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Ot 6 — 1 RMEIEAERA (FR) )

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

HEALTH CERTIFICATE FOR EXPORT OF

BEEF FROM JAPAN TO SINGAPORE

No.
DATE
(Month/Day/Year)
I. Identification of the products
(Species of origin) (Name of products)
(Number of packages) (Net weight of consignment (Shipping marks)
with unit of measurement)
(Consignor) (Consignor address)
(Consignee) (Destination)
Il.  Origin of the products
(Name) (Est. No.) (Address)
(Slaughterhouse)

(Cutting/Processing plant)

Date of slaughter: ................cooiiiiiiinnnn.
Date of production: ............ccoveiiiiiiiiiiennn..
Type of packaging: ...........c.cooeiiiiiiiiiiiit.
I hereby certify that:

1) The beef is derived from cattle that were born, raised and slaughtered in Japan.
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2)

3)

4)

5)

6)

7)
8)

9)

10)

The beef is derived from cattle tested (in accordance with Japan’s legislation and current surveillance
program) and not found to be suspect or confirmed BSE cases, and were not suspect or confirmed
progeny or cohorts of BSE cases, as described in the Terrestrial Animal Health Code adopted by the
World Organization for Animal Health (OIE).

The beef is derived from cattle that were slaughtered in Japan using methods which did not include a
stunning process with a device injecting compressed air or gas into the cranial cavity, or a pithing process.

Specified risk materials' have been cleanly removed from products for export to Singapore without

contamination of the meat.

The beef is derived from cattle which passed ante-mortem and post-mortem inspections under veterinary
supervision and were found free from contagious, infectious and parasitic diseases at time of slaughter.
Ante-mortem and post-mortem inspections have been carried out by veterinarians or meat inspectors
under direct supervision of government veterinarians.

The beef is derived from cattle that were slaughtered, processed, packed and stored hygienically at the
above-mentioned establishment(s) certified by the Ministry of Health, Labour and Welfare in Japan
(MHLW) and accredited for import of beef by SFA, Singapore, and is found to be sound, wholesome
and fit for human consumption.

There is a reliable system in place for the traceability of the cattle.

The beef is prepared in establishment(s), in compliance with BSE control measures and sanitary
standards based on Abattoir Law in Japan and conditions for export to Singapore, and the
establishment(s) are audited regularly by MHLW.

The beef has not been treated with chemical preservatives or other foreign substances that could be
harmful to human health.

The beef was packed under hygienic conditions and every precaution has been taken to prevent

contamination prior to export.

Name of meat iNSPECtOr & ...iiviieiiiiiiiiii e
Official title  : . ...
Signature : ...

(Name of prefecture or City) & ....oeiriiiiiiieiiiii e,

1 SRMs as defined under Japan’s Law on Special Measures Against Bovine Spongiform Encephalopathy (Law No. 70 of June 14,

2002), Abattoir Law (Law No. 114 of August 1, 1953) and Food Sanitation Law (Law No. 233 of December 24, 1947) are head

(except the tongue and cheek meat), spinal cord and vertebral column from cattle over 30 months of age, and tonsils and distal ileum

(limited to a two-meter portion from its junction with the cecum) from cattle of all ages.
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Gt 6 — 2 ‘AWM ERS (KW) )

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

HEALTH CERTIFICATE FOR EXPORT OF

FROZEN PORK FROM JAPAN TO SINGAPORE

No.
DATE (Month/Day/Year)
I Identification of the products
(Species of origin/Pig breed) (Name of products)
(Number of packages) (Net weight of consignment with unit of (Shipping marks)
measurement)
(Consignor) (Consignor address)
(Consignee) (Destination)
Il. Origin of products
(Name) (Est. No.) (Address)
(Slaughterhouse)

(Cutting/Processing plant)

Date of slaughter: ............
Date of production: ..........

Type of packaging: ..........

17




I hereby certify that:

1)
2)
3)

4)

5)

6)

7)

The frozen pork is derived from pigs that were born, raised and slaughtered in Japan.
The frozen pork has not been derived from animals which have been swill-fed.

The frozen pork is derived from animals which passed ante-mortem and post-mortem inspections under
veterinary supervision and were found free from contagious, infectious and parasitic diseases including
Trichinosis at time of slaughter. Ante-mortem and post-mortem inspections have been carried out by
veterinarians or meat inspectors under direct supervision of government veterinarians.

The frozen pork is derived from animals which were slaughtered, processed, packed and stored
hygienically at the above-mentioned establishment(s) certified by the Ministry of Health, Labour and
Welfare in Japan (MHLW) and accredited for import of frozen pork by SFA, Singapore, and is found to
be sound, wholesome and fit for human consumption.

The frozen pork mentioned above is prepared in establishment(s), in compliance with the sanitary
standards based on Abattoir Law in Japan and conditions for export to Singapore, and the
establishment(s) are audited regularly by MHLW.

The frozen pork mentioned above has not been treated with chemical preservatives or other foreign
substances that could be harmful to human health.

The frozen pork mentioned above was packed under hygienic conditions and every precaution has been

taken to prevent contamination prior to export.

Name of meat iINSPECtOr = ....o.ivuiiriiriiiie e,
Official title  : .. ..o
SIgNature  : ....o.oieii

(Name of prefecture or City) & ...ovvivriiiiii i
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GURRERN7 — 1 S BRI EAC (FR) )

B AR K PE A

W OH R OB GE R E
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

PR &5 HIEE T

Certificate NO. Name of applicant

FATHEA R K4 GENZHS T, TOAFRKROREEORA)

Date of issue Name (In case of juridical person, state its title and name of representative)

TR FEIBRIYE TIHEOHE IR E O R REDRYMERBEOBIRAZOAT DB LN
ZLEFEAT D,
This is to certify that the undermentioned articles are free from any evidence of disseminating causative agent of any animal
infectious disease in consequence of the inspection referred to the Domestic Animal Infectious Diseases Control Law.

7 il D T #

Kind of article

HE E % XK

Weight, Nos. of package or containers

P

(5]

Trade Mark

T

K o& ®w ¥ oo ®O M

Kind of container or package

#wooxE N fE AT K A4

Name and address of consignor

woo% N fE T KA

Name and address of consignee

Eo# M kO ESHE AR

Date & place of shipment

o #l oM e (M 22 ) &

Name of ship or flight

MEZEBEN A LT ZORN

Date &condition of inspection

i %

Remarks

MK PEAE BN RRZ T

Animal Quarantine Service

REViE®

Animal Quarantine Officer

K 4 Fll

( Signature ) ( Seal )
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Attached export quarantine certificate for beef and beef products

to be exported to Singapore from Japan

No.

I, the undersigned official veterinarian, certify that;

1. [ Japan has been free from Foot-and-Mouth Disease (FMD) without vaccination for 6 months
immediately prior to the date of slaughter of the animals and the date of export of the
products to Singapore. The FMD status without vaccination is officially recognized by the
OIE.

OR

[ The beef and beef products have been processed by heat treatment that is sufficient for
inactivation of FMD virus in accordance with OIE guidelines.

2. Japan is recognized by the OIE as having negligible BSE risk according to Resolution No. 20
of the 81" General Session in May 2013, satisfying the conditions in Chapter 11.5 of the
Terrestrial Animal Health Code.

3. The beef and beef products were obtained from cattle which were born and raised in Japan since
birth.

4. The beef and beef products have been inspected by Officials from the Ministry of Agriculture,
Forestry and Fisheries (MAFF).

Animal Quarantine Service
Ministry of Agriculture, Forestry and Fisheries
Japanese Government
Animal Quarantine Officer

OFFICIAL STAMP

Signature:

(Printing Name)
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OpllfkkR=C 7 — 2

iy R RE I AR (KA) )

B E &

Certificate NO.

A [ R K P
B OH R EGEHE
EXPORT QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, Japanese Government

HIEE A ERT

Name of applicant

FATHEA R

Date of issue

K4 (BENZHHS T, ZDAFROREH DO KA4)

Name (In case of juridical person, state its title and name of representative)

TFRLIE ZER MBI T IHEOBUEICESRAEDRER FE OBRMESIH ORI ZOAT DR LN

ZEEREH TS,

This is to certify that the undermentioned articles are free from any evidence of disseminating causative agent of any animal
infectious disease in consequence of the inspection referred to the Domestic Animal Infectious Diseases Control Law.

¥7| i )

Kind of article

Fill i

HE M HBEXFT o0 H

Weight, Nos. of package or containers

[}

Trade Mark

T

X oW o9 ¥ oo B M

Kind of container or package

woo= AN fE BT K 4

Name and address of consignor

o AN fE T R 4

Name and address of consignee

Lo# kO ESHE N R

Date & place of shipment

o M (AT 2= ) A

Name of ship or flight

A FEMEHN R LT ZO RN

Date &condition of inspection

1 )

Remarks

JRMIK PEAR Eh ks i

Animal Quarantine Service

H& B EE

Animal Quarantine Officer

K4

Fl

( Signature )

('Seal )
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Attached export quarantine certificate for frozen pork and pork products

to be exported to Singapore from Japan

No.

I, the undersigned official veterinarian, certify that;

1. O Japan has been free from Foot-and-Mouth Disease (FMD) without vaccination, African
Swine Fever (ASF), Swine Vesicular Disease for six months immediately prior to the
date of slaughter of the animals and the date of export. The FMD status without
vaccination is officially recognized by the OIE.

OR;

[] The frozen pork and pork products have been processed by heat treatment that is
sufficient for inactivation of FMD and ASF virus in accordance with OIE guidelines.

2. [] Japan has been free from Classical Swine Fever (CSF) for six months immediately prior
to the date of slaughter of the animals and the date of export.

OR;

[1 The frozen pork and pork products are not derived from pigs originating from XXXX
prefecture.

OR;

[ ] The products have been processed by heat treatment that is sufficient for inactivation of
CSF virus in accordance with OIE guidelines.

3. The products were obtained from pigs which were born and raised in Japan since birth and
which have not been swill-fed.

4. The products have been inspected by Officials from the Ministry of Agriculture, Forestry and
Fisheries (MAFF).

Animal Quarantine Service
Ministry of Agriculture, Forestry and Fisheries
Japanese Government

Animal Quarantine Officer
OFFICIAL STAMP

Signature:
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