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

1) A health certificate in English signed by a ful-time autherized Meterinary official of Japan

2)

stating :-

1.1)  type of cuts apd package of the meat/meat proddcts,

1.2)  number of plecey or package and net weigh

1.3} names and addresses and registered nuber of the approved manufacturer,
1.4y  names and addrasses &f the exporter gnd the consignee,
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http://lwww.maff.go.jp/aqs/pdf/h220120th.pdf

Japan 15 free rom RINGerpest 2nd Foot —\and — Mouih Disease (FVD) and officially

approved by the Office Intephational des Epizgoties (CIE), for at ieast 3 (three) years

prior to export.

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

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

he cattle are born and reared in Japan and should originate from the

premises under the supervision of the local veterinary aothoroties .
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The product were\produced and handled in a manner whj¢h ensures that such products

do not contain and axe not contaminated with the follgWing specified risk materials; the

brain, skull, eyes, trigelinal gangta, spinal corg( vertebral column, and dorsal root
ganglia of cattle over 30 months of age, and the fonsils and distal ileum of the small

ss of ane
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stmortem

inspection. The meat was n animals thai were known suspect or

confirmad BSE cases.”
7Y The animal slaughféring, processing, of the product were from
establishment(s) ynder inspecticn of Japanese authorized \yeterinary official.

8! The bonelegs beaf must not contain preservatives, additives or dther substances posing

sampling program in accordance with regulatory reguirements of Japan.
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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 beén produced in

accordance with standards which are acceptable to Thailand. All shipping cartons of ihe

boneless Deef must bear slaughter or manufacture date (monty, date and year) on the

cartons at the\time of shipping and must be marked “Producy/of Japan.” The health mark

label must be applied on the carton in & manner that theAesalth mark label is destroyed

when the package isopened.

12} The boneless beef shall not be transshipped at Any intermediate port,
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sting upon

nses.

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

origin or destroying withouy/Compensation.

Phaya ThaN<oad, Bangkok 10400

Department of Livestock Developmert,
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(Attached Registration BIRCEEE)

HHARHFRER OO L EREUCRRLES
Slaughterhouse and Cutting Plant Handling Boneless Beef for the Exportation to Thailand
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Prefecture or City Official Stamp Tally
(o)
€
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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
()
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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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