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EXPORT

QUARANTINE CERTIFICATE

Ministry of Agriculture, Forestry and Fisheries, fapanese Government

WRIRREAEE 5

Certificate NO.

FATHH A

Date of issue

HERA =T

Name of applicant

1)

A GEANCH ST £OAMRTMEERE DKL)

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

T, REREE PIHEORBICEREOR R, KFEOERBKRORREEZ LT 520

ZEETEN S5,

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.

Yy an o & ]

Kind of article

HE.MEMEBEXRISYHE

Weight, Nos, of package or container;

] 7

Trade Mark

B oW % o B OH

Kind of container or package

o AN fE B K A

Name and address of consignor

7T = AN & BT K 4

Name and address of consignee

EOHIM K CLIEF R A

Date & place of shipment

Eo#Eom oM (M ER) 4

Name of ship or flight

BMERBEFARNLETCLTORAE

Date &condition of inspection

i £

Remarks

It is certified that there has been no outbreak of Rinderpest since 1925,
Foot & Mouth Disease since June. 2000 and Contagious Pleuro—Pneumonia
of Cattle since 1942 in Japan.

FMOKES R ET

Animal Quarantine Service

REBHEE

Animal Quarantine Qfficer

K 4

{ Signature }

(Seal)




(RIF2)
Attached to the export quarantine certificate

No.

[, the undersigned animal quarantine officer, hereby certify that:

1. Japan is free from Rinderpest and Foot-and-Mouth Disease (FMD) and
officially approved by the Office International des Epizooties (OIE), for at least
3 (three) years prior to export.

2. The farm (s} or premises of origin have been free from Rinderpest, Contagious
bovine pleuropneumonia, Foot-and-mouth disease, Infectious encephalitis,
Rabies, Vesicular stomatitis, Rift Valley fever, Anthrax, Hemorrhagic
septicemia, PBrucellosis, Tuberculosis and Transmissible spongiform
encephalopathy during the past 12 (twelve) months preceding the slaughter
of the animals and until the time of export.

3. The cattle are originated from the farm(s) or premises under the supervision
of the local veterinary authorities.

(Signature)
Animal Quarantine Officer
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(REHEE F4)



1

2)

(BIF3)

REQUIREMENTS FOR THE IMPORTATION OF BONELESS BEEF
FROM JAPAN INTO THE KINGDOM OF THAILAND

A health certificate in English signed by a ful-time authorized veterinary oﬁicial of Japan
stating :-

1.1)  type of cuts and package of the meat/meat products,

1.2)  number of pleces or package and net weight,

1.3} names and addresses and registered number of the approved manufacturer,
1.4)  names and addrasses of the exporter and the consignee,

1.5) dates of staughter, manufaciure or packaging and export,

1.6)  ceriification of condition items (2) o (9)

Japan is free from Rinderpest and Foot — and — Mouth Disease (FMD) and officially
approved by the Office International des Epizooties (CIE), for at ieast 3 (three) years

prior to export.

The farm (s} or premises of origin have been free from Rinderpest, Contegious Bovine
Pleuropneumonia, Food-and-Mouth Diseass, Infectious Enéephalitis, Rabies. VYesicular
Stomatitis, Rift Vailey fever, Anthrax, Hemorrhagic Septicemia, Brucellosis, Tuberculosis
and Transmissible Spongiform Encephalopathy during the past 12 (twelve) months

preceding the slaughter of the animals and until the time of export.

The cattle are born and reared in Japan and should originate from the farm(s) or

premises under the supervision of the local veterinary aothoroties .



5)

8)

The cattle have received ante-mortem and post-mortem inspections by full-time

authorized veterinary official of Japan.

*The product was cbtained from animals less than thirty (30} months of age.

.The product was obtained from animais which were not stunned by means of gas

infection in the cranial éavity or cutting of the spinai cord by laceration of the central
nervous tissue by means of introducing a sharp cutting instrument in the cranial cavity,
or by a pithing process.

The product were produced and handled in a manner which ensures that such products
do not contain and are not contaminated with the fellowing specified risk materials; the
brain, skull, eyes, trigeminal gangta, spinal cord, vertebral column, and dorsal root
ganglia of cattle over 30 months of age, and the fonsils and distal ileum of the small
intestine of any cattles regardless of age,

The product must not contain meat from advanced meat recovery and mechanically
separated meat.

The meat must be derived rom animals which received ante — and postmortem
inspection. The meat was not derived from animals that were known suspect or

confirmed BSE cases.”

The animal slaughtering, processing, and storage of the product were from

establishment(s) under inspecticn of Japanese authorized veterinary official.

The boneless beef must not contain preservatives, additives or othsr substances posing

a harmful risk o human health.

The boneless beef has been produced according to a residue and microbiological

sampling program in accordance with regulatory reguirements of Japan.



10) The vehicles and containers used for transporting the exported bonetess beef should be

thoroughly cleaned and disinfected immediately prior to export.

11) The wrapping and packaging materials of the boneless beef cuts must bear a nealth
mark or inspection legend for recognition that the beef has been produced in
accordance with standards which are acceptable to Thailand. All shipping cartons of ihe
boneless beef must bear slaughter or manufacture date (month, date and year) on the
cartons at the time of shipping and must be marked “Product of Japan.” The health mark
label must be applied on the carton in & manner that the health mark label is destroyed

when the package is opened.

12} The boneless beef shall not be transshipped at any intermediate port,

13) The boneless beef shall be subjected to inspection/detention for laberatory testing upon

arrival in Thailand. The owner/importer shall be fully charged for incurred expenses.

14) Failure to follow the import procecures may result in returning the meat to the country of

origin or destroying without compensation.

Department of Livestock Developmert,
Phaya Thai Road, Bangkok 10400
THAILAND
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(Attached Registration BIRCEEE)

HHARHFRER OO L EREUCRRLES
Slaughterhouse and Cutting Plant Handling Boneless Beef for the Exportation to Thailand

MENRTZIIEBEZREN 2 H = H
Prefecture or City Official Stamp Tally
(o)
€
e IR
Issuing Authority S AMP LR SAMPLE
(Fm)
€2y
FEE L515) Authorized Slaughterhouse
FE R O E S % T Name
Est. No.
Fm
)
BEFA B () gt Address
Registered Date
(Fm)
9
GRERANELR) Authorized Cutting Plant
FERSREH DOhRE = kB Name
Est. No. _
(F)
€=y
BEEAH (EJ?%E)FE%_:&Jdz Address
Registered Date
Fm
()




BURARZ 3

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

HEALTH CERTIFICATE FOR EXPORT OF
DEBONED BEEF
FROM JAPAN TO THE KINGDOM OF THAILAND

NO. e
DATE ...
{Month/Day/Year)
L Identification of the products
(Type of cuts)
(Number of pieces or package ) [Net weight)
(Exporter) {Exporter address)
(Consigaee) {Consignee address)
II. Origin of products
Name Est. No. Address
{Slaughterhouse)

{Cutting/Processing plant)

Date of slaughter : ............ooiiiiiiiinne

Type of package of themeat : ...

I hereby certify that:

1} The cattle were born and reared in Japan

2} The cattle have received ante-mortem and post-mortem inspections by full-time authorized
veterinary official of Japan,

3) The product was obtained from animals less than thirty (30) months of age.

4) The product was obtained from animals which were not stunned by means of gas injection in the
cranial cavity or cutting of the spinal cord by laceration of the central nervous tissue by means of
introducing a sharp cutting instrument in the cranial cavity, or by a pithing process.

5) The product were produced and handled in a manner which ensures that such products do not
contain and are not contaminated with the following specified risk materials: the brain, skull, eves,
trigeminal ganglia, spinal cord, vertebral column, and dorsal root ganglia of cattle over 30 months
of age, and the tonsils and distal ileum of the small intestine of any cattle regardless of age.

6) The product does not contain meat from advanced meat recovery and mechanically separated

meat.




7) The meat was derived from animals which received ante - and post-mortem inspection. The meat
was not derived from animals that were known suspect or confirmed BSE cases.

8) The slaughter, processing, and storage of the product were from establishment(s) under
inspection of Japanese authorized veterinary official.

9)  The meat contains no preservatives, additives or other substances posing a harmful risk to human
health.

10} The meat has been produced according to a residue and microbiological sampling program in
accordance with regulatory requirements of Japan.

Name of meat inspector:

................................................................

Official Title:

.............................................................

Signature:

Name of prefecture or city:
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