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Slaughterhouse and Cutting/Processing Plant Handling Beef for Export to Myanmar

Prefecture and City Issuing Authority

Authorized Slaughterhouse

Est No. Name

Registered Date Address

Authorized Cutting/Processing Plant

Est No. Name

Registered Date Address
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STANDARD FORM AUTHORIZED
BY THE MINISTRY OF HEALTH, LABOUR AND
WELFARE OF JAPAN

VETERINARY HEALTH CERTIFICATE FOR EXPORT OF BEEF

FROM JAPAN TO THE REPUBLIC OF THE UNION OF MYANMAR

L.

(Month/Day/Year)

Identification of the products

(Type of cuts)

(Number of pieces or package ) (Net weight)

(Exporter) (Exporter address)

(Consignee) (Consignee address)

IL.

Origin of products

Name Est. No. Address

(Slaughterhouse)

(Cutting/Processing plant)

Date of slaughter : ............ooiiiiiiii, Date of production : ............oooeiiiiiiiiii

Type of package of themeat : ..............coooiiiiiiiiiinn.

I hereby certify that:

1) The cattle were born and reared in Japan or have been in Japan for not less than 4 months prior to
slaughter.

2) The cattle have received ante-mortem and post-mortem inspections and found to be free from infectious
and contagious disease by full-time authorized veterinary official of Japan.

3) The meat/meat products have been processed in accordance with Japanese regulations and under
supervision of official health authority and have been handled in a manner to prevent any contamination
during the manufacturing, packaging and until the time of export.

4) The meat/meat products do not contain preservatives, additives, radioactive substances or any
substances posing a harmful risk to human health.

5) The meat/meat products have been produced according to a residue and microbiological sampling

program in accordance with regulatory requirements of Japan.

Name of meat iINSPECtOr:  ++vvnevvvniiiiiiiiiiiie i
Official title: oooveriii
SIGNAture: o ovvveeeriee

Name of prefecture Or City: «..oevvvreriiieiiiii
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JAPAN
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AND PASSED
EST. XXX-X




