	（別紙様式８　牛肉製品衛生証明書様式）
	


HEALTH CERTIFICATE FOR EXPORT OF

BEEF PRODUCTS FROM JAPAN TO TAIWAN
	No.
	:                

	DATE
	:                

(Day ,Month ,Year)


I. Identification of the products

	(Species of origin)

	(Name of products)


	(Number of packages)

	(Net weight of consignment)



	(Consignor)

	(Consignor Address)



	(Consignee)

	(Destination)




II. Origin of products
	Name
	Est. No.
	Address

	(Slaughterhouse)


	
	

	(Cutting plant)


	
	

	(Processing plant)

	
	

	(Others)


	
	


Date of Slaughter　:…………………………  Date of Production : ………………………………

Lot number　:……………………………………

Storage and Transport temperature : □　Ambient  　□　Refrigerated  　□　Frozen
Birthplace and country of raising of the cattle from which the beef is derived :……………………………

Country of origin :……………………………………
Container Number and Seal number:…See the export quarantine certificate………………………………
　　　　　　　　                               　　　　  
I hereby certify that:
1)  The beef or beef products were derived from cattle born and raised in Japan or from cattle born in a country deemed eligible by Taiwan to export beef and raised in Japan for at least 100days prior to slaughter in Japan.
2)  The beef or beef products were derived from cattle that were slaughtered in meat establishment certified by the MHLW as eligible to export beef or beef products to Taiwan and that passed ante-mortem and post-mortem inspection under veterinary supervision at time of slaughter. 
3)  The beef or beef products were derived from cattle that were not subject to a stunning process, prior to slaughter, with a device injecting compressed air or gas into the cranial cavity, or to a pithing process.

4)  The beef or beef products were produced and handled in a manner as to prevent contamination from SRMs, mechanically recovered meat (MRM) / mechanically separated meat (MSM), or advanced meat recovery (AMR) from the skull and vertebral column, in accordance with Japanese regulations. 
5)  The products are fit for human consumption.
[ only for CANNED products]
6)  Canned beef products were heat treated to commercial sterility in hermetically sealed containers. Low-acid canned beef products were sterilized at 120°C for 4 minutes or more.
	Signature
	:                                   

	Name of meat inspector
	:                                  

	Official Title
	:                                  

	(Name of prefecture or city)
	:                                      
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