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I hereby certify that:

1) The meat is derived from animals which were originated from an area which was free
from notifiable, contagious, infectious and parasitic disease and not under any restrictive
measures.

2) The meat is derived from animals which passed ante- and post-mortem inspection under

veterinary supervision at time of slaughter and were found free from contagious,
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I hereby certify that:

1) The meat is derived from animals which were originated from an area which was free
from notifiable, contagious, infectious and parasitic disease and not under any restrictive
measures.

2) The meat is 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 at time of slaughter.

3) The meat is derived from animals which were slaughtered, processed, cut and stored
hygienically at the establishments and was found to be sound, wholesome and fit for
human consumption.

4) The meat is derived from animals which were not subjected to a stunning process, prior
to slaughter, with a device injecting compressed air or gas into the cranial cavity or to a
pithing process.

5) The bovine meat and meat products comprised skeletal muscle cuts and/or offal, and do
not contain, and have not commingled with tissue from spinal cord, skull, brain, eyes,

vertebral column, dorsal root ganglia, from cattle over 30 months of age, and tonsils and

distal ileum from cattle of all ages, all of which have been removed from the carcass in

a hygienic manner.

6) The meat were produced and handled in a manner as to prevent contamination from

mechanically separated meat.

7)  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.
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infectious and parasitic diseases at time of slaughter.

3) The meat is derived from animals which were slaughtered, processed, cut and stored
hygienically at the establishments and was found to be sound, wholesome and fit for
human consumption.

4) The meat is derived from animals which were not subjected to a stunning process, prior
to slaughter, with a device injecting compressed air or gas into the cranial cavity or to a
pithing process.

5) The bovine meat and meat products comprised boneless skeletal muscle cuts and/or offal
were derived from animals less than 30 months of age, and do not contain, and have not
commingled with tissue from spinal cord, skull, brain, eyes, vertebral column, dorsal root
ganglia, tonsils, distal ileum, all of which have been removed from the carcass in a

hygienic manner.
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6)  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.
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