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Appendix 3

Summary on Food hygiene and safety conditions of the food business operator

1. Business name:
Slaughterhouse:

Cutting plant:

2. Address:

3. Products:
Check the appropriate box
gPoultry meat oPoultry wings coPoultry feet oPoultry offal (oheart, oliver)

4. Production conditions (production chain and export)

Farming and processing areas:
Please refer to Attachment 1 for the farms list which supply the livestock for export to Vietnam.

Farming, harvesting, preparation and processing methods:
Please refer to Attachment 2 for control of animals to be brought into slaughterhouse.

Feed handling and control measures applied in farming process:

Packing (labeling), transport and distribution methods:
Please refer to Attachment 3 for packing and labeling.

Please refer to Attachment 4 for storage and transport methods.

5. Quality management systems applied:
Please refer to Attachment 5 for HACCP documents.




Additional documents.
Layout of slaughterhouse and cutting plant (Attachment 6)

Flowchart of the slaughtering and cutting process (Attachment 7)

Results of the microbial test and residue monitoring in recent years (Attachment 8)

Signature Official Stamp

Date (Month/Day/Year)
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STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH,
LABOUR AND WELFARE OF JAPAN

OFFICIAL INSPECTION CERTIFICATE

NO.
DATE:

Kind of poultry Number of pieces of package Weight

Consignor :

Address :

Consignee :

Destination :

Shipping Marks :

Slaughterhouse (Name and Number):

Address:

Processing Plant (Name and Number):

Address:

Date of slaughter: Date of production:

I hereby certify that :

1) The meat was derived from poultry free from contagious, infectious and parasitic diseases by ante and post mortem
inspection.

2) The meat was derived from birds that were free from signs of avian influenza(4l) and Newcastle disease(ND) by ante
mortem inspection. The birds were slaughtered in an abattoir not situated in an Al or ND infected zone and found to
be healthy before and after slaughter.

3) The poultry, from which the meat was derived, were subject to ante and post mortem veterinary inspection by
official/authorized veterinarian and the meat was found to be sound, wholesome and fit for human consumption.

4) The poultry were slaughtered, processed, cut and stored in an approved plant by the Japanese veterinary/health
authority for export purpose.

5) The poultry have been slaughtered, processed, prepared and dressed hygienically under the conditions and control
laid down in the laws and regulations of Japan in force.

6) The poultry meat was packed and transported under hygienic conditions.

7) The poultry meat has been subject to the testing programmes for veterinary drug residues and other toxic substances
administered by the Japanese health authority. The results of the tests have not provided any evidence as to the
presence of chemical/drug residues or toxic substances which could be harmful to human health.

8) The entire consignment of poultry/poultry product(s) came from birds which had been slaughtered in an approved

abattoir in which there had been no evidence of Notifiable Avian Influenza (NAI) in the past 21 days, and had been

subject to ante-mortem and post-mortem inspection for NAI with favourable results.

(Name of prefecture or city)



