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(AR 01 — 2)
STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH,
LABOUR AND WELFARE OF JAPAN

OFFICIAL MEAT-INSPECTION CERTIFICATE

NO:
DATE:

I hereby certify that the meat and by-products herein described were derived
from swine which were originated from an area which was free from
notifiable contagious, infectious and parasitic diseases and not under any
restrictive measures, and received ante-mortem and post-mortem veterinary
inspections at the time of slaughter and that such meat is sound, healthful,
wholesome and fit for human consumption and that all necessary
precautions for the prevention of danger to public health were taken in the
dressing or preparation and packing of the meat and that the meat herein
described satisfies requirements in chemical residues at least equivalent to
that based on MACAU'’s law.

The result of the tests and/or other documents submitted have not provided
any evidence as to the presence of chemical/drug residues or toxic substances
which could be harmful to human health.

Name of products Number of pieces of package Weight
Storage and Transport Temperature (°C):

Consignor:

Address:

Consignee:

Destination:

Shipping Marks:

Name and Address of the Establishment
Slaughterhouse:
Cutting/Processing plant:
Others:

(Name of meat inspector)

Official Title:

(Name of prefecture or city)

MOKE ZIFA 4 (E297mm £ 210mm)

w1 |
2 HVEIT BEER (AH 30kg)



