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VETERINARY HEALTH CERTIFICATE

Our ref :

gd

Exporter/Consignor :
(Name, address and approval number of the
designated facilities)

Consignee :
(Name and address of consignee/company)

THE REPUBLIC OF INDONESIA

MINISTRY OF AGRICULTURE
DIRECTORATE GENERAL OF LIVESTOCK AND ANIMAL HEALTH
SERVICES
DIRECTORATE OF VETERINARY PUBLIC HEALTH AND POST
HARVEST

HEAT PROCESSED POULTRY MEAT AND ITS
PRODUCTS

Country of origin of goods : INDONESIA

Date of Inspection :

Invoice No.

Shipment by

(Identification number of the seal of the
container)

Port of shipment
(Date and name of the port of shipment)

Date of Departure :

Port of Discharge :

Final Destination

Identification of Goods :

Quantity : Net Weight : Gross Weight :

Name of products, species of poultry, and the type of material (raw meat and/or organs).

The name and address of facilities

a) The poultry slaughterhouse (name, address and approval number)

b) The processing plant (name, address and approval number)

c) The manufacturing plant (name, address and approval number)

a) The date of slaughter : (date, month and year)

(Slaughter and slaughter inspection are at the same date)

b) The date of processing: (date, month and year)

c) The date of manufacturing: (date, month and year)

The name of official agency which conducted the poultry inspection



HRTDB
タイプライターテキスト
別添


Sanitary Information :
The undersigned Veterinary Official declares that :

1.

The meat and/or meat products described here in where slaughtered and processed under sanitary conditions
in accordance with laws and regulations of Indonesia, which are at least equivalent to laws and regulations of
Japan;

The poultry meat and its products were derived from poultry which were born and raised only in Indonesia. And
the poultry were raised at a farm where no outbreak of NAI etc. had been confirmed for at least 21 days before
the slaughter date;

The Indonesian animal health authority designated NAI etc. as notifiable diseases, and the surveillance
programs for NAI have been conducted according to the OIE Code;

The poultry meat and its products were processed (prior to heat processing) at processing facilities which are
approved by the government authority of Indonesia;

The poultry were slaughtered and confirmed free from any poultry infectious diseases as a consequence of
ante- and post-mortem inspections conducted by official inspectors of the government authority of Indonesia at
slaughter facilities which are approved by the government authority of Indonesia;

The Indonesian animal health authority ensured that heat-processed poultry meat and its products were stored
in clean and sanitary wrappings and/or containers and handled in a way to prevent contamination with
pathogens of any animal infectious diseases prior to shipment.

Issued at Jakarta on , 2014
Directorate General of Livestock and Animal Health Services
Directorate of Veterinary Public Health and Post Harvest

Director of Veterinary Public Health and Post Harvest

Address :

JI. Harsono RM No. 3 Bulid.C Pasar Minggu, Jakarta, INDONESIA 12550.

PO Box 1108/Jks

Telp.: 062-21-781 5780, 782 7466 Fax. : 062-21-782 7466
062-21-781 5380 — 84. Ext. 4843 062-21-787 7489

Authorized stamp or seal :

The date of heat-processing (date, month and year)

The poultry meat and its products were heated to maintain the temperature at center of them at 70 °C or higher for
one minute or more by following way (please check the applicable box):

() Fried

() Steamed/boiled

() Grilled

() Others*

*please fill in the actual way of heat-processing




