違反するものとして取り扱うこと。

（２）牛肉、牛臓器及び食肉製品以外の牛由来原材料を含む食品

検査及び調査の結果、ＳＲＭの混入又は月齢条件に適合しないと判定された場合、

もしくは、ASLが発行する衛生証明書が添付されていない場合には、貨物保留の上、
検疫所業務管理室を通じて当課まで連絡すること。



Standards for slaughter of cattle and processing of beef and beef offal eligible for 
export to Japan  

Export Verification Program 

 

This Export Verification Program (EVP) provides the specified products processing 
requirements and requirements for facilities for export beef and beef offal to Japan 
from Italy. This EVP comes in addition to the Italian and EU regulations but might 
include some relevant domestic requirements. The following requirements consist 
in the EVP under the responsibility of the General Directorate for the Hygiene, the 
Food Safety and the Nutrition (DGHFSN), and its services, Ministry in charge of 
Health of Italy. 

 

1. Purpose 
This EVP describes the standards that slaughterhouses and processing 
facilities shall meet in producing beef and beef offal for export to Japan in 
order to meet the following objectives: 

 Ensure removal from cattle carcasses of all tissues ineligible for export 
to Japan; 

 Prevent cross contamination of eligible beef and beef offal for export to 
Japan from ineligible tissues during slaughter and/or processing; 

 Ensure that only cattle from 30 months of age or less are prepared and 
certified for export to Japan; 

 Enable verification of compliance with Japan import condition relating 
to Bovine Spongiform Encephalopathy (BSE), in addition to Italian and 
EU domestic requirements. 
 

2. Scope 
This EVP applies to Italian facilities producing beef and beef offal for export to 
Japan from Italy. The facilities shall meet the specified products processing 
requirements and requirements for facilities for beef and beef offal for export 
to Japan from Italy. These facilities shall be designated and listed by the 
DGHFSN in accordance with the Ministry of Health, Labour and Welfare 
(MHLW). 
 
 
 

OHASB
テキストボックス
別添１




3. Identification and traceability records 
3.1 Live cattle shall be domesticated bovine animals (Bos taurus or Bos 

indicus) born and raised in Italy or imported to Italy from countries eligible 
for export beef and beef offal to Japan. 

3.2 Live cattle shall be individually identified. 
3.3  Live cattle shall be sent to slaughterhouse with individual document 

recording the exact date of birth and identification information of each 
animal. 

3.4  All carcasses complying with point 4.1 shall be clearly identified with a 
label reporting the acronym “EJ”, meaning it eligible for export to Japan. 

3.5 An identification mark allowing the verification that the beef and beef 
offal for export to Japan complies with point 4.1 is applied on the product 
at each level of processing. 

3.6  Records and identification information through the process shall be 
sufficient to trace: 
3.6.1 Beef and beef offal for export to Japan to carcasses; 
3.6.2 Individual carcasses to individual animal; 
3.6.3 Individual animal to farm records. 

 
4. Specified Products Requirements 

4.1 Beef and beef offal for export to Japan shall be derived from cattle that is 
30 months of age or less at the time of slaughter. 

4.2  Beef and beef offal for export to Japan shall be exclusively meat, offal and 
their products, which the MHLW and DGHFSN recognize as eligible for 
export to Japan. 

4.3  Beef and beef offal for export to Japan shall not include any Specified Risk 
Material (SRM) as defined by the enforced Japanese regulation, that is to 
say beef and beef offal for export to Japan shall not include any of the 
following tissues: 
4.3.1 Tonsils from all cattle; 
4.3.2 Distal ileum (two meters from connection to caecum) from all cattle; 
4.3.3 Spinal cord from cattle over 30 months of age; 
4.3.4 Head (except for hygienically removed tongues, cheek meat and 

hide) from cattle over 30 months of age; 
4.3.5 Vertebral column (excluding vertebrae of the tail, the spinous and 

transverse processes of the cervical, lumbar and thoracic vertebrae, 
the median sacral crest and wings of the sacrum) from cattle over 30 
months of age. 



4.4 Beef and beef offal for export to Japan, and the carcasses and cattle from 
which they are derived should be traceable to production records. 

 

5. Processing requirements 
5.1 Beef and beef offal for export to Japan shall be processed using 

procedures ensuring the compliance of point 4 and integrated into the 
facility HACCP/SSOP. 

5.2 Verification activities for age requirements as described above in point 4.1 
must be conducted at the slaughter and processing levels. 

5.3 Beef and beef offal for export to Japan shall be processed in a manner to 
ensure the hygienic removal of the SRM as described above in point 4.3 
and to prevent any cross contamination by these SRM. 

5.4 The facility HACCP/SSOP shall include internal verification activities that 
allow to control the specified requirements of this EVP are effectively 
implemented and met. 
 

6. Designated facilities for export to Japan 
6.1 The designated facilities for export beef and beef offal to Japan from Italy  

shall be facilities (slaughterhouses, cutting plants, processing plants, and 
cold stores) approved by the DGHFSN following an on-site inspection. The 
approval of the designated facilities is under the responsibility of the 
DGHFSN in accordance with the MHLW. 

6.2 The designated facilities shall meet the specified products and processing 
requirements for beef and beef offal for export to Japan from Italy. 

6.3 The designated facilities for export to Japan shall be listed by the DGHFSN. 
The DGHFSN shall provide annually to the MHLW an official listing of the 
designated facilities for export beef and beef offal to Japan. The DGHFSN 
will keep the MHLW informed of any amendments as regard additions, 
delisting and address or activity change at the listed facilities. 

6.4 The designated facilities for export beef and beef offal to Japan from Italy 
are responsible for the compliance with all requirements outlined in this 
procedure and the Italian and EU regulations. 

6.5 All necessary information to verify the enforcement of the EVP by the 
designated facilities shall be available to the DGHFSN for review. 
 
 
 



7. Export certificate 
7.1 Beef and beef offal for export to Japan shall be accompanied by an export 

certificate issued by the Italian competent Authorities: the Local Health 
Units (ASL; Aziende Sanitarie Locali), when exported to Japan.  

7.2  The export certificate shall include the information as required by the 
Food Sanitation Act of Japan. 

7.3 The export certificate shall mention the following statement “The beef 
and beef offal meet the EVP requirements”. 
 

8. Audit and import inspection of the MHLW 
8.1 The MHLW may conduct on-side audits of the Italian inspection system 

including visit of the DGHFSN, designated facilities that export beef and 
beef offal to Japan and relevant facilities. 

8.2 If non-compliance with these standards is found as a result of the audit or 
the import inspection of the MHLW, the DGHFSN shall take appropriate 
measures including corrective and/or preventive actions. 

 

 

These requirements for beef and beef offal for export to Japan from Italy will go into 
effect on May 2nd,2016. 

       

 
 

 
 

       

 



 

日本向けに輸出可能な牛のと畜並びに牛肉及び牛内臓肉の加工の基準： 

輸出証明プログラム 

 

 

この輸出証明プログラム（EVP）は、イタリアから日本向けに輸出される牛肉及び牛内臓肉の指定された

製品の加工条件及び施設基準を規定する。本文書には、更にイタリア及びEUの規則が加えられるが、関連

する国内条件も含まれることがある。なお、以下の条件はイタリア保健省衛生・食品安全・栄養局の責任

の下、EVPに規定される。 

 

1 目的  

本文書は、次の目的を達成するために日本向けに輸出する牛肉及び牛内臓肉の生産において、と畜場及

び加工施設が満たすべき基準を記載する。 

 日本に輸出できない全ての組織が、枝肉から除去されるようにする 

 と畜及び/又は加工処理中、日本に輸出できる牛肉及び牛内臓肉が輸出できない組織により二次汚

染されることを防ぐ 

 30か月齢以下の牛のみが日本向け輸出のために処理され、また、保証されることを確保する 

 イタリア及びEU域内の条件に加えて、牛海綿状脳症（BSE）に関する日本の輸入条件に遵守してい

ることの証明を可能とする 

 

2 範囲 

本文書は、イタリアから日本向けに輸出される牛肉及び牛内臓肉を生産するイタリアの施設に適用する。

その施設は、イタリアから日本に輸出される牛肉及び牛内臓肉の指定された製品の加工条件及び施設基準

を満たさなければならない。これらの施設は、日本の厚生労働省との合意により、衛生・食品安全・栄養

局によって指定され、リスト化されなければならない。 

 

3 個体識別とトレーサビリティー記録 

3.1 牛生体は、家畜化された牛科の動物（Bos taurus 又は Bos indicus）であり、イタリアで生まれ飼

養されたもの、若しくは日本への牛肉及び牛内臓肉の輸出が認められている国からイタリアへ輸入さ

れたものでなければならない。 

3.2 牛生体は、個別に特定されていなければならない。 

3.3 牛生体は正確な出生日と各個体の識別情報を記録している個々の文書が添付され、と畜場に搬送さ

れなければならない。 

3.4 4.1を遵守した全ての枝肉は、日本向け輸出に適格である意味の頭字語“EJ”が記載されているラベ

ルにより明確に特定されなければならない。 



 

3.5 4.1に遵守する日本向け輸出牛肉及び牛内臓肉であることを明確にする個体識別マークは、各加工段

階における製品に適用される。 

3.6 工程における記録及び個体識別情報は以下のことを追跡するのに十分であること： 

3.6.1 日本への輸出牛肉及び牛内臓肉から枝肉； 

3.6.2 個別の枝肉から個別の動物； 

3.6.3 個別の動物から農場記録； 

 

4 特定の製品条件 

4.1 日本向け輸出牛肉及び牛内臓肉は、と畜時点で30か月齢以下の牛由来でなければならない。 

4.2 日本向け輸出牛肉及び牛内臓肉は、厚生労働省と衛生・食品安全・栄養局が日本への輸出として認

めた肉、内臓肉及びそれらの製品でなければならない。 

4.3 日本向け輸出牛肉及び牛内臓肉は日本の規則により定義されるどの特定危険部位（SRM）も含んでは

ならない。したがって、日本向け輸出牛肉及び牛内臓肉には、以下の組織を含んではならない： 

4.3.1 全ての牛の扁桃 

4.3.2 全ての牛の回腸（盲腸との接合部から2 メートル） 

4.3.3 30 か月齢超の脊髄 

4.3.4 30 か月齢超の牛の頭部（衛生的に取り除かれた舌、頬肉及び皮を除く） 

4.3.5 30 か月齢超の牛の脊柱（頚椎・胸椎・腰椎の棘突起及び横突起、仙骨翼、正中仙骨稜及び尾椎を

除く） 

4.4 日本向け輸出牛肉及び牛内臓肉並びにそれらが由来する枝肉及び牛は、生産記録まで追跡可能であ

るべきである。 

 

5 加工条件 

5.1 日本向け輸出牛肉及び牛内臓肉は、4の遵守が確保された施設のHACCP/SSOPによる手順で加工されな

ければならない。 

5.2 前述の4.1中に記載されている月齢条件の確認作業は、と畜及び加工段階において実行されなければ

ならない。 

5.3 日本向け輸出牛肉及び牛内臓肉の加工は、前述の4.3中に記載されているように確実にSRMが衛生的

に除去される方法でなければならない。また、SRMによるいかなる汚染も防がなければならない。 

5.4 施設のHACCP/SSOPに内部監査を含め、本文書の特定の条件が効果的に実行され、適合しているかを

管理できるようにしなければならない。 

 

6 日本向け輸出施設の指定 



 

6.1 イタリアから日本向け輸出牛肉及び牛内臓肉の指定施設は、現地調査の後、衛生・食品安全・栄養

局による認可を得た施設（と畜場、カット施設、加工施設、冷蔵施設）でなければならない。指定施

設の認可は厚生労働省との合意による衛生・食品安全・栄養局の責任の下にある。 

6.2 指定施設はイタリアから日本向け輸出牛肉及び牛内臓肉として指定された製品及び加工条件に適合

していなければならない。 

6.3 日本向け輸出の指定施設は衛生・食品安全・栄養局によりリスト化され、衛生・食品安全・栄養局

は公式な日本向け輸出牛肉及び牛内臓肉の指定施設リストを、毎年厚生労働省へ提供しなければなら

ない。また、衛生・食品安全・栄養局は指定施設のリストへの追加、削除及び指定施設の所在地や営

業内容の変更に関する修正情報について、厚生労働省に随時提供することとする。 

6.4 イタリアから日本向け輸出牛肉及び牛内臓肉の指定施設は、本手順に示す全ての条件並びにイタリ

ア及びEUの規制を遵守しなければならない。 

6.5 指定施設における本文書の執行状況を確認するために必要な全ての情報は、衛生・食品安全・栄養

局の審査のために提供されなければならない。 

 

7 輸出証明書 

7.1 日本への輸出牛肉及び牛内臓肉には、イタリアの管轄当局：地方衛生局（ASL; Aziende Sanitarie 

Locali）が発行する輸出証明書が添付されなければならない。 

7.2 輸出証明書は日本の食品衛生法に規定される必要な情報を含まなければならない。 

7.3 輸出証明書は次の文を含まなければならない：「この牛肉及び牛内臓肉はEVPの条件を満たす。」 

 

8 現地査察及び厚生労働省による輸入検査 

8.1 厚生労働省は、衛生・食品安全・栄養局、日本向け輸出牛肉及び牛内臓肉の指定施設及び関連施設

を含む、イタリアの監視システムに基づく現地査察を実施することができる。 

8.2 厚生労働省による現地査察又は輸入検査の結果、これらの基準が遵守されていないことが判明した

場合は、衛生・食品安全・栄養局は改善及び/又は防止措置を含む適切な対応をとらなければならな

い。 

 

イタリアから日本向け輸出牛肉及び牛内臓肉に係るこれらの条件は、2016年5月2日から適用される。 
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REPUBLIC OF ITALY - Ministry of Health 

REPUBBLICA ITALIANA - Ministero della Salute 

ORIGINAL/ORIGINALE 

 
OFFICIAL HEALTH CERTIFICATE FOR BEEF AND BEEF OFFAL INTENTED TO BE 

EXPORTED TO JAPAN FROM ITALY  
CERTIFICATO SANITARIO PER CARNI BOVINE E FRATTAGLIE BOVINE DESTINATE 

ALL’ESPORTAZIONE DALL’ITALIA VERSO IL GIAPPONE 

n./n. [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] 

  
REGION   _____________________  

REGIONE                                               

 

 

Local Health Unit LHU - Veterinary Service     _________________________________________________________ 

Autorità Sanitaria Locale - Servizio Veterinario  

 

Place______________(City)____________________(Country)  Italy  Date___________________ 

Sede          (Città)                                        (Paese)      Italia  Data 

  

                                                         

Consignor (name and address): 

Speditore (nome e indirizzo): 

_______________________________________________________________________________________

_______________________________________________________________________________________ 

Consignee (name and address):  

Destinatario (nome e indirizzo): 

_______________________________________________________________________________________

_______________________________________________________________________________________ 

Kind of product: 

Denominazione del prodotto: _______________________________________________________________ 

 

Number of pieces:                                                                 Net weight: 

Numero  di pezzi______________________________                    Peso netto (Kg)__________________ 

 

Mean of transport: 

Mezzo di trasporto: ______________________________________________________________________ 

 

Seal number:      ___________________________________   Container number: _______________________ 

Numero del sigillo                                                                     Numero del container 

MKOQK
テキスト ボックス
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Origin of the meat: 

Origine della carne: _______________________________________________________________________ 

 

Designated establishment/s of origin (Name, address and approval number) 

Stabilimento/i designato/i di origine (Nome, indirizzo e numero di riconoscimento) 

 

• Slaughterhouse/Impianto di macellazione: ____________________________________________________________________________ _______                                   

________________________________________________________________________________________            

• Cutting plant/Impianto di sezionamento: ______________________________________________________ 

___________________________________________________________________________________________________________________ 

 

• Processing plant/Impianto di trasformazione: __________________________________________________                                    

________________________________________________________________________________________ 

• Storage facility/Deposito: ________________________________________________________________________________________________________                                  

_______________________________________________________________________________________ 

 

Date of slaughter (day/month/year): ____________________________   

Data di macellazione (giorno/mese/anno) 

    

Indicate the name of the Agency which conducted the slaughtering inspections: 

Specificare l’Autorità che ha svolto le ispezioni al momento della macellazione 

_______________________________________________________________________________________ 

 

Date of cutting/Date of processing (if the case): _________________________________________________ 

Data di sezionamento/Data di trasformazione (se del caso) 

  

 

 

HEALTH INFORMATION/ATTESTAZIONI SANITARIE 

 I, the undersigned official veterinarian, certify as follows/Il sottoscritto, veterinario ufficiale, certifica 

quanto segue. 

• Italy is classified by OIE as a Country having a negligible BSE risk 

L’Italia è classificata dall’OIE come un Paese a rischio BSE trascurabile; 

• Italy is free from Foot and Mouth Disease (FMD) and Rinderpest, and vaccination against FMD and 

Rinderpest is legally prohibited in Italy; 

L’Italia è indenne da afta epizootica e peste bovina e la vaccinazione contro dette malattie è vietata dalla 

normativa italiana; 

• Importation of cloven-hoofed animals that have been vaccinated against FMD and Rinderpest is 

completely prohibited in Italy; 

L’importazione in Italia di animali ungulati che siano stati vaccinati contro l’afta epizootica e la peste 

bovina è del tutto proibita; 

• Beef and beef offal derive from cattle that is 30 months of age or younger at the time of slaughter 

Le carni bovine e le frattaglie bovine derivano da animali che al momento della macellazione avevano 

un’età massima di 30 mesi; 
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• The processing or production, such as the slaughtering, dressing, plucking, evisceration, dividing, and 

chopping was carried out in a sanitary manner based on equal or better criteria than those of Japan;  

Le fasi della lavorazione o della produzione quali la macellazione, la tolettatura, lo scuoiamento, 

l’eviscerazione, il sezionamento e la tritatura sono avvenute in modo igienico con criteri pari o superiori a 

quelli del Giappone. 

• Cattle slaughtered for the production of the exported beef and beef offal to Japan (hereinafter referred to 

as "the slaughtered cattle") have been born and raised only in Italy, or directly and legally imported into Italy 

from a country deemed eligible by Japan to export beef and beef offal to Japan 

(indicate_____________________________) and raised in Italy 

I bovini macellati per la produzione di carni bovine e frattaglie bovine verso il Giappone (di seguito definiti 

come “i bovini macellati”) sono nati e stati allevati solo in Italia, oppure sono stati direttamente e legalmente 

importati in Italia da Paesi riconosciuti idonei dal Giappone 

(indicare:____________________________________) per l’esportazione di prodotti bovini e frattaglie verso 

il Giappone ed allevati in Italia; 

• Beef and beef offal that are directly and legally imported from or the third free countries or the specified 

countries and that completely meet all the following requirements. 

Le carni bovine e le frattaglie bovine sono state direttamente e legalmente importate da Paesi free o da 

specificati e soddisfano completamente i seguenti requisiti: 

 

(i) The imported meat etc. must be derived from cattle that were born and raised only in the third free 

countries or the specified countries 

 Le carni importate ecc. devono essere ottenute da bovini nati e allevati solo nei Paesi terzi free o nei 

Paesi specificati 

 

(ii) The imported meat etc. must be handled only at the designated facilities in the third free countries 

or the specified countries and be derived from cattle that were free from any evidence of animal infectious 

diseases as a result of ante- and post-mortem inspections conducted by official veterinarians of the third 

free countries or the specified countries 

Le carni importate ecc. devono essere lavorate solo presso le strutture designate nei Paesi terzi free o 

nei Paesi specificati e devono derivare da bovini che non presentavano alcuna evidenza di malattie infettive 

degli animali a seguito di ispezioni ante e post mortem condotte da veterinari ufficiali dei Paesi terzi free 

o dei Paesi specificati 

 

(iii) The imported meat etc. must be directly and legally imported to Italy from the third free 

countries or the specified countries without transiting through countries other than the said third free 

countries or the specified countries, and must be accompanied by inspection certificates issued by the 

government authorities of the third free countries or the specified countries 

Le carni importate ecc. devono essere importate direttamente e legalmente in Italia da Paesi terzi 

free o da Paesi specificati senza transitare attraverso Paesi diversi da detti Paesi terzi free o paesi specificati 

e devono essere accompagnate da certificati di ispezione rilasciati dalle Autorità dei Paesi terzi free o dei 

Paesi specificati 

Or oppure 

The imported meat etc. must be directly and legally imported to Italy from third free countries or the 

specified countries into a sealed container and must be accompanied by inspection certificates issued by 

the government authorities of the third free countries or the specified countries that indicate the number 

of the seal. 

Le carni importate ecc. devono essere importate direttamente e legalmente in Italia dai Paesi terzi free 

o dai Paesi specificati in un contenitore sigillato e devono essere accompagnate da certificati di ispezione 

rilasciati dalle Autorità dei Paesi terzi freei o dei Paesi specificati che riportano il numero del sigillo. 

 

(iv) The imported meat etc. must have been free from any evidence of animal infectious diseases 

as a result of import inspection conducted by the Ministry of Health of Italy, and must be directly carried 

into the designated facilities in Italy after the said inspection. 
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Le carni importate ecc. devono essere esenti da qualsiasi segno di malattia infettiva degli animali a seguito 

di ispezioni all'importazione condotte dal Ministero della Salute italiano e devono essere trasportate 

direttamente nelle strutture designate in Italia dopo tale ispezione. 

 

• The slaughtered cattle were not suspect or confirmed BSE cases, or cohorts of BSE cases, as defined in 

the Terrestrial Animal Health Code adopted by the World Organization for Animal Health (OIE) 

I bovini macellati non sono colpiti né sospetti di esserlo da BSE e non appartengono a coorti di animali 

risultati affetti da BSE, come da definizione del Terrestrial Animal Health Code adottato dall’Organizzazione 

mondiale per la sanità animale (OIE); 

• The slaughtered cattle were found to be sound and healthy as a result of ante – and post-mortem 

inspections conducted by veterinary inspector of the Ministry of Health of Italy in the designated facilities at 

the time of slaughter 

I bovini macellati sono stati giudicati idonei e sani a seguito delle ispezioni ante – e post-mortem svolte 

presso gli impianti designati da un veterinario ufficiale delle competenti Autorità italiane; 

• The exported beef and beef offal to Japan has been handled at the designated facilities in such a way as 

to prevent contamination with any causative agents of animal infectious diseases until shipment to Japan 

Le carni bovine e le frattaglie bovine esportate verso il Giappone sono state manipolate presso gli impianti 

designati in modo da evitare la loro contaminazione da ogni agente in grado di causare malattie animali 

infettive fino alla loro spedizione verso il Giappone; 

• Sanitary packaging material was used to package the beef and beef offal 

Per il confezionamento delle carni bovine e delle frattaglie sono stati utilizzati materiali igienicamente 

idonei 

• The beef and beef offal meets the “Standards for slaughter of cattle and processing of beef and beef offal 

eligible for export to Japan - Export Verification Program (EVP)”  

Le carni bovine e le frattaglie bovine soddisfano “Gli standard per la macellazione e la produzione di carni 

bovine e frattaglie bovine idonee all’esportazione verso il Giappone -Export Verification Program (EVP)”. 

 

 

 

Place and date of issue      

Luogo e data di emissione _______________________________  

 

 

Signature 

Firma:  _______________________________________________________________________________________________________ 

 

 

(Name of official Veterinarian authorized by the Italian government to issue inspection certificate for meat exported to JP/  

Nome del veterinario ufficiale autorizzato dal governo italiano a compilare il certificato di ispezione per carne esportata in Giappone) 

 

__________________________________________________________________________________________________________ 

 

 

 

              

Official stamp       

Timbro ufficiale 
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REPUBLIC OF ITALY - Ministry of Health 

REPUBBLICA ITALIANA - Ministero della Salute 

ORIGINAL/ORIGINALE 

 

 

OFFICIAL HEALTH CERTIFICATE FOR BOVINE MEAT PRODUCTS INTENTED TO BE EXPORTED 

FROM ITALY TO JAPAN 

CERTIFICATO SANITARIO PER PRODOTTI A BASE DI CARNE BOVINAESPORTATI DALL’ITALIA 

VERSO IL GIAPPONE 

n./n. [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] [ ] 

 

 

REGION   _____________________  

REGIONE                                               

 

 

Local Health Unit LHU - Veterinary Service     _________________________________________________________ 

Autorità Sanitaria Locale - Servizio Veterinario  

 

Place______________(City)____________________(Country)  Italy  Date___________________ 

Sede          (Città)                                        (Paese)      Italia  Data 
 

 

 

Kind of product1                Species of livestock derived from    Number of pieces or containers      Net weight/lbs 

Tipo di prodotto    Specie animale utilizzata     Numero di pezzi o contenitori       Peso netto/libbre 

___________________     __________________________       _________________________     _________________ 

___________________     ______ Bovine/Bovina  ______       _________________________     _________________ 

___________________     __________________________       _________________________     _________________ 
 
 

Consignor 

Speditore _______________________________________________________________________________________________________________ 

 

Address  

Indirizzo _______________________________________________________________________________________________________________ 

 

Consignee 

Destinatario_____________________________________________________________________________________________________________ 

 

Address  

Indirizzo _______________________________________________________________________________________________________________ 

 

 Identification marks on products and containers 

Marchio di identificazione sui prodotti e contenitori _________________________________________________________________________ 

 

Seal number:      ___________________________________   Container number: ______________________________ 

Numero del sigillo                                                                     Numero del container 
 

Origin of the meat: 

Origine della carne: __________ _____________________________________________________________ 

 
 

 

 

Slaughterhouse (name, place and number of the establishment) 

Macello (denominazione, sede e numero dello stabilimento)___________________________________________________________ 

                                                           
1 Kinds of product for which the present certificate can be issued: Cured Bovine Meat Product (Bresaola); Cooked Bovine meat 

product shelf stable (canned/steril); Preparation of bovine meat product as meat-based sauce or similar shelf stable (canned/steril). / 

Tipologie di prodotto per i quali il presente certificato è valido: Prodotto a base di carne bovina stagionata (Bresaola); Prodotti a base 

di carne bovina cotta in scatola (sterilizzati); Preparazioni a base di carni bovine come sughi e prodotti similari (in scatola/sterilizzati). 

MKOQK
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___________________________________________________________________________________________________________ 

 

Cutting Plant (name, place and number of the establishment) 

Sezionamento (denominazione, sede e numero dello stabilimento)______________________________________________________ 

___________________________________________________________________________________________________________ 

Processing Plant (name, place and number of the establishment) 

Impianto di trasformazione (denominazione, sede e numero dello stabilimento)___________________________________________ 

___________________________________________________________________________________________________________ 

 

Additional Processing Plant (name, place and number of the establishment) 

Impianto di ulteriore trasformazione (denominazione, sede e numero dello stabilimento)___________________________________ 

___________________________________________________________________________________________________________ 

 

Storage facility (name, place and number of the establishment)  

Impianto di stoccaggio (denominazione, sede e numero dello stabilimento) )______________________________________________ 

___________________________________________________________________________________________________________ 

Date of slaughter (day/month/year) 

Data di macellazione (gg/mm/aa) _______________________________________________________________________________ 

 

Date of cutting (day/month/year) 

Data di sezionamento (gg/mm/aa) _______________________________________________________________________________ 

 

 

Date of processing (day/month/year) 

Data di produzione (gg/mm/aa) _________________________________________________________________________________ 

 

Date of additional processing (day/month/year) 

Data di ulteriore trasformazione (gg/mm/aa) _______________________________________________________________________ 

 
 

Type of the raw meat materials or organs 

Tagli anatomici utilizzati______________________________________________________________________________________ 

 

 

 

 

   HEALTH ATTESTATION OF THE RAW MEAT MATERIAL 

   ATTESTAZIONE SANITARIA DELLE CARNI UTILIZZATE 

 

I, the undersigned veterinary officer of the Government of Italy, herewith certify that the products herein 

described were processed with meat that comply with the following requirement: 
Il sottoscritto veterinario ufficiale del Governo Italiano certifica che i prodotti qui descritti sono stati fabbricati a 

partire da carni che rispettano i seguenti requisiti:  

 

1. Cattle were slaughtered and cutted in plants listed and authorized by Italian Competent Authority  for the export   

to Japan of beef and beef offal. / I bovini sono stati macellati e sezionati in stabilimenti autorizzati dall’Autorità 

Competente Italiana per l’export dii carne bovina e frattaglie bovine verso il Giappone. 

AND / E 

Cattle slaughtered for the production of the exported beef and beef offal to Japan (hereinafter referred to as "the 

slaughtered cattle") have been born and raised only in Italy, or directly and legally imported into Italy from a 

country deemed eligible by Japan to export beef and beef offal to Japan 

(indicate_____________________________) and raised in Italy. / I bovini macellati per la produzione delle carni 

bovine e delle frattaglie bovine esportate verso il Giappone (di seguito "bovini macellati") sono nati e cresciuti solo 

in Italia o direttamente e legalmente importati in Italia da un paese riconosciuto idoneo dal Giappone per esportare 

le carni bovine e le frattaglie bovine in Giappone (indicare _____________________________) ed allevati in Italia. 
        OR / OPPURE 

Beef and beef offal that are directly and legally imported from or the third free countries or the specified countries 

and that completely meet all the following requirements. 

Le carni bovine e le frattaglie bovine sono state direttamente e legalmente importate da Paesi free o da specificati e 

soddisfano completamente i seguenti requisiti: 

 

(i) The imported meat etc. must be derived from cattle that were born and raised only in the third free countries 

or the specified countries 
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 Le carni importate ecc. devono essere ottenute da bovini nati e allevati solo nei Paesi terzi free o nei Paesi 

specificati 

 

(ii) The imported meat etc. must be handled only at the designated facilities in the third free countries or the 

specified countries and be derived from cattle that were free from any evidence of animal infectious diseases as 

a result of ante- and post-mortem inspections conducted by official veterinarians of the third free countries or 

the specified countries 

 Le carni importate ecc. devono essere lavorate solo presso le strutture designate nei Paesi terzi free o nei Paesi 

specificati e devono derivare da bovini che non presentavano alcuna evidenza di malattie infettive degli animali 

a seguito di ispezioni ante e post mortem condotte da veterinari ufficiali dei Paesi terzi free o dei Paesi 

specificati 

 

(iii) The imported meat etc. must be directly and legally imported to Italy from the third free countries or the 

specified countries without transiting through countries other than the said third free countries or the specified 

countries, and must be accompanied by inspection certificates issued by the government authorities of the third 

free countries or the specified countries 

 Le carni importate ecc. devono essere importate direttamente e legalmente in Italia da Paesi terzi free o da Paesi 

specificati senza transitare attraverso Paesi diversi da detti Paesi terzi free o paesi specificati e devono essere 

accompagnate da certificati di ispezione rilasciati dalle Autorità dei Paesi terzi free o dei Paesi specificati 

 

Or oppure 

 

 The imported meat etc. must be directly and legally imported to Italy from third free countries or the specified 

countries into a sealed container and must be accompanied by inspection certificates issued by the government 

authorities of the third free countries or the specified countries that indicate the number of the seal. 

 Le carni importate ecc. devono essere importate direttamente e legalmente in Italia dai Paesi terzi free o dai 

Paesi specificati in un contenitore sigillato e devono essere accompagnate da certificati di ispezione rilasciati 

dalle Autorità dei Paesi terzi freei o dei Paesi specificati che riportano il numero del sigillo. 

 

(iv) The imported meat etc. must have been free from any evidence of animal infectious diseases as a result of 

import inspection conducted by the Ministry of Health of Italy, and must be directly carried into the designated 

facilities in Italy after the said inspection. 

  Le carni importate ecc. devono essere esenti da qualsiasi segno di malattia infettiva degli animali a seguito di 

ispezioni all'importazione condotte dal Ministero della Salute italiano e devono essere trasportate direttamente 

nelle strutture designate in Italia dopo tale ispezione. 
 

  

2. The slaughtered cattle were not suspect or confirmed BSE cases, or cohorts of BSE cases, as defined in the 

Terrestrial Animal Health Code adopted by the World Organization for Animal Health (OIE). / I bovini macellati 

non sono colpiti né sospetti di esserlo da BSE e non appartengono a coorti di animali risultati affetti da BSE, come 

da definizione del Terrestrial Animal Health Code adottato dall’Organizzazione mondiale per la sanità animale 

(OIE). 

  

3. The slaughtered cattle were found to be sound and healthy as a result of ante – and post-mortem inspections 

conducted by veterinary inspector of the Ministry of Health of Italy in the designated facilities at the time of 

slaughter. / I bovini macellati sono stati giudicati idonei e sani a seguito delle ispezioni ante – e post-mortem svolte 

presso gli impianti designati da un veterinario ufficiale delle competenti Autorità italiane. 

  

4. The exported beef and beef offal to Japan has been handled at the designated facilities in such a way as to prevent 

contamination with any causative agents of animal infectious diseases until shipment to Japan. / Le carni bovine e 

le frattaglie bovine esportate verso il Giappone sono state manipolate presso gli impianti designati in modo da 

evitare la loro contaminazione da ogni agente in grado di causare malattie animali infettive fino alla loro spedizione 

verso il Giappone. 

 

 

 

 

 

HEALTH ATTESTATION OF THE PRODUCTS 

ATTESTAZIONE SANITARIA DEI PRODOTTI 

 

I, the undersigned veterinary officer of the Government of Italy, herewith certify that the products herein described 

comply with the following requirement: 
Il sottoscritto veterinario ufficiale del Governo Italiano certifica che i prodotti qui descritti rispettano i seguenti requisiti: 
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5. The products herein described were processed in plants officially authorized to produce by the Italian competent 

Authority for the export to Japan / I prodotti qui descritti sono stati ottenuti in stabilimenti ufficialmente autorizzati a 

produrre dall’Autorità Competente Italiana per l’export verso il Giappone. 
 

6. The products herein described meets “standards for slaughter of cattle and processing of beef and beef offal 

eligible for export to Japan – Export Verification Program (EVP)”. / I prodotti qui descritti soddisfano “Gli standard 

per la macellazione e la produzione di carni bovine e frattaglie bovine idonee all’esportazione verso il Giappone -

Export Verification Program (EVP)”.  

 

7. The products herein described were processed under sanitary conditions in accordance with laws and regulations 

of Italy which are equivalent to laws and regulations of Japan / I prodotti qui descritti sono stati fabbricati in condizioni 

sanitarie che rispettano la normativa Italiana equivalente a quella Giapponese. 

 

8. The products herein described was handled in such ways as to keep it from being contaminated with any causative 

agents of animal infectious diseases until the shipment. Clean and sanitary wrappings and or containers were used 

to pack the products /  I prodotti qui descritti, fino al momento della spedizione, sono stati maneggiati in modo tale 

da evitarne la contaminazione con qualunque agente che possa causare malattie infettive animali. Per confezionare 

tali prodotti sono stati impiegati involucri o contenitori, puliti e igienici. 

 

9. The products herein described are fit for human consumption. / I prodotti qui descritti sono idonei al consumo umano. 

 

 

 

 
 

 

 

 

Place and date of issue      

Luogo e data di emissione _______________________________  

 

 

 

 

 

Signature 

Firma     _____________________________________________________________________________________________ 

(Name of official Veterinarian authorized by the Italian government to issue inspection certificate for meat 

food products exported to JP/ Nome del veterinario ufficiale autorizzato dal governo italiano a compilare il 

certificato di ispezione per prodotti a base di carne esportati in Giappone) 

 

 

 

              

Official stamp       

Timbro ufficiale       



（参考）イタリアから輸入される食肉製品の管理について 
 
１. 原材料を出荷する施設及び受け入れる施設における対日輸出条件遵守 

 イタリアから日本向けに輸出する施設は、イタリア保健省の査察を受け認

可された施設であり、それらは認定施設リストに掲載され、リストは厚生労

働省に提供される。日本向けに牛肉由来加工製品を製造する全ての施設は、

認定施設リストに掲載されている施設からのみ原料を仕入れることができ

る。原材料となる牛肉には地方衛生局の検査官が発行した輸出前衛生証明書

が添付されており、そのような原材料のみを日本向け牛肉製品に使うことが

出来る。地方衛生局の検査官は、現地査察を通じて、EU 基準の遵守、製品

のトレーサビリティ及び肉の混合が無いことを確認する。 
 
２. 加工施設内の製造工程における ASL の対日輸出条件遵守の確認 

 施設内に対する検査官の査察日程は、地域の年度計画と、それぞれの施設

のリスク点数に基づき決定される。第三国への輸出を行う全ての施設は、イ

タリア保健省の指示により、最もリスクの高いカテゴリーに分類されている。

さらに、検査官は、製造者からの輸出の要請（施設リストへの追加、輸出の

ための衛生証明書発行）に応じて、追加査察を行うことがある。 
 
３. 衛生証明書の発行 

 輸出のための衛生証明書を発行するとき、検査官は両国が合意した条件の

遵守を確認し、改めて日本向けに輸出される最終製品が、日本向けの条件を

満たした原料肉から製造されているということを証明する。衛生証明書の発

行は、製造者からの要請に基づき、衛生証明書の発行手順を定めたガイドラ

インに沿って行われる。 
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