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Agii-Faod & Veigrinary Authorily of Singapore

Fax 1 {85) 6220 6068
internet Website : hitp /iwww.ava.gov.sg
If no, please provide information on any prospective business partners in
Singapore:

SOFTCOPY OF SUBMISSION
(i} Please submit a softcopy of the entire submission in CD/DVD,

DECLARATION BY ESTABLISHMENT
| declare that the information given above is true and correct,

Name and designation of person who submitied the above information

Office address

E-mail address (if any) Telephone, Fax, Mohile numbers

Signature and Company Stamp Date

)

VERIFICATION BY COMPETENT VETERINARY AUTHORITY

| have verified the above information given by the company and certified that they

are trise and correct.

Name and designation of veterinarian who verified the above information

Qffice address

E-mali address (if any} Telephone & Fax numbers

Signature and Official Stamp Date
of Veterinary Authority
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CHECK LIST FOR SLAUGHTERHOUSE/CUTTING PLANT;

You are reminded to check your application against this checklist before submission.
inadequate/incomplete submission may result In delays in processing.

Name of Esiablishment:
Establishment No:

INFORMATION REQUIRED BY AVA FOR ACCREDITATION (Tick + if information or Annex provided)

All information must be submitted in English
A. PARTICULARS OF ESTABLISHMENT

1. Name of establishment 8. Type of establishment .

2. Address of establishment 9. Types of meat processed by the establishment
3. Establishment number 10. Meat products {culs) intended for export

4. Year constructed " | 11. Export history of the products

5. Year Henovated/Upgraded Annex A1 {ii) - Veterinary health cerlificate

8. Total land area 12. Inspection by a foreign Competent Authority
7. Total bullt-up area

B. LOCATION AND LAYOUT OF THE ESTABLISHMENT
1, Location of the establishment Annex B2 - Layout pfan of esteblishment

C. WATER SUPPLY
1. Souree of water Annex 3 (i} Copy of the latest test rasults ]
2. Chilorination 4., lce Making/Storage Facilities
3. Chemical/Bacteriological examination of water
D. MANPOWER
1. Staff information 2. Medical examination and history
Annax D1 (jii} - List of profescionale/qualification 2. UnifarmefAttire
| (E} SLAUGHTERING PREMISES
1. Source of livestock | Annex E4 (i) copy of the katest records of cleaning
2. Foud safely programmes and siaughtering and sanitising freatment of {acilities and equipment
procedure
Arnex EZ (i) - copy of the certificate of HACCP or 5. Daily throughput
its squivalent and the Hazard Analyses Table 6, Capacity
Annex E2 {ii} - Flowchart of the 7. Meat ingpection system
slaughtering/cutiing process and CCP's 8. Boning/Cutiing room
Annex E2 {vi} — Copies of regent labgratory test 9. Chillers/Freezers
report 10, Cifal handling and cooling proceduras
3. Produgt recall and traceahility system 11. Sanitary measures
4. Sanitation Standard Operating Procedure Annex E11 (i) - Layout map of pest control points
{S50P) and a latest copy of pest control records

F} VIDEOS/PHOTOGRAPHS OF ESTABLISHMENT
i raphs or Video of processing facilities, corporate/product brachures

{H} SOFTCOPY OF SUBMISSION

{l) DECLARATION BY ESTABLISHMENT
{J} VERIFICATION BY COMPETENT YETERINARY AUTHORITY

Checklist Pgi1of 11
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GlEEEX3—1)

STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND

WELFARE OF JAPAN
HEALTH CERTIFICATE FOR EXPORT QOF
DEBONED BEEF
FROM JAPAN TO SINGAPORE
NO. e,
DATE e,
Month/Day/Year
I Identification of the products
(Species of origin/Pig breed) (Name of products)
(Number of packages) (Net weight of consignment) (Shipping Marks)
(Consignor) (Consignor Addzess)
{Consignee) (Destination)
11 Origin of products
Name Est. No. Address
(Slaughterhouse)
(Cutting/Processing plant)
Date of Slaughter : .............ccoeiiiinn, Date of Production © ....ccovvvviiiiiii i
Type of packaging ; ....cocevvivivcmereemrrece
[ hereby certify that:

1) The boneless beef cuts were derived from cattle that are:

* less than thirty(30) month of age,

* born and raised in Japan,

* not found to be suspect or confirmed BSE cases at the time of slaughter in accordance with the
Law on Special Measures Against BSE, and are not suspect or confirmed cohorts of BSE cases,
as described in the Terrestrial Animal Health Code adopted by the World Organization for
Animal Health(OIE),

* 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 to a pithing process, and were subject
to ante-mortem and post-mortem inspection.

2) Specified risk materials (tonsil, distal ileum, brain, eyes, spinal cord, skull and vertebral column}
have been cleanly removed from products for Singapore without contamination of the meat.

3) Knives, steels and other tools, excluding carcass splitting saws, that are used to sever and remove
the spinal cord must be used exclusively on carcasses of animals younger than 30 months of age.

4) The beef cuts mentioned above are derived from animals which passed ante- and post-mortem
inspection under veterinary supervision and were found free from contagious, infectious and
parasitic disease at time of slaughter.

5) The beef cuts mentioned above are derived from animals which were slaughtered, processed, cut
and stored hygienically at above-mentioned establishments approved by the Director-General,
Agri-Food and Veterinary Services for export to Singapore, and are found to be sound,
wholesome and fit for human consumption.



6)

7)
8)

The beef cuts mentioned above are prepared in an establishment which in compliance with BSE
control measures and sanitary standards based on Abattoir Law in Japan and condition for import
into Singapore, and the establishment is audited regularly by MHLW,

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

The beef cuts mentioned above were packed under hygienic conditions and every precaution has
been taken to prevent contamination prior to export.

Name of meat inspector

Official Title

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

Signature

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

(Name of prefecture or city)

................................................................
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STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND

WELFARE OF JAPAN
HEAILTH CERTIFICATE FOR EXPORT OF
FROZEN PORK
FROM JAPAN TO SINGAPORE
No. e
DATE  t e,
{Month/Day/Year)
L. Identification of the products
(Species of origin/Pig breed) (Name of products)
(Number of packages) (Net weight of consignment) (Shipping Marks)
(Consignor) (Consignor Address)
{Consignee) (Destination)
11 Origin of products
Name Est. No. Address
(Slaughterhouse)
{Cutting/Processing plant)
Date of Slaughter: .......occeevviviniiiinn e, Date of Production : .......coovviiiiiiiiiiiiiiiieeec
Type of packaging ; ....cccocevrveinrnninnnnisnns
I hereby certify that:

1} The pork products mentioned above are derived from animals which passed ante- and
post-mortem inspection under veterinary supervision at time of slaughter and were found free
from contagious, infectious and parasitic diseases including Trichinosis at time of slaughter.

2) The pork products mentioned above are derived from animals which were slanghtered, processed,
cut and stored hygienically at above-mentioned establishments approved by the Director-General,
Agri-Food and Veterinary Services for export to Singapore, and are found to be sound,
wholesome and fit for human consumption.

3) The pork products mentioned above have not been treated with chemical preservatives or other
foreign substances that could be harmful to human health,

4}  The pork products mentioned above were packed under hygienic ¢onditions and every precaution
has been taken to prevent contamination prior to export.

Name of meat inSPECtOr ..o ssseerseessessssee
Official THtle ;.........oooceeemrerrrmrneeeessssssressen s

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

.................................................................
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AiF : 03-3502-8111 (A% 4584)

XA YA : 03-3502-8295

FAX : 03-3502-3385
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http://www. maff. go. jp/j/press/
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