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STANDARD FORM AUTHORIZED BY THE
MINISTRY OF HEALTH, LABOUR AND WELFARE
OF JAPAN

HEALTH CERTIFICATE FOR EXPORT OF BEEF
FROM JAPAN TO THE REPUBLIC OF INDONESIA

(Month/Day/Year)

L. Identification of the products
(Type of cuts)

(Number of packages or boxes ) (Net weight) (Lot number)

(Consignor) (Consignor address)

(Consignee) (Consignee address)

II.  Origin of products
Name Est. No. Address

(Slaughterhouse)

(Cutting/Processing plant)

Date of slaughter : ..............ocoiiiiiiiiinn, Date of production : ...........ccooeiviiiiiiiiiiinan...

Type of package of themeat : ...............c.ooiiiiiin,

I hereby certify that:
1) The products were derived from animals which were born and reared only in Japan.

2) The products were originated from approved establishments under permanent official thoroughly veterinary
supervision and licensed as a business establishment that are approved by Indonesian Ulamas Council (MUI)
or have been certified by a Halal Authority that is recognized by MUI for implementing halal assurance
system (fully dedicated for halal practices).

3) The products were derived from animals that underwent an ante mortem and post mortem examinations and
did not show any signs of infectious and contagious diseases at the time of slaughter.

4) The products have been processed in accordance with the sanitary and hygiene requirements so that the
products are safe and fit for human consumption.

5) The products do not contain harmful residues such as hormonal substances, pesticides, heavy metals,
preservatives, additives and/or other substances at a level which may cause hazard to human health.

Name of meat inspector:

Official title:

Signature:

Name of prefecture or city:



oA 4 R AR Q)

JAPAN
INSPECTED
AND PASSED
EST. XXX-X
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APPLICATION FORMS

APPROVAL OF
CATTLE SLAUGHTERHOUSE,
MEAT ESTABLISHMENT AND BY PRODUCT PROCESSING
PLANT
IN COUNTRY WISHING TO EXPORT BEEF OR PROCESSED
PRODUCT OF CATTLE ORIGIN TO INDONESIA

DIRECTORATE OF VETERINARY PUBLIC HEALTH
DIRECTORATE GENERAL OF LIVESTOCK SERVICES
MINISTRY OF AGRICULTURE OF THE REPUBLIC OF INDONESIA

FORM 1

APPLICATION FORMS FOR CATTLE SLAUGHTERHOUSE AND
MEAT PROCESSING PLANT APPROVAL IN COUNTRY WISHING TO
EXPORT BEEF AND ITS PRODUCTS TO INDONESIA

Note:
This guideline sets out the information on slaughterhouse and/or meat establishment required by
Directorate Veterinary Public Health, Directorate General of Livestock Services (DGLS), Ministry of

Agriculture of Republic of Indonesia for evaluation to export beef/further processed of meat to Indonesia.

Exporting Country:

A. GENRAL INFORMATION
1. Name of establishment

2. Establishment No.

3. Type of premises
(Slaughterhouse, meat cutting plant, further processing plant, etc)




4. Address
Phone
Facsimile

E-mail

5. Address of headquarters (if different from premises address)
Phone
Facsimile

E-mail

6. Contact person at premise
Name
Position
Telephone
Facsimile

E-mail

7. Date when premise was operational

8. Date when last renovation was done

9. Type of products

10. Additional facilities found at premise:
(a. Production of meat products, b. Separate unit for slaughter/cutting/store, c. Separate
quarantine stalls for sick and suspected animals, d. Rending plant, e. Storage room for meat,
meat products, fish and milk products)

11. Source of the slaughter animal
a. Import (country, province, district)

b. Owned by the company (region, district)

12. The produced products intended for export, local or both*

13. In case of part or all of the produced products are intended for export
a. List the names of importing countries and date of approval
b. Types of the exported products

c. The first year of export and name of importing country



d. Date of the last 6 (six) months export and name of importing country

(Please attach a copy of veterinary health certificate that accompanied the last shipment to each country)

14. Previous years production MT/year

B. Additional Information of Premise
1. Working hours information
a. Number of working hours per day

b. Number of working days per week

2. Staff information
a. Total number of workers in plant
b. Number of workers for
b1. Cutting room
b2. Processing room
b3. Packing
b4. Carcass store
c. Number of Veterinary Inspectors stationed in premise (if any)

d. Describe related trainings have been attended by Veterinary Inspectors (if any)

3. Medical Examination and History

a. Is medical examination being a compulsory requirement for recruiting new employees in company?
(Yes/No)

b. Does the company have annual medical check up policy for the worker? (Yes/No)

c. Does medical records of each worker available? (Yes/No)

C. Location, Construction, and Facilities of Premise

1. Location

a. Premise is located at industrial/agricultural/residential area. Yes/No

b. Premise is located at a reasonably free of objectionable pollutant (odor, smoke, and dust) from
refineries, city dumps, chemical plants, sewage disposal plants, etc). Yes/No

c. Access to roads and a rail serving plant (paved or rendered dustproof). Yes/No

d. No accumulation of useless materials (e.g. rusty truck bodies, scrap metal and lumber and discarded

equipment). Yes/No



2. Construction of Premise
a. Building material of premise is easy to clean, impervious, and resistant to water and corrosion.
(Yes/No)
b. Floors
b1. Constructed with suitable impervious material and acid resistant. (Yes/No)
b2. Surface floor is non-skid. (Yes/No)
b3. No cracks, depressions or lower areas on floor surface, which lead to moisture accumulation.
(Yes/No)
c. Interior walls
c1. Interior walls have smooth and flat surface and constructed of impervious material. (Yes/No)
c2. Interior walls should be tiled at height of at least 2 meters. (Yes/No)
c3. Wall to wall and wall to floor junction tis designed in curve form. (Yes/No)
d. Celling
d1. Height of ceiling is 3.5 m or more in workrooms. (Yes/No)
d2. Ceiling is made from approved material, easy to clean, and free of scaling paint and leaks. (Yes/No)
e. Doors
e1. Doors and windows are made from approved material, easy to clean, impervious, and resistant to
water and corrosion. (Yes/No)
e2. Door surface is clean smooth, free of cracks and whole. (Yes/No)
e3. Doors and windows are effectively screened or protected to prevent entrance of insects and rodents.
(Yes/No)
f. Equipments/utensils
f1. Equipments/utensils are made from approved material, impervious, and resistant to water and
corrosion. (Yes/No)
f2. Equipments/utensils are designed and constructed for easy cleaning, self-draining and have smooth
surfaces. (Yes/No)
f3. Equipments/utensils are cleaned and sanitized regularly especially in dressing and boning room.
(Yes/No)

3. Facilities of premise
a. Hot water facility
Adequate hot water facility is provided (water temperature not less than 82°C) for cleaning and
disinfecting equipment/utensil. (Yes/No)
b. Water/ice supply

b1. Source of water supply including those used for ice making

b2. Ice is made in premise. (Yes/No)

Capacity of icemaker machine is tones/day

Capacity of ice storage room is tones/day



D. Food Safety Program in Premise
1. Food Safety Program implemented in the premise is based on HACCP concept or other Food
Safety Program equivalent to HACCP concepts. Yes/No.

(if yes, please attach current HACCP plan or quality manual of premise, including process flow of the

product)

2. Premise monitoring program
Is there any regular control or supervision from government inspector or QC for the implementation of
food safety program in the premise? Yes/No
a. Number of scheduled monitoring inspection per year
(By Government inspectors or QC of the company)
b. Number of scheduled review inspection per year
c. Please describe meat inspection procedures and criteria of judgement
(Please attach a copy of Meat Inspecton Manual/guideline)
d. Sampling program is undertaken in premise to monitor effectiveness of Food Safety Program currently
implemented. (Yes/No)

(If yes, please attach sampling program including sampling plan and type of laboratory testing.)

E. Declaration by Establishment
| declare that information given above is true and correct.

Name, Signature* and Company Stamp Date
*) Name of designated veterinarian who submitted the above information.
F. Verification by Veterinary Government Authority

| have verified the above information given by the company and certified that they are true and correct.

Name, Signature* and Official Stamp of Veterinary Government Authority =~ Date

*) Name of designated veterinarian who submitted the above information.



FORM 2

INFORMATION ON HALAL PRACTICES

A. General Information of Premise
1. Number of premise’s Halal certificate

2. Date of Halal certificate issuance

3. Name of the certifier Islamic Body

4. Date when premise started to Implement Halal practices

5. Production of Halal products
a. The premise produces halal products only
b. The premise, besides non halal, also produces halal products
b1. Halal products are produced on a regular basis (Please state the frequency to produce Halal
products, e.g. daily, weekly, monthly, etc)
b2. Halal products are produced on an irregular basis (Please specify the conditions to produce halal
products)
c. In order to meet the demand on halal meat, the premise makes collaboration with other premise(s),
which produce(s) halal products (Yes/No).

If yes, please specily such premises, including identification number of the establishment.

B. Halal Practices of Premise
1. Staff information
a. Number of Moslem workers for
al. Butcher
a2. Meat handler
a3. Internal Halal Inspector
b. Educational background and experience in attending related training for undertaking Halal practices
b1. Butcher (If any, please also write his registration number as Halal butcher and Halal registration body;,
which has responsibility to supervise him).
b2. Meat handler
b3. Internal Halal inspector (If any, please also write his registration number and Halal registration body,

which has responsibility to supervise him).



. Location, Construction and Facilities of Premise
. Nearest distance to pig slaughterhouse

. Slaughtering floor is specifically designed to allow halal slaughter (Yes/No)

O T O N

. Physically separated storing room between halal and non-halal products (Yes/No)

. Halal Slaughtering Procedures and Halal Assurance in Premise
. Slaughter in halal manner always be done by Moslem butcher (Yes/No)

3

a

b. Please describe procedures of stunning

c. Please describe procedures of slaughter in halal manner.
d

. In the case of premise produces halal and non-halal products, please describe assurance system in

order to easily distinguish between halal and non-halal products.

C. Declaration by Establishment

| declare that the information given above is true and correct.

Signature* and Company Stamp Date

*) Name of designated Internal Halal Inspector or Moslem worker who submitted the above information.
D. Verification by Authorized Islamic Body

| have verified the above information given by the company and certified that they are true and correct.

Signature* and Official Stamp of Authorized External Halal Inspector Date

*) Name of designated Authorized External Halal Inspector
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