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Food Administration

KINGDOM OF DENMARK

Veterinzrcertifikat for oksekad ™ og slagtebiprodukter af kvag til eksport fra Danmark til Japan
Veterinary Health Certificate for Export of Beef ™ and Beef Offal from Denmark to Japan

I.2. Certifikatnr. (X2 /
Certificate reference no. ("®

I.1. Afsender Consignor
Navn Name

1.2.a Importtilladelsesnr.
Import license no. )

Adresse Address

TIf. nr. Tel no. [.3. Kompetent myndi ed / Central Competent Authority

FODEVARE RE SE
DANISH VETERINARY AND FOOD ADMINISTRATION

[.4. Lokal kompetent myndighed Local Competent Authority

.5. Modtager Consignee
Navn Name

Adresse Address

TIf. nr. Tel No.

1.7.0prindelsesland ) / 1.9.Modtagerland / Country
Country of origin ® of destination ®
ISO kode ® ISO code® ISO kode ¥/ ISO code ®

L1L

La 23,0-6670
DIX-2025-12103

Side 1 af 6

—
Y]

©
Y]
3
o
v
N
(=}
N

=

Verify the authenticity of this document by checking that a hologram is present.



I.13. Indladningsvirksomhed / Place of loading 1.14. Afsendelsesdato / Date of departure
Navn / Name

Autorisationsnummer / Authorization number

Adresse / Address

I.15. Transportmiddel ¥ / Means of transport L.16.

O Fly / Aeroplane

O Skib / Ship L.17. Dokumentreferencer ® / Documentary references )

O Jernbane / Railway wagon

O Keretej / Road vehicle

I.18. Varebeskrivelse / Description of comrﬁodity [.19. Varekodenr. (HS-kode) / Commodity code (HS code)

1.20. Forsendelsens vagt / Consignment weight
Bruttovagt / Gross weight

Nettoveegt / Net weight

1.21. Transportbetingelser / Transport conditions 1.22. Antal kolli / Number of
packages

a a O
Omgivelsestemperatur / Kol / Chilled Frossen / Frozen
Ambient temperature

La 23,0-6670 Japan01-2021
DIX-2025-12103 Side 2 af 6



1.23. Container nummer © / Container no.

Officielt seglnummer / Official seal number

1.24.

1.25. Identifikation af produkterne / Identification of the commodities

1.25.a
Varebeskrivelse / Description
of commodity
1.25.b
Nettovaegt / Net weight
1.25.¢c
Antal kolli / Number of X
packages 5
1.25d
Dyreart / Animal species
1.25.¢
Navn(e),
godkendelsesnummer(re) og
adresse(r) pa slagteri(er) ¥/
Name(s), approval number(s)
and address(es) of slaughter
house(s)
1.25.f
Slagtning - fra dato / Slaughter
date from
La 23,0-6670 Japan01-2021

DIX-2025-12103 Side 3af 6



1.25.g

Slagtning - til dato / Slaughter
date to

1.25.h

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa
opskaringsvirksomhed(er) ) /
Name(s), approval number(s)
and address(es) of cutting
plant(s) ®

1.25.

Opskering - fra dato / Cutting
date from

1.25,]

Opskaring - til dato / Cutting
date to

1.25.k

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa
forarbejdningsvirksomhed(er) ® |
/ Name(s), approval

number(s) and address(es) of
processing plant(s) *

1.25.1

Forarbejdning - fra dato /
Processing date from

125.m

Forarbejdning - til dato /
Processing date to

1.25.n

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa frysehus(e) ¥/
Name(s), approval number(s)
and address(es) of cold
store(s) ¥

La 23,0-6670 Japan 01-2021
DIX-2025-12103 Side 4 of 6



1.26. Fragtmarker / Physical shipping marks

Sundhedsattestation / Health Information
Undertegnede embedsdyrlage attesterer herved vedrerende ovenfor beskrevne forsendelse,: / I, the undersigned official
veterinarian, hereby certify regarding the above described:

1. Oksekadet og de spiselige slagtebiprodukter heraf stammer fra kvaeg som er undergéet slagte- og opskeeringsmassige procedurer i
henhold til dansk og EU-lovgivning og akvivalent til japansk standard. / The beef and beef offal has undergone processes of
slaughtering, splitting and cutting which are in accordance with laws and regulations applying to Denmark and EU and
equivalent to standards in Japan.

2. Oksekedet og de spiselige slagteriprodukter herfra stammer fra kvaeg, som er fadt, opvokset og slagtet i Danmark. Det slagtede
kvag er fundet sundt og rask og egnet til human konsum pé baggrund af dnte- og postmortem inspektioner udfert af den
kompetente myndighed pi de hertil udpegede anlag pa tidspunktet for slagtningen i henhold til dansk og EU lovgivning /. The
beef and beef offal originates from cattle born, raised and slaughtered in Denmark. The slaughtered cattle is found to be
sound and healthy and fit for human consumption as a result of ante- and post mortem inspections conducted by the
competent authority in the designated facilities at the time of slaughter in accordance with Danish and EU legislation

Og/eller / And/or

Del II: Attestationer / Part II: Certification

Oksekedet og de spiselige slagtebiprodukter herfra stammer fra kvaeg som er fodt, opvokset og slagtet i lande godkendt til eksport
af okseked til Japan og overholder falgende: / The beef and beef offal originates from cattle born, raised and slaughtered in
countries eligible for export of beef and beef offal to Japan and comply with the following items:

a.  Keadet stammer fra kvag som er fadt og opvokset i lande som er godkendt til eksport af okseked og spiselige
slagtebiprodukter til Japan / The meat is derived from cattle which is born and raised in countries eligible for export of
beef and beef offal to Japan.

b.  Kadet er produceret i virksontheder som er godkendt af myndighederne til eksport af okseked til Japan. / The meat is
handled only in facilities designated by the government authorities of countries eligible for export of beef and beef
offal to Japan as facilities eligible for handling meat to be exported to Japan.

¢.  Kodet stammer fra kvaeg, som ved ante- og postmortem inspektioner udfert under embedsdyrlegens ansvar i lande
godkendt til eksport af okseked og spiselige slagtebiprodukter til Japan, ikke viste tegn pa infektiose sygdomme og som i
ovrigt blev fundet sunde og raske. / The meat is derived from cattle which is free from any evidence of infectious
diseaseé and found sound and healthy as a result of ante- and post mortem inspection conducted by the official
veterinarians of countries eligible for export of beef and beef offal to Japan at the designated facilities.

d.  Kadet er direkte og lovligt importeret til Danmark fra lande godkendt til eksport af okseked og spiselige slagtebiprodukter
til Japan, uden at have varet trangporteret igennem lande, der ikke er godkendt til eksport af okseked og spiselige
slagtebiprodukter til Japan, medmindre forsendelsen er blevet forseglet af den kompetente myndighed og akkompagneret af
et certifikat udstedt af eksportlandet, der er godkendet til eksport af okseked og spiselige slagtebiprodukter til Japan. / The
meat has been directly and legally imported to Denmark from and via countries eligible for export and beef and beef
offal to Japan, without transiting through countries not eligible for export of beef and beef offal to Japan, except in
containers sealed by the competent authority and accompanied by the certificate issued by the exporting country
eligible for export for beef and beef offal to Japan.

e.  Kadet er erkendt fri for synlige tegn pé smitsomme dyresygdomme ved importkontrol udfert af den kompetente myndighed
i Danmark og kedet er efter inspektion transporteret direkte til bestemmelsesvirksomheden i Danmark / The meat is free
from any evidence of animal infectious diseases as a result of import inspection conducted by the competent
authorities of Denmark and is directly carried into the designated facilities in Denmark after the said inspection.

3. Det slagtede kvag er ikke under mistanke for eller fundet smittet med BSE, eller indgar i en kohorte af BSE fund defineret af
World Organization for Animal Health’s (WOAH) Terrestrial Animal Health Code. / The slaughtered cattle is not a suspected
or confirmed BSE case or belong to a cohort of BSE cases, as defined in the Terrestrial Animal Health Code adopted by
the World Organization for Animal Health (WOAH).

4. Det eksporterede okseked og spiselige slagtebiprodukter heraf til Japan er hindteret sd kontamination af eventuelle sygdoms-
fremkaldende agens af animalske infektionssygdomme undgas indtil afsendelse til Japan. / The exported beef and beef offal to
Japan is 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.

S. Forsendelsen er forseglet under tilsyn af den kompetente myndighed. / The consignment is sealed under supervision of the
competent authority.

La 23,0-6670 Japan01-2021
DIX-2025-12103 Side Saf6



6. Alle forhold beskrevet i det danske “eksport verifikations program — Japan” er opfyldt. / All the required conditions described
in the Danish “Export Verification Program - Japan” were fulfilled.

Embedsdyrlege / Official Veterinarian

Navn (med blokbogstaver) / Name (in capitals) Underskrift © / Signafure ©

Dato og sted / Date and place ' . Titel / Qualification and title

Embedsstempel ¢ / Stamp ©

Noter / Notes

(1) Udstedt af den kompetente myndighed. / Issued by the competent authority.
(2) Skal anfores pd alle certifikatets sider. / Must be applied to all pages of the certificate.
(3) Det ﬂ(ke rclevame overstreges. / Delete as lppropmir.

4) R for jernb gne, og lastvogne, rutenummer for fly og navn for skibe skal angives, sifremt dette er kendt. / The registration number(s) of rail-wagon or lorry and the name of the
ship should be given as lppmpmn-. If known, the flight number of the aircraft.

(&3] http/lww maf¥.go.jp/aqs/s prod ‘,,;||?43 cng.pdf/ hitp://www.mafl.go.jp/ags/english/product/pdf/43_eng.pdf

(6) Underskrift og embed 1 skal angives i en skriftfarve, der afvnger fra certifikatet. l’SIﬂlll(lll‘! and stamp must be given in a colour that differs from that of the certificate.

(7) “Oksckad” dzkker over fersk oksckod, | gtidsmod ksckod samt hakket oksckod. / “Beef™ includes fresh beel, dry aged beef and minced beef.

La 23,0-6670 Japan 01-2021
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Protocol for slaughter of cattle and processing of beef and beef offal eligible for
export from Denmark to Japan

Export Verification Program

This Export Verification Program (EVP) provides the specified products, processing requirements
and requirements for facilities for the export of beef and beef offal to Japan from Denmark. This
EVP comes in addition to the Danish and EU regulations, but might include some relevant domestic
requirements. The Danish Veterinary and Food Administration (DVFA) is the competent authority
overseeing the implementation of the EVP in Denmark.

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:
e Ensure removal from cattle carcasses of all tissues ineligible for export to Japan;
e Prevent cross contamination of eligible beef and beef offal for export to Japan from
ineligible tissues during slaughter and/or processing;
e Enable verification of compliance with Japan import condition in relation to Bovine
Spongiform Encephalopathy (BSE), in addition to Danish and EU domestic requirements.

2. Scope

This EVP applies to Danish facilities producing beef and beef offal for export to Japan from
Denmark. The facilities shall meet the specified processing requirements and requirements for
facilities for beef and beef offal for export to Japan from Denmark. These facilities shall be
designated and listed by the DVFA by agreement with the Japanese Ministry of Health, Labour and
Welfare (MHLW).

3. Identification

3.1. Live cattle shall be domesticated bovine animals (Bos taurus or Bos indicus) born and
raised in Denmark or imported into Denmark from countries eligible for export beef and
beef offal to Japan.

3.2. Live cattle shall be individually identified.

3.3. Live cattle sent to slaughterhouses shall have individual recordings of the exact date of
birth and identification information of each animal.

3.4. All carcasses greater than 30 months shall be clearly identified.

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

BIHE 1



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

Specified Product Requirements

4.1. Beef and beef offal for exports to Japan shall be exclusively meat, offal and their products,
which the MHLW and DVFA recognizes as eligible for export to Japan.

4.2. Beef and beef offal for export to Japan shall not include any Specified Risk Material (SRM)
as defined by the enforced Japanese regulations. This is to say beef and beef offal for export
to Japan shall not include any of the following:

4.2.1. Tonsils (including palatine and lingual tonsils) from all cattle;

4.2.2. Distal ileum (two meters from connection to caecum) from all cattle;

4.2.3. Spinal cord from cattle older than 30 months of age;

4.2.4. Head (except for hygienically removed tongues, cheek meat and hide) from cattle
older than 30 months of age.

4.2.5. 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 older than 30 months of age.

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

. Processing requirements

5.1. Beef and beef offal for export to Japan shall be processed using procedures ensuring
compliance with point 4 and integrated into facility HACCP/SSOP.

5.2. Verification activities for age requirements as described above 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 4.2 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 the EVP are effectively implemented and met.

. Designated facilities for export to Japan

6.1. The designated facilities for export beef and beef offal to Japan from Denmark shall be
facilities (slaughterhouses, cutting plants, processing plants, and cold stores) approved by
the DVFA following an on-site inspection. The approval of the designated facilities is
under the responsibility of the DVFA 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 Denmark.



8.

6.3. The designated facilities for export to Japan shall be listed by the DVFA; the DVFA shall
provide the MHLW with an official listing of the designated facilities for export beef and
beef offal to Japan whenever the list is updated with new listings or de-listings.

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

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

Export certificate

7.1. Beef and beef offal for export to Japan shall be accompanied by an export certificate issued
by the DVFA when exported to Japan.

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

7.3. The export certificate shall mention the following statement: “All the required conditions
described in the Danish “Export Verification Program - Japan” were fulfilled”.

Audit and import inspection of the MHLW

8.1. The MHLW may conduct on-site audits of the Danish inspection including visit of the
DVFA, 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 DVFA shall take appropriate measures including corrective
and/or preventive action.

These requirements for beef and beef offal for export to Japan from Denmark will go into
effect on the

August 315, 2021

(date)
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Food Administration

KINGDOM OF DENMARK

Veterinzrcertifikat for oksekad ™ og slagtebiprodukter af kvag til eksport fra Danmark til Japan
Veterinary Health Certificate for Export of Beef ™ and Beef Offal from Denmark to Japan

I.2. Certifikatnr. (X2 /
Certificate reference no. ("®

I.1. Afsender Consignor
Navn Name

1.2.a Importtilladelsesnr.
Import license no. )

Adresse Address

TIf. nr. Tel no. [.3. Kompetent myndi ed / Central Competent Authority

FODEVARE RE SE
DANISH VETERINARY AND FOOD ADMINISTRATION

[.4. Lokal kompetent myndighed Local Competent Authority

.5. Modtager Consignee
Navn Name

Adresse Address

TIf. nr. Tel No.

1.7.0prindelsesland ) / 1.9.Modtagerland / Country
Country of origin ® of destination ®
ISO kode ® ISO code® ISO kode ¥/ ISO code ®

L1L
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Verify the authenticity of this document by checking that a hologram is present.



I.13. Indladningsvirksomhed / Place of loading 1.14. Afsendelsesdato / Date of departure
Navn / Name

Autorisationsnummer / Authorization number

Adresse / Address

I.15. Transportmiddel ¥ / Means of transport L.16.

O Fly / Aeroplane

O Skib / Ship L.17. Dokumentreferencer ® / Documentary references )

O Jernbane / Railway wagon

O Keretej / Road vehicle

I.18. Varebeskrivelse / Description of comrﬁodity [.19. Varekodenr. (HS-kode) / Commodity code (HS code)

1.20. Forsendelsens vagt / Consignment weight
Bruttovagt / Gross weight

Nettoveegt / Net weight

1.21. Transportbetingelser / Transport conditions 1.22. Antal kolli / Number of
packages

a a O
Omgivelsestemperatur / Kol / Chilled Frossen / Frozen
Ambient temperature
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DIX-2025-12103 Side 2 af 6



1.23. Container nummer © / Container no.

Officielt seglnummer / Official seal number

1.24.

1.25. Identifikation af produkterne / Identification of the commodities

1.25.a
Varebeskrivelse / Description
of commodity
1.25.b
Nettovaegt / Net weight
1.25.¢c
Antal kolli / Number of X
packages 5
1.25d
Dyreart / Animal species
1.25.¢
Navn(e),
godkendelsesnummer(re) og
adresse(r) pa slagteri(er) ¥/
Name(s), approval number(s)
and address(es) of slaughter
house(s)
1.25.f
Slagtning - fra dato / Slaughter
date from
La 23,0-6670 Japan01-2021
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1.25.g

Slagtning - til dato / Slaughter
date to

1.25.h

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa
opskaringsvirksomhed(er) ) /
Name(s), approval number(s)
and address(es) of cutting
plant(s) ®

1.25.

Opskering - fra dato / Cutting
date from

1.25,]

Opskaring - til dato / Cutting
date to

1.25.k

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa
forarbejdningsvirksomhed(er) ® |
/ Name(s), approval

number(s) and address(es) of
processing plant(s) *

1.25.1

Forarbejdning - fra dato /
Processing date from

125.m

Forarbejdning - til dato /
Processing date to

1.25.n

Navn(e),
godkendelsesnummer(re) og
adresse(r) pa frysehus(e) ¥/
Name(s), approval number(s)
and address(es) of cold
store(s) ¥
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1.26. Fragtmarker / Physical shipping marks

Sundhedsattestation / Health Information
Undertegnede embedsdyrlage attesterer herved vedrerende ovenfor beskrevne forsendelse,: / I, the undersigned official
veterinarian, hereby certify regarding the above described:

1. Oksekadet og de spiselige slagtebiprodukter heraf stammer fra kvaeg som er undergéet slagte- og opskeeringsmassige procedurer i
henhold til dansk og EU-lovgivning og akvivalent til japansk standard. / The beef and beef offal has undergone processes of
slaughtering, splitting and cutting which are in accordance with laws and regulations applying to Denmark and EU and
equivalent to standards in Japan.

2. Oksekedet og de spiselige slagteriprodukter herfra stammer fra kvaeg, som er fadt, opvokset og slagtet i Danmark. Det slagtede
kvag er fundet sundt og rask og egnet til human konsum pé baggrund af dnte- og postmortem inspektioner udfert af den
kompetente myndighed pi de hertil udpegede anlag pa tidspunktet for slagtningen i henhold til dansk og EU lovgivning /. The
beef and beef offal originates from cattle born, raised and slaughtered in Denmark. The slaughtered cattle is found to be
sound and healthy and fit for human consumption as a result of ante- and post mortem inspections conducted by the
competent authority in the designated facilities at the time of slaughter in accordance with Danish and EU legislation

Og/eller / And/or

Del II: Attestationer / Part II: Certification

Oksekedet og de spiselige slagtebiprodukter herfra stammer fra kvaeg som er fodt, opvokset og slagtet i lande godkendt til eksport
af okseked til Japan og overholder falgende: / The beef and beef offal originates from cattle born, raised and slaughtered in
countries eligible for export of beef and beef offal to Japan and comply with the following items:

a.  Keadet stammer fra kvag som er fadt og opvokset i lande som er godkendt til eksport af okseked og spiselige
slagtebiprodukter til Japan / The meat is derived from cattle which is born and raised in countries eligible for export of
beef and beef offal to Japan.

b.  Kadet er produceret i virksontheder som er godkendt af myndighederne til eksport af okseked til Japan. / The meat is
handled only in facilities designated by the government authorities of countries eligible for export of beef and beef
offal to Japan as facilities eligible for handling meat to be exported to Japan.

¢.  Kodet stammer fra kvaeg, som ved ante- og postmortem inspektioner udfert under embedsdyrlegens ansvar i lande
godkendt til eksport af okseked og spiselige slagtebiprodukter til Japan, ikke viste tegn pa infektiose sygdomme og som i
ovrigt blev fundet sunde og raske. / The meat is derived from cattle which is free from any evidence of infectious
diseaseé and found sound and healthy as a result of ante- and post mortem inspection conducted by the official
veterinarians of countries eligible for export of beef and beef offal to Japan at the designated facilities.

d.  Kadet er direkte og lovligt importeret til Danmark fra lande godkendt til eksport af okseked og spiselige slagtebiprodukter
til Japan, uden at have varet trangporteret igennem lande, der ikke er godkendt til eksport af okseked og spiselige
slagtebiprodukter til Japan, medmindre forsendelsen er blevet forseglet af den kompetente myndighed og akkompagneret af
et certifikat udstedt af eksportlandet, der er godkendet til eksport af okseked og spiselige slagtebiprodukter til Japan. / The
meat has been directly and legally imported to Denmark from and via countries eligible for export and beef and beef
offal to Japan, without transiting through countries not eligible for export of beef and beef offal to Japan, except in
containers sealed by the competent authority and accompanied by the certificate issued by the exporting country
eligible for export for beef and beef offal to Japan.

e.  Kadet er erkendt fri for synlige tegn pé smitsomme dyresygdomme ved importkontrol udfert af den kompetente myndighed
i Danmark og kedet er efter inspektion transporteret direkte til bestemmelsesvirksomheden i Danmark / The meat is free
from any evidence of animal infectious diseases as a result of import inspection conducted by the competent
authorities of Denmark and is directly carried into the designated facilities in Denmark after the said inspection.

3. Det slagtede kvag er ikke under mistanke for eller fundet smittet med BSE, eller indgar i en kohorte af BSE fund defineret af
World Organization for Animal Health’s (WOAH) Terrestrial Animal Health Code. / The slaughtered cattle is not a suspected
or confirmed BSE case or belong to a cohort of BSE cases, as defined in the Terrestrial Animal Health Code adopted by
the World Organization for Animal Health (WOAH).

4. Det eksporterede okseked og spiselige slagtebiprodukter heraf til Japan er hindteret sd kontamination af eventuelle sygdoms-
fremkaldende agens af animalske infektionssygdomme undgas indtil afsendelse til Japan. / The exported beef and beef offal to
Japan is 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.

S. Forsendelsen er forseglet under tilsyn af den kompetente myndighed. / The consignment is sealed under supervision of the
competent authority.
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6. Alle forhold beskrevet i det danske “eksport verifikations program — Japan” er opfyldt. / All the required conditions described
in the Danish “Export Verification Program - Japan” were fulfilled.

Embedsdyrlege / Official Veterinarian

Navn (med blokbogstaver) / Name (in capitals) Underskrift © / Signafure ©

Dato og sted / Date and place ' . Titel / Qualification and title

Embedsstempel ¢ / Stamp ©

Noter / Notes

(1) Udstedt af den kompetente myndighed. / Issued by the competent authority.
(2) Skal anfores pd alle certifikatets sider. / Must be applied to all pages of the certificate.
(3) Det ﬂ(ke rclevame overstreges. / Delete as lppropmir.

4) R for jernb gne, og lastvogne, rutenummer for fly og navn for skibe skal angives, sifremt dette er kendt. / The registration number(s) of rail-wagon or lorry and the name of the
ship should be given as lppmpmn-. If known, the flight number of the aircraft.

(&3] http/lww maf¥.go.jp/aqs/s prod ‘,,;||?43 cng.pdf/ hitp://www.mafl.go.jp/ags/english/product/pdf/43_eng.pdf

(6) Underskrift og embed 1 skal angives i en skriftfarve, der afvnger fra certifikatet. l’SIﬂlll(lll‘! and stamp must be given in a colour that differs from that of the certificate.

(7) “Oksckad” dzkker over fersk oksckod, | gtidsmod ksckod samt hakket oksckod. / “Beef™ includes fresh beel, dry aged beef and minced beef.
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