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Food safety basic act nguuneaduliiiinguszasriiadaasuulouigiioniuiasnsiovos

213 MPUANENNITNUFIULASTLIIAUSURAYBUTDISFUIRTEAUTIALAL SEAUNDIY
AUTENEUTININNLITRTUDIMNT WAzUNUMUBIEUILAA

Smualiinnstvunuleuneiiesusesnnulaendeaesomng yauda Weuiglunis
JosfunazdudmansgnuiliifisUszasdannisuilnaewmsiididequainvesuywd fvun
mmsmsﬁaﬁ’%ﬂﬂumimLa%mmiLLaﬂLU?ﬁm%’aga MsUsTauUIERIImiIBIuTIiET o
fvupsassioRaLIAIITINeean s

yenanisammualdinisdassrarnssuisnisaulasnfeg1ue1mis (Food
Safety Cornmission, FSC) Aaizn33113n1592ni9n15uUseiiuainudsawede111s (Risk

[

assessment) Uszillumnulasndeyssmandugiomisuasinnuulauigaiuvaeniunu

'
v ao

9IM3VRITTUIA T NUABNUILNUNIASTNS URAYRULAE AIaRNan1uEn15aTuN15IuNTS

TAn15A2108 89 (risk management) wazid ugugnanesrusIndeyaninud e (Risk
information) 8nae (MHLW, 2018)

[
'

Food Sanitation Act nguaneiiigassvsnaiioundesaunimvesuseyvulagnisasianiy

fulalumnuvasadsuarqueuniovesemisuazialeady fmuateimunlazuInsgy
(Specification and Standards) dv3usiynsuaziATesms gUNIRIUTENOURINNT N1TULUITY
91M15UazUTIY U a15UTsuRs(additives) asuudou uaznisuasmdeniniafiinuns
Anuavunsvsnazd1omsLazie’ osi udansiiiusunse nguanemnuaun
NNITAAANL BRUNITATIIAAGIN LAZNTATIFABUNINTNT TILAINTMVUAUNSLINY

Tnsnguangatuil Sadulddmiuoms i esduiindnnislutsemanazdndn
naonuiaIosliuulfizonmns inTewnda uardug uasngransatuiegnelinisguanes
NIENTIASITUGY U590 wazaiaAns (MHLW) Fadumiisnusuniadasadoeinis
yosdjtu

nusatuiinisuiuussaraadetudl 1 unsau 2018 Tnefwdendnlunis
WasuuUasdaselud (MHLW, 2018)

2.1 nsduasunmInovaussianiiiinnzemnnduiy iielhinsuszaiuany
AufailefusEinamheny MHLW uassguiaviesiu ietlestunisssuinvese sy
v Tnefuunlidasa Council for wide area cooperation 3 uuniterdunuassulunis
Janisiumnnsalsanaritunsdandu

2.2 MIINTFUUNTAIUANGURUNTERIMSAUNANNTT HACCP dwmisugUsznaunis
fudnemisnuszian TnedUsznounisdosimdnnng HACCP unldlunszuiuniswan

waNMilaann prerequisite program Fetafruaililiiudu yinlinsuuadninaslinisiuses


https://www.japaneselawtranslation.go.jp/en/laws/view/3757
https://www.japaneselawtranslation.go.jp/en/laws/view/3687
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HACCP lulssnudndniiledniiianisdsanysemagdunou uazuiamnulgany MHLW Lite

Y

volvidmaudsuulasdoyalutydsedelssnunandodnifldsuses HACCP 9900y
U@é’mfidauﬁwLﬁuﬂﬁﬁaaaﬂﬂ%ul,iﬂ

2.3 Wunsmmuadeteduliguszneunisudeionissnuninds MHLW 1iieifn
wmRsaiNoNs Wiedunaultlunisnanemsinanszvusiogunmveulan

2.4 Bunsldauszuu positive list system dmuATUEvIaUTIAUIUTIOIMS
(food containers and packaging) Saszuuilasimusliansuszneusulafiliiunsussdy
AuUaensY (safety evaluated) agliioyaalldau

2.5 dadeszuunmsudafiou uazmanumuszuuniseanluoygrlunisnEne s
uAaauUsEneUns Tnefiansaneygiamuieulumnigsia

2.6 JunisnmuadedsduliUsznounisudadeyalunisienfiueims (Food
recall information) WNUUIYIUAIATF ﬁmumﬂavl,ﬂmiﬁwmwuaaﬁﬂixﬂaumiﬁwiwmu
foyansi3enauduiuimienuniady Weeuninsudaieudansisamusinumaivled
uazanHansEnuTlenafnduiulssrvu

2.7 iitoifiufulsranininwesnssusesosuasadeisnstiduadseon i
anuiulatndedn i vudadnisauaunsiiugreniiuasiinisihssuy HACCP an
Uszendld din1svelususesguanndodnsundndneiannui waskdndneiaina1msvea
venanidsassundydfinainguinedniunmsdnonaiienisdeeniaeiisuiatiesiu
Jugrinfugua

Food Labeling Act nvu182d Ul AMMUANIATFIUNITAARAINBIMNT (Food Labeling

Standards) 14U Yefmualunisinaainuseinawnainiiladual nsinaainalsnendui
nsfnaaInfunune 1y MsAnRaINAIsNaIEseMSLilaguAM (functional food) LHugiy
Wetasuaiseusiulaualszveuguilaalitlonadadulaidensmsesadudaszuayil
wiaa leUntiosuardnaiuguamuessersu uenaningrnsatuidshmununadng
urgUsgnaunislunsdifinisandangnune nguunsatudegnieldnisfifug waves
91U CAA

Y]

Domestic Animal Infectious Diseases Control Act nuanea YUAMAUANINTNITIUNIT

s v v

Jostuuazmunulsafianaludnd Muuasinvedsnseuindninfeesisnuiuiidenulsa

(Notifiable disease) WiataanuNITWNSsEUIAVRILSA kazinAudn? Wadnidmsunisungn
1 o dy 1 ¥ o %} ]

warn1sasenn ngingaduilegneldnismiuauaremilgay MAFF

Tn15U5uUsangnsgnsIni an15UsA ulY' nguune(Ministerial Ordinance for

Enforcement of the Act on Domestic Animal Infectious Diseases Control) a'wqmﬁ 23U 2

nuaiug 2017 Teeflillomlavaguiiviuussdsil (WTO, 2017)


https://www.japaneselawtranslation.go.jp/ja/laws/view/2601
https://www.japaneselawtranslation.go.jp/en/laws/view/30/tb
https://www.maff.go.jp/e/policies/ap_health/animal/attach/pdf/index-6.pdf
https://www.maff.go.jp/e/policies/ap_health/animal/attach/pdf/index-6.pdf
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4.1 9nmsuiluagal 2012 fifinisifialsm Classical swine fever (CSF) wag Highly

pathogenic avian influenza (HPAI) Tunzidesulsassuinfnnesiauss (Highly

contagious animal disease) 11 Article 43 1ﬁLﬁm’fammwmammﬁAnimal

health requirements Aiuszwmadg Yuldviteannasivussmaaailivaliu 1

adunsmupyliinsdsundas Wislidsnansenusnonisunndun

4.2 WULALSI8aELAYNVDINITUY AN

¥ 12 1

nuAldInduquenmileainuy uagvyin

¥
=] 1

% a v d a X o ¢ A a s = =
FAIAIFAUAYVINAFANNLUDANIUINN 4 ﬂaqllﬂi%lﬂ/lﬂ Ao a\‘lﬂiﬂi IiﬂJ']Lu‘EJ IﬂiL@LGUEJ

Usginaveaidowaziaasiolniul Ananisdyuuesindainudssiselsa

Rinderpest Wag FMD

4.3 §in1538ylsnsEuIngnd AIn1Ne

Kind of infectious disease

Kind of livestock

Bluetongue

Cattle, water buffalo, deer, sheep, goat

Akabane disease

Cattle, water buffalo, sheep, goat

Malignant catarrhal fever

Cattle, water buffalo, deer, sheep

Chuzan disease

Cattle, water buffalo, goat

Lumpy skin disease

Cattle, water buffalo

Bovine viral diarrhea / mucosal disease

Cattle, water buffalo

Infectious bovine rhinotracheitis

Cattle, water buffalo

Bovine leukemia

Cattle, water buffalo
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Kind of infectious disease

Kind of livestock

Aino virus infection

Cattle, water buffalo

Ibaraki disease

Cattle, water buffalo

Bovine papular stomatitis

Cattle, water buffalo

Bovine ephemeral fever

Cattle, water buffalo

Cattle, water buffalo, deer, horse, sheep, goat, pig, wild

Melioidosis boar
Tetanus Cattle, water buffalo, deer, horse
Blackleg Cattle, water buffalo, deer, sheep, goat, pig, wild boar

Leptospirosis (caused by only Leptospira
pomona, Leptospira canicola, Leptospira
icterohaemorrhagiae, Leptospira
grippotyphosa, Leptospira hardjo, Leptospira
autumnalis and Leptospira australis)

Cattle, water buffalo, deer, pig, wild boar, dog

Salmonellosis (caused by only Salmonella
dublin, Salmonella enteritidis, Salmonella
typhimurium and Salmonella choleraesuis)

Cattle, water buffalo, deer, pig, wild boar, chicken, duck,
quail, turkey

Bovine Campylobacteriosis

Cattle, water buffalo

Trypanosomiasis

Cattle, water buffalo, horse

Trichomoniasis

Cattle, water buffalo

Neosporosis

Cattle, water buffalo

Hypodermyasis

Cattle, water buffalo

Nipah virus infection

Horse, pig, wild boar

Equine influenza Horse
Equine viral arteritis Horse
Equine rhinopneumonitis Horse
Equine morbillivirus pneumonia Horse
Horse pox Horse
Tularemia Horse, sheep, pig, wild boar, rabbit
Contagious equine metritis Horse
Equine paratyphoid Horse
Epizootic lymphangitis Horse

Contagious ecthyma

Deer, sheep, goat
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Kind of infectious disease

Kind of livestock

Nairobi sheep disease Sheep, goat
Sheep pox Sheep

Maedi visha Sheep
Contagious agalactia Sheep, goat
Enzootic abortion of ewes Sheep
Toxoplasmosis Sheep, goat, pig, wild boar
Mange Sheep

Goat pox Goat

Caprine arthritis / encephalomyelitis Goat
Contagious caprine pleuralpneumonia Goat
Aujeszky's disease Pig, wild boar
Transmissible gastroenteritis Pig, wild boar
Swine enteroviral encephalomyelitis Pig, wild boar
Porcine reproductive / respiratory syndrome | Pig, wild boar
Swine vesicular exanthema Pig, wild boar
Porcine epidemic diarrhea Pig, wild boar
Atrophic rhinitis Pig, wild boar
Swine erysipelas Pig, wild boar
Swine dysentery Pig, wild boar

Avian influenza

Chicken, duck, quail, turkey

Low pathogenic Newcastle disease

Chicken, duck, quail, turkey

Avian pox Chicken, quail
Marek's disease Chicken, quail
Infectious bronchitis Chicken
Infectious laryngotracheitis Chicken
Infectious bursal disease Chicken
Avian leukosis Chicken

Avian tuberculosis

Chicken, duck, quail, turkey

Avian Mycoplasmosis

Chicken, turkey

Leucocytozoonosis Chicken
Duck hepatitis Duck
Duck viral enteritis Duck
Rabbit hemorrhagic disease Rabbit
Myxomatosis Rabbit
Varroosis Honey bee
Chalkbrood Honey bee
Acariosis Honey bee
Nosemmosis Honey bee

M3NN 1 UandlIATEUINERT AN MAFF Mvualungnsens e
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Y o a Yy W a a v o ¢ A ' a
“UE]ﬂ’Wi‘LlWVILﬂEl'J“U'é]\‘iﬂUﬂ’ﬁNa@Iﬁuﬂ']Uff!ﬁﬁ'JLWE]ﬂ'ﬁﬁQE]E]ﬂU'ﬁ%WIﬂQJuU‘u

1. demmualuaniulsznaumswiniednitnandsemalveiiianisdseaniilszimagyy (Animal

Health Requirements for poultry meat etc. to be exported to Japan from Thailand)

wAlvagniun 25 Suamu 2013

(%

Jenu(aniztaninual)

- Poultry (#30n) vaneda 1 unnsenn lnee e unnszaenma lafen ladh wSednitn

97N Anseriformes utdn 3o v 1udu

- Poultry meat etc. (lodnitn) vaneda e Lot B uaziasedluvesd@®iUn VSendndouel

79191nd@m1Un 8nvIU meat meal wag meat and bone meal (Lﬁauazmz%nﬂu)

- Notifiable Avian Influenza ; NAI 1824 influenza A virus H5, H7 %38 subtype S'us]ﬁ'

T Highly pathogenic aufiviiaeeu World Organization for Animal Health; WOAH

ANAUA

- outbreak (N1552U17) RUIBHI N1TUEAIDINITVBILIA ATATIINY specific antigen 13D

specific antibodies #30n15ATIANULTRNBLSA NAI vesdniUnlulssinelneg

- The Japanese animal health authority (Mt3ga1umiuguanuaunIndnivesquu)

#1899 Animal Health Division, Food Safety and Consumer Affairs Bureau, Ministry of

Agriculture, Forestry and Fisheries of the Japanese Government

- The competent authority of Thailand %3184 Ministry of Agriculture and

Cooperatives, Department of Livestock Development

Yot nuailuiuguangsd

[EN

3.

[y

Tsafinsuuadnideaudunieny MAFF fufiinuinfinisszuin vieasdeininnsszuin Ae
15A NAI 15 New castle disease uazlsn Fowl cholera

n3alfinuNITIEUIA M3 easdBn153EUIAYeS NAI nsuUadnifesszdu (suspend) nsdean
dodn T mdsssmaduiiud wasudedonunisainisssuinvedlsaunuihenu MAFF agng
Junianis

nsuurdndfeadiunuihseialsa NAI sumdnn1sves WOAH

4. ulaiadudulisa NAL wrdmiUnnnelulssinalne

UDANUAYDILAAINLNUDIARIUN

1. Usuinalvedosasn NAl agetiey 28 Tu (Wasuwlastenmuaissylu health certificate

Tuil 1 weednnew 2023) neunvziinisdeanudnin poultry meat etc. WdssinagUu


https://www.maff.go.jp/aqs/hou/require/pdf/ph_chicken.pdf
https://www.maff.go.jp/aqs/hou/require/pdf/ph_chicken.pdf
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[
a

2. fwmesdniUndmiundnndndost poultry meat etc. a'ﬂaafﬂ:dfdszmmjﬂuéfauﬁaﬂuﬁuﬁ
fisafiodaios 50 AlawnsUasnainnisszuinvaslsaNew castle 1sAFowl cholera 3o
Isnfnsevesdnidniimmuandinsuuadaimmunogiaies 90 Yurounsaivdenisiinly
va3dnIUn (Yaquuenededs nsenvdyaalsaseuindnd w.e. 2558)

19MNUAYDIFNILYTENBUNISNISHANL AR UNLINEN15A9980

1. aouusznauns (sudendniUn lsauwdsgudnidn uasiesdunududiudnidn) desldsu

N135U50991nNUUAERT waziin13nsiaaaunieniuguaule (Sanitary inspection)du

4 o 6 & ¥

Uszdnanndnihndniwnmg viseldmihanalenlasuteumneannsulednd

Y & v

2. nsuUAdnideudenisde fiey waznuioiaun1siusosesanIulsENoUANT LML
MAFF iiotungifouduinaniednitnitonisdsoon

3. 3uthfl MAFF anunsassiiunisnsaausediu e aauusenaunis (onsite inspection) L
Sefvndndu uazvnnidmthil MAFF asaseunuienansnisiiddudlidenadomi

animal health requirement fAuua @wnsasziunsundduatednitnluseunisvuds

(%
Y

UU

JamuualuniseaniiiadniUniianisdsesan

o {

1. &riUndianhundndududiidedailniionsdeeenludiusamegUu daadinsduduin
UsaanlsafnneuesdniUn 1aeisn1sns1adniUnnausin(Ante-mortem inspection)ias

MI29YINNAI2 (post-mortem inspection) TABLA 11U ATI9LT BT LAS UNOUNNIYAIN

v ¢

NINUAAN
2. edniUniindnienisdseanludsszmagYuiinszuiunisndnnazdanulagaiuise

Josiumsvuleulsaiindevasdnitnaug Tuseninansvudsludasemadgu

[
o

3. edniUnindseonisdseanludisumagUudotussylunvugnvasady daveudena &
n3sgunaesduaittunsnsvgeulaedmiifngiaile Jean1ulsznaun1s Mueiae
N135UT8IVBIEN LY TENOUNTNUTINAIUUUTDINGDY

UDNNUA LUNTUUAS

a Y v 1

1. AuAdedaludsenadgUulaenss v3e
2. AuAngnasludalsewmanany Tunsaldwioludl
v 6

2.1 aglunvurussyUnaivlunnumivauvainsudeadng

2.2 sUuuuluMsUaniinvesussiadlasun1ssusesnuiisany MAFF

n13nsIvdeududkareanlususesauawloianisdsnen
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nsuUadnifedlinsusesduddodnidniiensdienn uarszymeasndemdunwdingy
Tnetedwieluil Geamumanilldgnimusludonnaslususesaveunesusesmanandednitn
(F16) mnﬂssmﬂlwadqaaﬂlﬂé’aﬂiumzﬁﬁu MuLeNANTTUAIANWIN)
1. Jeanulude 1,2,3-1,4-1,4-2 mmﬁisﬂu%@ﬁmumﬁu
uaTianvedn in
o fiog) vanelaunsiusesanuUsznauns 1sadon Tsauussu uasveadudaifvaud

[y

A v
WUNLTOR WazIUNLUIFU

el
=%

5. Tov04 the port of shipment

6. Fuil uaranuifieenlususesguente Tevesasmy

7. RuelavTa

nsdlunaafiinvesdnidnlildussmalng Fosdinsuuuienatsatusss wiedulunisnsivasy
siadonuiitetmuaiszy Tasdwihinassildsunoumnsvossemaduandodnidndums
(government authority)
MNOIVALisLAL

wasiinnveailednUndesfumnanusemaiiusiaainisa Highly pathogenic avian influenza
(HPAI) Low pathogenic avian influenza (LPAI) 7 89nUsgn1alagnia8a1u MAFF anudi szylu

website http://www.maff.go.jp/ags/english/news/third-free.html

2 Jommualuaniulsznaumniniledniln uarndnduandanitnulsjulsanvesusemelne

dﬂaaﬂlﬁiﬁiju (Animal health requirements for heat-processed poultry meat and poultry

meat products to be exported from Thailand to Japan)

whlvange 28 fueeu 2016
1. dotmunidsiuldfuanulszneumananiodn fUnussutssanvessemelnedsooniy
iy
2. figw (awizdertmunil)

- Heat processing n1slitarudoulilednflasgunnilanarsdudniedniin vie
wAnSausiandn iUnmuauiiinnnimiewidu 70 ssmiealdea holding time 1A
wiawiadu 1 wid aneludarulsznaunisifidneazaiy 9o 7 (The designated
facilities)

- Poultry xnefia 1n unnsem lnae e unnsgaenma lnden Tnvh wiednitdndman

Anseriformes wfu 1Un 1138 v 1Wudy


http://www.maff.go.jp/aqs/english/news/third-free.html
https://www.maff.go.jp/aqs/hou/require/pdf/th_hp_chicken.pdf
https://www.maff.go.jp/aqs/hou/require/pdf/th_hp_chicken.pdf
https://www.maff.go.jp/aqs/hou/require/pdf/th_hp_chicken.pdf
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- Poultry meat and poultry meat products HednsUn nunede 1ile lusu 1By way
w3 0dluvesdnidn wsendnsueiiviianndnidn sniiu meat meal way meat and
bone meal (LﬁaLLagﬂiz@Jﬂﬂu)

- Notifiable Avian Influenza ; NAI #1884 influenza A virus H5, H7 %38 subtype ’?J"‘ue]
v Highly pathogenic AU MY 28971 World Organization for Animal Health;
WOAHMA%UA

- NAl etc. nu188 9 NAI, Newcastle disease, fowl cholera, salmonellosis 310
Salmonella Pullorum %38 Salmonella Gallinarum

- N199%UNM outbreak MINB8d N1TUAAIBINTTUDNLIA NISATIINU specific antigen 13D
specific antibodies Waan1snsaanudenolsa NAl vosdnidnluuszmelne

- Exporting country nunefsusemnealneg

- The Japanese animal health authority (Miaguifuguastuguandaiveadyu)
MU8e Animal Health Division, Food Safety and Consumer Affairs Bureau, Ministry
of Agriculture, Forestry and Fisheries of the Japanese Government

formunvasssmelnglunisasooniedniln wasndnfnstdn nuussusan

- NAl ete. ulsafidesiimaudadeunnnsudadaideinnisssuin (notifiable disease)

(% IS

- nsudedndfeatunuinggislsa NAI aumann1sves WOAH
¥ [J 1 d' v &a
YoMUUAYDILNa LU ERITUn
- dnidndesnanihiuilasunstuduinliddnisszuinues NAl etc. agsiloy 21 Ju newiu
WNTen
.7 [ L) 2V Yo A U | a 1 o )] aa U L) | ]
- dnilndeddasunistuduinusiaainlsafnnevesdniln lneddn1snsiadnitnneusn
(Ante-mortem inspection) LagMNSIVYINNRE 44 1 (post-mortem inspection) 1a g
Wi wldeniasureununeannsuladnd lneandunisndanglulsadoniive
nsdseanilasunssuseaInnsudadad (The slaughter facilities)
newmeLaAL 0o munviny health certificate form 10 iauaziaTadludnilndas
UsAnlsafnmenufinuagae MHLW muus wazlansiadaidnnousin (Ante-mortem
inspection) WAZATIBINNA 19 (post-mortem inspection) wazdn15ANIUNITHANRIY
TOANUATBIUTELNALNY 13008 19U 08R DIdDAAR 04M1UT Food Sanitation Law Wag
Poultry Slaughtering Business Control and Poultry Inspection Law of Japan Anuun

The slaughter facilities 11899 lsuidondniUniien1sdson M LATUNITSUTBI21N

v ¢ 1 & g 1A & o em a o ¢ o sl A a A !
ﬂﬁllﬂ?jaﬁnLVHUUWLﬂULLMaQWNWWQQLu@aWUUﬂ LAZNARNUNIINANIUN NNGALNDNITAIDDN
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6. The processing facilities an1utsznaun1sinlssuiiodniln uaswansusideidnifiants
dseeniild3umsiusesannsuuadng lnedesdidsd uismnuazainaonadesay Annex 1
vaasg yuinvug

o =~

Jefinsiurae application Lﬁaa&ﬂuuzgsuiwsnaamuﬂimaumswﬁmﬁaé’mi’ﬂﬂLLUigUﬂqq
ananUsenagdseen foslidnwazAiFondn The designated fadilities Ineidnuaignai
iz‘uﬂ,u Annex 1 (The designated standard)

enansfidesinvuiieusznaumstumuoeglutyinedelssnugnindodn Unussaniiie

o

nsdsean Feundamenaseluiifunmdingy dunsudadnidewausliniens MAFF
W5
8.1 Jel5sa7u flog uazvselay EST. No.
8.2 9n31@1UV9lT991U WU ground floor area, total-floor area
8.3 IuntnULaElAIIET AT YRl
8.4 Foyaiily
- species ¥03@R3UN 1w In 10a vinu Dudu
- fumeunszurumsndn Bnsliaudoudlerhanaud nismusugamgiiniesing
gn wazszeznaMsiiauiou
- Bnslunserivaeugumgiauam
8.5 feyaiivafulassainswedsany
- wuidlssudiuansddasadievesituiiile pre-heating area uay post-heating area
- uwwudansdnnnaaiesdng sudaeesinsiandud
~ amuanslasadneii AUy esEnIng pre-heating area uag post-heating area 17y
AVSGK
- amuansgeiideudeseninuaiesdnsyiandudiusi
- Usznvedai esdnsigndud vinveanisliauiounuule 1w batch type
steamer, tunnel-type fryer
8.6 wnuisszyfimnisvadlssnuged
- fianswesduddusinisiud ingRuauiinisvuds
- fiemsmsssuneideuasnismidaves
- fiemnavesvield
- AFN19INNA

- DANINUBINTNIIY



10.

11.

12.
13.

14.

15.

16.

17-20.
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8.7 57915984 Standard Operation Procedure (SOP) #ilgn1elulsseu
8.8 Toyadun9n1ams MAFF iupsidndusenisuszneunisiiansan

v v o ' ° a & a £
LAIUUINIINNUILINUY MAFF 28n1n150529US2 LU U UUTENDUNISINBNANTUINITUU

¥
a [y o

nedeuduaniuussnaunmsndndodn TnuassdndaeidodnInusanifionisdseen
nsdifianudseneunislédunsfoniulsnundndednilnussandionisdeenluds
Useimaguuds mnflaudesnislunisuduusslaseaine (Alteration) nsuuadadsosuds
891U MAFF THSunsmuwnun1sususs wagaiiunsnsiaaeulasaiiamdinisusuly
udnafalaedmihinsuuadnd uazuddliviigau MAFF nsunavesnsusuusslsany
udnasaynadanufiszylu Annex 2

WU MAFF 81301509593U52180U15997U (on-site inspection) agnsiesUay

(%
[

1 A53 lpgalddneiiinduainnisasialssfiudeananidualdinevessumaldanen e

guduinsuladniinisiAuguaan1uUsenounITeg 19 ni oL nUNTaY LaganIu

Usznaun1sdensl ienauandinunsudouanivue

ilelinmsiUaguuUaste v3eieguatlseanu nsuUaAdnIfodavuIeay MAFF fiui

H3nn15vedlsanufinadesinisguduninsnisdesiunisiindunsngnugueuidie

(preventive measures against the occurrence of sanitary hazards) Lil aﬁuiﬂuqmmw
] Q" ] o/ 14 ¥/ dy v A a [ & & &a 1 % A

waztuneuianaudmiunisliauseuledniUnuasndndusidniUnegntseisouas
& v & A o v ! [% 1 o =

1 ATe wazdnnuransBuduinsnisaenaniegutey 2 1

[ 1 %

Hannnsvesanulsznounsssaiutuiingsll egieles 2 U

a 1% 1

- JudlunsndndudAiniuaiiuiou (date of heat processing)
- USnawesdudailedniln viendndandniUnuussudsean wazduiinnisliiaiuseu

WAAWAD

- U dazUSunundsesn TaeksnsuUsenAUatenig

WaniAnsuUadnifesnsiausvilivaniulsenounisediadey 1 ase luseu 6 Lhou wive

'
a

MFIVADUINADIUUTENOUNITUALEITIUILANINAEAINFIN SIdDAAADINIUTONAUA

nsuUAdnIAoITnNI1891UADNUIBIIU MAFF 110 6 oW wagdALAUNANgIUNITATI

'
=

Usziliuegeey 2 U iivendeuliidmthivineanuy MAFF anansansivaeula
wnmthnnsudadninuinaniulszneunisiianunsadnfiunisaussideuaiivun feg
5¢3UN15d990NTDENIUUTENBUNIT UATWIIFBNUIBIIU MAFF NIaURUULDNANTUANGIUT

~ £ 2 o aa [ o v ] P a 1
LﬂEJ'HJENIG]EJLi’]VIE‘jﬂ ﬂim%ﬁﬂﬁu‘ﬂi%ﬂEJ‘Uﬂ?iﬁ’]ll’]iﬂ"ﬂGWHﬂ’]iLLf#l“U“UE)UﬂWiENV]G’I’]L‘HUﬂ'ﬁliﬂ
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aanAdsnuseidouanmuaisusasudd nsuladnidndmdngiuniieiteudase

17897 MAFF Winlinuie9u MAFF sndnnissedunisaseansaly

217897 MAFF agsedunisdeeaniuaniulsenaunsinanilodniln uazndndueiaindnd

22.

23.

24.

25.

Unuusguusaniiuil Wenumnnsaldsieludl
a.  NUNEUUTENBUNNSINTAMAUNSN I ADAAAIRIUSLTIUNAUA®

a

b. lewuaauusznoumsiinmsuasuudas %%aﬂ’m‘hl,ﬁuﬂﬁ?iuﬂﬁiq%m

c. denutianiuuszneunisinisnssiinislaefiveunsolidednslunssiunig
WER

d. dlenuinaauuszneumsiimsazifinnisnsyiliaenndosmuszidoufimun Tng
Lifiwnduannals

e. lowuianulszneumslifinisdseandudiiednidn uazndnsmaiandastn

wUsguugsanidunandeiios 2 U lngliflannaanunsosensule

—

Wenuwnduqle Naaiudszneunisasilindenvuaniussideuil Laslnsuianis
avilanananneliiiin visediuwildulviindunseeuswiogunindi’

nsuledmisadlinnnuiulaidnisdafiundndusiilednitn uasndadueinndnidnudsgy

a a

Ussgn neluussydunifiazen Yadindn wazdanulaglineliiinnisuuleuduvedlsaia

A .7 1 a 1
Weludnilag auninaziinisuuds

nstinandueiiedniln uasndndueiandnidnuussuussanvudsludelseimagyuniu

[

Uszinaniany Aosussylunivuslnaiin lnelinshn@aannsudadainaunsadunsladaau

WANAINYSEINATAT

NIAANUNITIZUIN NTadENITTEUINVRY NAl etc. nTuUAdR IR MBI MAFF
v A v v o Y = v 4

wiaulenaswuuigIdesiuiinigly 24 3lue uwazdnisudsaniunisainissruinvedlsa

Wulsgdmnifou

9

(% L

nsuUAdninedlinisTuseslayavamanduaiiedniUn wasndnduniandniUnulssuls
a v a < [ ¥ = o v
anidseanludausemegyu lneszulunmwdingy (@eanumaiilagnimunlutennas
lususesgrewndlesusesnmsnaniilodnidnuussuusean (F10) nUssinalnedisanluds
Uszimnagdu anaenanslunianuan) Iseavidenssseluil
4 = U lﬂyj £ L4
a. ANNdEAARBIvRITEilEvatulln T8 3-6 uay vo 22

a 4
8 79g vunglavanuUsEnaun1svedlsulon uavlsauusgy

=)

b.
4 A A a & o ea a o ¢ o e
C. U9 N9y WarnueavanuUIznNauNMIINaRUOaRIUN Laskaannndmuntligy

rAGH
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d. v8Lav seal container NSETARNNSVUARIUSTINATIA
e. Fuilwazde idefivuds
f. fufluazanuiloonionanslufusesqueunsis de uasiumisvesdasuny
Annex 1
Designation Standard fermunieidefuawmeauasmnuesanuuszneunis
1. Feouldsdnennuazninvesdaiulsznaunisuesiiuil pre-heating area qUﬂiﬂjLLazéﬂ

[ a

F1U8ANUALANTNINTUAMTUNEATROAU WENIINBUNTAIWALEID1UILAIUALAINVDA

il post-heating area

2. pre-heating area fiosuenannitudl post-heating area oL iugesdmsudsdudideusofu
wSesdnsiaugeudus

3. nsdimadLarneesnvenaIesdnsinaueududsndudesdneen Foslinisanda
svuuitetostuamelwadouaniiug pre-heating area Lsﬁ%j post-heating area

o o

4. pre-heating area ApsiassuIgANNAEAINEMSUIALAY ALTUN1TDUY LagnTI9EeU

U aa

. Y a a A W o A A

5. post-heating area ApslinlsntndnTaliitoudaiunisusneias dinesdslun1snsivasy
gaungillanansdum visaiasesilslunistuiingamgiivesdun insesilslunisngivasudu’
wsaednslun1svinaudy ussadum wazdssnweAuasaIndmsuIaiuaum

6. pre-heating area Wag post-heating area ABINAIBIUIYAUFTAINVDINTNIIUUBNAINY

| 9] Y] v <& v = ) & v

LWUNILLI9ANENIIU 99 locker 1uaY tedosiunisuuloudu

7. M il wasiweudadseukazdiedensvinAnasenn Nuasiluianiligaduanuiu 8
ANAIALDITLUNLZEL @105 UN8UN1AR Lazd18sDNITTINA AL DINSTE

8. &wiwwanuazanasiinisanasszuuitaudslaglilmnanisvwdeouduszuu Ui
Tinelugnuysznounis wazinisdanuihldffeameneanisianuaseniuings (wa
NYYL)

9. seaiinsInhailon1suiinuiietesiumsiindunmeniuauewndy wavdilion1sriuay

[ '
A I

AMNINVBINTITHERN dNMTUNUN pre-heating area, post-heating area kagNs¥UIUNITIH
AUTOULNAUAN
10. wifnausiosinisdiduns wariiuguanuigiiovesaniulsznounmsiivua
Annex 2
1. doanuusgnounsndndednitn uaskdndnsiandniUnulssuugsaniarulsyasdas
U3uUselseanu (alteration) Feaudsrionsuuadn iloudsiomieany MAFF feseazidonly

nsUSUUTe svegnattunmsanliunisegieleranntn 1 weuneunsaiiunis
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13 alteration MU809NTS reconstruction, enlargement Lag/150 n1siuagulUasd@B1ULe

[ ' '
=] a a I

ANNAEAINTUNUANGRALASEYlY Annex 1 wagsiufianisdsuiUasddnuigaiuagnin
YBNWTHANT wiReIln1sasukUadlaseasne @ dulieadingi) Nnsenuseds
SEANNAEAINUNUTNGRRIUT annex 1 53y

A1 reconstruction #UNEA4

= PRI v ) = ) v Y | a = ° A ) v
N5 U A8 URUAI NN BITDINULAS BIINT AANNTOU LU N1SLALNSDAAINUIULATDITINT A
% = aa v % 2 v
AMUSIU NsasuwladisNsiANusau L udy
48

- mswasuilasiinendesiunilinelue A sHan N uLeNIEwINg pre-heating area uag

post-heating area

nsilasukUasnineldeanuntanislueiaswazyinluiinisiUasuwladves worker flow
in1sasunlas process flow

d' d‘ d‘ 14 % v Y a
A5LUALULUAINLNYIVDINUNUIATUUDNDIATTHNEAR

A o L & a - Y 9 =
- msiasuilasnsigauiuindnvesensivesun1ssuses (Hanne F10)

n13 enlargement MuN8R4

- msveneneluiunnaslulaseasieenansilasunissuses

A A A

- NS8NETNYITINUNNSTUNEEUNITTUNL Y T NDg Y9991A1SNEASUNISSUTEY

Y

Y & ¥ (% 1 dy v & al ! dij v (25
NIUUAFANIRDITEIUNITA990N (suspend) LusdninuA kaztuadniUnudigudisgnuay

Y Y
NANAUNTNAATULTI9U NI 0E1UNT I9091599UT LA S UNANTENUTLNININNT alteration
PAI9IN5UNIS alteration MNLLKY

[y

nsuUAdnIFes onsite inspection e1AHARNAIIINUTUUTSISsULENaSY WoPududnda
s1sANazaIn wazlasaainienasnandendlitsanaenadesweuinsgiuiienis
devanuszimadu uazudamisdonisuduusdsanuudnaie sufmaniseniunis
spzinanlumsuiuugalassaine awdne uagndanniifinenunsuulsdasiaiiud

l@39davzanunseygalnlssulugdeanta
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ATHUARANTEWiG annuUseneunseEmiiedniUnuusguusgn (F10) uas anulsznoumseiniedmitn (F16)

o
b ki)

Fié

F10

tarimvusmlusimguandnd

wultirduradiia NAl wndmitn

mielulszinealve

Liisey

w8 ] rd
TaiuATRILVEIL 1 TaIEA TN

urasdn TUndmiunaRaERN s

poultry meat etc. ﬁwanlﬂﬂixmﬂﬁjﬂ‘u
saadssluituiiiiseiiadhaien 50
flawrnlasrainmsssuiataalsaiiaig
§a lsreihnt wislsrRndovasdnitngi
n'"lMuﬂmm'f"ln‘iuﬂﬁé’ﬂ'i fvuAEadae
90 Tunsumssmizenainliasdaitn
(Hagiusredads wizsrelydilsaseua

a7 WA, 2558)

feiinealdFunstuduinnennlafndavasdnd
Un Tasisnsaradnilnnausii(Ante-mortem
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Farm Veterinarian Declaration
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LA2NNATFIUNITYU (GAP Number)
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d2uil 2: guATWART (Part 2: Animal Health Status)
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parturition

[Jsngnsfianazlng
Normal appearance placenta
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Vet recommendation:
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8. Awnemuazmndesdimsesiszuuthdmidelngliliaanmsuudoutuszuutind

T neluanulsznaunis waziin1san AU g Reanenan159INALEL D IANUNIHNES
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neaiin1sdnvihadenisujianuiiedesiunsiindunsienuaveude wavdlon1saiuay

AMATNYDINTITHEN d1MTUNUN pre-heating area, post-heating area La¥nIEUIUNTTIH

%

ANUSDULNAUA

[y

10. neinauBadinsaniiuns uazmiugianiuiigilovasanIulsenaun1smmun

Annex 3

1.

1 [ 6 [ 1

- a & o sa a ca ' v -
Weanuuszneunsnanilledninug wazndndamaindninueuussusiiuanusouiiants
| = I3 ) . Y P o ¢ A [ '
devanilanuyseasnasusulsalssnu (alteration) Aaawdsriansudadnd iivawdeaniieau
MAFF faseazidenlun1suiulye ssegnantunisadiunisegisdosaimin 1 weaunaunis
ANLUATT

13 alteration 1889015 reconstruction, enlargement Way/%3e N1siUABULUAIEI UL
ANazmINlUNUANGRUNTEYlY Annex 2 wagsautansdsundasdsdiuiganuasnin
wenwtloanil wisisalinswfsundadlanadne @eonaduiisadins)insenudedssiueg
ANATAINIUNUTINGARIUN annex 2 Sy

A5 reconstruction #UNEA4

N15,U8 gULUAITN LA 877 09NULAS BIFNTLAAINUS DU LY U NITLA UANS 9AAIIUIUY

v

A3R9AnslrANusau nsdsuniadisnisliausaududu
= A al v ) o a A0 ' .
- mswasuilasitneatesiunianielue1asHaninulenszwing pre-heating area
e post-heating area
- mswasuwUasniientasnundaniglueiaiswazyinluinsiasuwlasuas worker
flow fin1stUaBULUAY process flow
‘:ll r-:ll d‘ ¥ U v Y a
- MSUAYULUAINLAEIYDINUNUIATUUBDNDIATNAR
n13 enlargement U181
- msve1engluNuNNAnlulASIAS1991ASNASUNITSUTDY

- MswenglifgdesiumMvInglaununsideun e ey vato1Asnlaiunsiuses

nsudAdnidessziunisdeenn (suspend) ilednifuguazilednilnuussudseanuay

Y

a v

NARAUNANARTULTIU YT FIUNT IV TIUN LA SUNANTENUTENI19NIS alteration

NAIINLTUNIT alteration AULAY

v &Y

nsuUAdnifes onsite inspection 81A1SHARNAIINUTUUTILSIULAIESY TaBudUINES

q

g118ANAZAIN LarlATas1901AINaNg Rl ITInUAAAT BIVRININTTIUN BNIS

deeonUszinag Uy wasudamisdon1suiulsalssnuudanasa saudawanisaniunis
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52LIa1tuN1TUTUUTlATIETe AIMae wagraIINfdseunsUTuUTIlasIEseuad
@ =% g 1 i
@SRgausaeyg e lssutugdeenls
Y _ o a a a4 v [ 4 a a [ 4 L3 d’l’ v o v . o [ ] %
Farmuuanaianineatasiunsaandniudiilodnilagld casing dmsunisdseanludelszma
i
nseldu casing anla nszlo une uasuny

1. Casing andlaunaindniddiniiiauazideslulszinadus MUsiA1nlsa BSE wag CWD

mmﬁizﬂu website http:.//www.maff.go.jp/ags/english/news/bse.html

2. nsaldu casing Nleandniluysenalng daslasunistuduinunaanlsafinmevesdnilag

1511905198 n I naus 1(Ante-mortem inspection) WaEATINYINNE (post-mortem

v 6

. . v Y a & A ve
inspection) lnardmiifinsadenldsuteununeannsuledn

o

nsaldu casing 1 fadlaiilsafinrevesdnd Tnen1un1snsivdavwasduduandvting

'
¢ a 1 v v v €

nsuUAdnd AenuAniudnd

3. Casing indnlulszwndlng deswdnluaniulsenoun1snlasunissuseuiendniilodninue

U

& a o I3 o sal ' v Ay vo ) o &
wsonAndugandnifuaulsiuiuauseunlasunisiusesainnsudgdnd (approved
casing facilities) s IUNTHUNININUSTNATIEN

4. nsuladaifendade ey vunewavisusenduaniulsznounisndn casing ilonisdaen
WNNUIBITU MAFF
5. nsulrdnideteanviadesuseavewndnisndn casing ionsdweenysemagUu lagssy
wazdeafwmeluil
- casing Mldndnn1gTuyszivna ni9a1nA5IaN
a . g v a A o ¢ 1Al v fav Yy =
- 4faued casing N (535UA M30FUATIZY) UTEINATDIUNAINNVOIERINLANIT S
. = o v .
casing MIBUTEMANUILYN casing
- o Yoy wazvnaaisusonduaniulsznounisndn casing
a & . a v
nstldu casing NlAu1a1NgNT
1. nsahdu casing Alaandnslulseinalng dealdsunistuduinusmanlsafindevesdnilag
15n19ms1adnineusn (Ante-mortem inspection) LagMII3¥INNA 121 (post-mortem
inspection) lngldnnifngiailienlasuteuningannsuUadn
nsalvdu casing 1 faslaiilsafinsovesdnd Tnen1un1snivasvwasduduainmeing

L v v v 6

ASUUAENT NATUANAUAR"

q

o & v

2. nsuladnideteenvisiesusesauowndiunsngn casing Wen1sdseenUsunagiu lnusey

nuazduneInalUul


http://www.maff.go.jp/aqs/english/news/bse.html
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- casing Nlandnniglulseina ®3991NNUIN
- 4faUed casing N (537UNA M30FUATIZY) UTHNATDIUNAINNVOIERIN AN

. = A o v .
casing #3aUTLNANULYT casing

4.m3U5uU5elAsIaineemInan (alterations)

mudariinun aaulsznaunisiiegludadseteaniulsenaunisudnledniUnuan waziilodnl

a !

AuauwlsiUUTagninenisdsesnUsemag u an1udsenaunisdeawdalviniieauy MAFF faunis

Y

[y

Ysuupslassasisonansnanarminygnase lnedeulunis alteration Adasudsnaunisusulgelssnu

il

D
2e

1. N9 alteration AoAsN1aNT MAFF nsmuneuUsuliettey 1 e
2. A9 alteration A3 reconstruction, enlargement Wag/%3e N15LUA BULUA9E 981108
mmasmﬂiuﬁuﬁwémmmﬁizﬂu Annex 2 wazsandanswdsuwlasdsdiuisainudznin
usniloaindiszylu annex 2 nedllusewinadifinng alteration duq nsynusedIs LAY
azmaﬂiuﬁuﬁmammﬁ annex 2 iw:l,u Animal Health Requirements for heat-processed
meat and its products derived from cloven-hoofed animals to be exported to Japan
from Thailand & Animal health requirements for heat-processed poultry meat and
poultry meat products to be exported from Thailand to Japan
3. N3 reconstruction #1884
3.1 Mswasuwlasiiiiendestuniasdnslinnudon Wy nmsiuvieansiuiuasosdnsTv
arufou mswdsuwladiznistiausoudud
3.2 nswasuudasiiisatesiuntdaneluaiamsuand fuuenssning pre-heating area uag
post-heating area
3.3 pswdsuulasiiendestunianiglusmsuazyilifinsdsunlasves worker flow
finsiAsuulas process flow
3.4 nsURsunUasiiietostunilesinunenannsuan
3.5 mswasuwlamsldnuituiinanvssenasiivesunissuses Game F10)
4. 013 enlargement MLN804
4.1 msvenemeluiuinanlulasiasermsiilasunmssuses
4.2 msveneiRatesiunsmneanstunsdeu Je ﬁasﬂi Ye301A5TIETUNSSUTes
v e

5. nuuAdninessziunisdsaen (suspend) iledninuruaziladnilnuussuuseanuay

NAMA TN IULTI9UY YI9EIUNTIVDILTIU MAIAINSUNTT alteration ALY



42

v 6

nsuUmdnifes onsite inspection o1MNAAMAIIINUIUYTITIULELASY WlaBusuings
s1nsAnuazaIn wazlassaiisenasdandinalidanuannndesuesunsgiuiionns
devanuszimadu uagudamisdonsuduusdssnuuduaie sufmaniseniunig
spoznalumsUiuugalassaine awdne uagndanniifnenunisuiuusdasaiiud

l@593vzanunseygalilssulugdeanls

Tunaulasiana1siineatasdmiunsBuveyTuugelsenu

1.

2.
3.
a.

Tsanuuanulszasdufusslss feunsuiuussarsthednsies 60 Ju lasfionans

Fosieluil

1.1 awe.111

1.2 nilsFevsninniwilny Seou foruiensdiniaunssuuwas SusesnsguaudUn
dnd udspnuuszasdlunsuTulsalseny

1.3 nilsfomudingy udaneasdenlun1susuugalssnu 9 2 e

1.4 prsuspyunumsUiuusdsanudunmdingy Suasssandennisuudsanuud
avtumeu uavszy Tuftarusuussluudazduneu (schedule plan) $1u7u 2 90

1.5 wrur9n15UTUUTl5997U AaukasndIn1susuyse wun1wdinge (process flow,
worker flow, ventilation flow, drainage flow, waste flow, ingredient flow, packaging
flow, pipeline flow) 313U 2 ¥n

1.6 nsfifimsnunuieysugalaseaie uazdaensuanienisdseantuiuninisusuls

laseaseegadaion sosdnviuruRalunsiunud sutaszyunsnstunisdesiunig

1% '
a

Vuoudngiiunindsluganinnsuiulslaseai dunwdingu $ruau 2 4a

o

**LaNaNNAeInYl 2 Y9 1iedndIn1ens MAFF 1 99 uazduniuiinsuladnd 1 yn

W InsuUAda A lun1YINEMUIB Y MAFF
lsanuanansaailiun1susuuselssnulamuwmneg
nssifinsUTuUAB UMK UNTTUSUUTElS9Y Msieuiunusulss nswdsundasiuingn T

AUsznoUNSUIINTUUAdRT LieTi13 U9 MAFF sialy

Yunaun1suTulasuuaunsUuUsalsey msideuiunuiuyselsenu

AuUsznounsliaunsaaniunisusulsdssnulduduasanuwnuifvun ¥3edeenis

Wiguwladlassafraluaniudabiluunu desdavinenaisiieveudsuniaununisuiuuselsau

Gl 4‘ o U dl U lﬂ’l
vﬁaLaaumwummsaumﬂauﬂqﬂs&mumu

[

nsNfeINTURUSUUAsUlASIAs19INSUAsUmUadlASIase Tonansaasa bl
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1. nilsdenmwilng Sy gorwiensdiniuuissuuiaziusesnnsgududuadnd iy
Uszaudlunsuuiasulaseaannuauiuiugs
2. viiddonudingy wimeazdealunsufuasulasaieannuauinings
3. prrnssyueunsUuslsanudunmdings fuasmsasdennsuvusdsuudas

£
Y [y

Tupau wazseyiunavuiuugslusastuneau (schedule plan)

4. wnuidmsuiufiidesnisvedsunaddaseadne wuiindeliiay warlasaiefidonis
Wazuulas Aeunazndsnisusulge

5. wnuransUTuUTalsey neuskasnaen1susuuse (process flow, worker flow, ventilation
flow, drainage flow, waste flow, ingredient flow, packaging flow, pipeline flow) 37U
2 90 Lilodwnans MAFF 1 atiu wagdunfuiinsuuadnd 1 ady

Wnthinsuuadnddiiunsiisewdmiigau MAFF wagiusenaunisandnsaniiuni1susuuss

159Ul AR LN UL

Fumsuntsudanmsuiuuplasnuudaesa
nsdilimsusugilasaireiiuniessnslinamsoulunisvignauay (nseesnsi
ousasenan pre-heating area Uag post-heating area) Vi?m/&/?&/f@50659/7087@75#77/}?‘115@@%
insessnshinusoulunisygnau)
enansuaziunoudmiudamsuiudssnuudnads
1. nilsdenmwilng Seu dorignmsdinimuissuuiassusewnnsguduauadnd ud
M3UsuUgalsanuLdNase

2. wilsEesuseIndmiunygUszdnlssany lun13nsi9fina1undain1susuUsalssanuuan

< L4 0’./1 v a L) Y 0’.//
@59 wieuvasey Juneyelvidseantadnass

9

3. wildeon1w8ingu wiaazidentunisuiuualsanundnadaunniiesu MAFF

4. pssszyiuilunmsdidunsauueunsuuusslsanulagssy Sufididunsuiuuse
Tssnuluniwissnge (schedule plan//Actual plan) Tngg1adsannisdenisnisves
nsuUAdR LTy MAFF

5. wHueN15UTUUT el neukazndsn15UsuUse (process flow, worker flow,
ventilation flow, drainage flow, waste flow, ingredient flow, packaging flow, pipeline
flow) 13U 2 4 Liledananis MAFF 1 atiu uagdnunfuiinsuuadnd 1 aty

6. nwiEe AeulazndansUiuUTilsenu Inedredaanuiisdonienisveansuuadniiuds

MUY MAFF
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el mtnnsulednd lauaenasnseuvanguinetedaueseasuinsuladnd ¥5050305UA

nsuUadaiglasureuninaieiansanannulunisdoudviuisu MAFF seld

Y

nselndnmsUsuUgslasiasiiiuasesinsliniiuseulunIshgnaua) (1n3e9insi

o
o/

1 FousaseIN pre-heating area uae post-heating area) w5ave181AsIaT1991AITTINTUFAA
in3oasnslimamsoulunsignaud 1wy venelaseareomituiinamay viousuuyeinsTsimds
g sadlnlngd g

nansuaziunoudmiundamsuiulssnuudnate

1. nisdenmwilng Seu geunemsddniuunssuuiasiusesnsguduiuadnd wis
mMsUsuUgalsanuLdnass

2. Wmihiinguiusesiunisdadad dudunsdanunoionsiaussiu woveonis
$U589 GHPs//HACCP uausinsel

3. Wmihiinguivsesiiunsuadad asaUsediu a an1ulszneunis minddeunnsos
doaurlaliudnaianelu 60 Jusitszideus g

4. fszneumsindsnenunsuilydounniesinuanmsnsaussdu

5. dnunmnduszdnlsanunsiafanunsuiletounnged wasdndesnenun1IngIafnmy
nsuiludaunnietiganuiensatnimunssuuwazSuTewInsgINAUAUATH

6. AnTIRUTTIURMTNNANMILAlutaunNI e wasauanansuilutounnses Toyaves
an1uUsznaun1s (company profile) WNAMENIIUNITTUTD

7. AunITNNTIuTesintsaneynaliveen1suses GHPs/HACCP agfiodnduiu
oy alitimsiuiunsiienisdsoontd

fuszneumsindaenansifisduvdsldsueygelsididunsiienisdseonananznssunsiusos
fail
1. wldenwdinge wdsseazidonlunsusullsaundauadonnmienu MAFF
2. ssszyiuilunmsdidunsauununsuuusslsanulagssySufididunsuiuuse
Tssnuluniwissnge (schedule plan//Actual plan) Tngg1adsannisdenisnisves

o ea

nsuUAdninudaaeau MAFF

3. wHulen1sUTUUTalsaeu noukagvdeni1sUsuUse (process flow, worker flow,
ventilation flow, drainage flow, waste flow, ingredient flow, packaging flow, pipeline
flow) 12U 2 4 Liledananis MAFF 1 atiu uagdnunfuiinsuuadnd 1 aty

4. e Aeunazndansuiulglsanu lnsdedanmisdeonisnisveansuuadnifuds

MUY MAFF
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v o

el mtnnsulednd lauaenasnseuvanguinetedaueseasuinsuladnd ¥5050305UA

nsuUadaiglasureuninaieiansanannulunisdoudviuisu MAFF seld

Y

S.NWGligﬁunﬁiaﬂamﬂ Food Labeling Standard

#1/2897u Consumer Affairs Agency (CAA) \i u{ fvunumsgiudanaind uagdinasg
USudguaigailed 2015 waguladuldnelull 2020 dm3uemmns processed food waransUss
wel 4 (food additives) wagUsAuldd 2017 d@1usuninisan (Fresh food) (Global Agricultural
Information Network , 2017) Tnefinsidsundassisreluil

1 s3vusaunsdnuunyseiane1msuysgy wagemisan (Harmonized Classifications for

Processed and Fresh Foods) 1189310 JAS Law (Japan Agricultural Standard) dn151ven

F1fnmLYeI9MTUUTTULATEMNTAR WANANSANNT Food Sanitation Law fyiun

[
Ly

Tnedagudderimuanugiulunisinaain lnefiseazidealuaiwiguu aglusumid

cal 1

wilddaauuuussydnaineuldie lnglddosdaniyuzyseussdnd dnsivuanisssy
Joyalagiiugunsil (Baker McKenzie, n.d.)

Fresh food

} %

- Fp@EuUM

A a v ..
- UyevIuvesduan (place of origin)

Y A

- Jayaduiiigitedlunisuuaseinnuetenng Wi Teyanielaruinis 8Imisnan?

Y

[ 1

91afieaunIn sedeyasun NUAUlYsEULAILAUTEN VRIS
Processed food
4 a v
- %adum

- Use-by-date, Best-before-date

'
=

- Youaviegredlsanuindn vsetouazneguosund nsdlidududning

- mwuzihlunisdaiu

- Food additive

- asdUszneumalavunnis (weaed Wsiu lusiu aslulawnsn Tndew)

- undsinesdud (awgdudenms 15 viadiemun)

- doyaduqiiiedeslunisutassianvesems wu deyanilavuinig ems

NANMONEgUNN viseteyaduqnusRulviseulaIuAUTEINYReIMNS


https://elaws.e-gov.go.jp/document?lawid=427M60000002010#424
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[ MANDATORY LABELLING SYSTEM FOR PROCESSED FOODS ]

Packaged processed food carries information such as its name, |ngredlents ( llergens),
weight, expiration date, storage, manufacturer and nutrition. —

¢ J

Labelling details

General name F &
@ Allergens are listed individually
CehLECALANLEN-BRES
Ingredients used ). VIAF—Z(I-RAETES) AL
mkS BRI EAR ST cE-ES5FvE
Allergens included > | mape | B0
are listed in (). @ Allergens are listed collectively
Allergens are listed Cehlg. CALANL TIR—X,
as either or@. T Aol < 7K 53 R 1) (—BRIC R - B - A e

FH-EF-EE-ESFIESD)

iy HRR (P2 /E%)

Use-by date

(Date after which the food may
no longer be safe to consume)

REE 300g

JHEHIR | 2023F6A81H

VoV

Storage REFEAE | EAE (10CUT)
(Store as per the instructions, -
such as B OO0 trst&tt
"keep refrigerated,” e FEHOM X x-81—2
"keep in a freezer," and

keep at room temperature.") - AA B BETE

BEROCOMAAE OO-1
. . FEMPFT (1008570)
calories, protein,
fat, carbohydratE, MmE 172kcal AL 11g
. feAECHE 5g | RIRHEYLE 1.0g

salt equivalent I 12g

Food Labelling Division, Consumer Affairs Agency
Wing &, 3-1-1 Kasumigaseki, Chiyoda-ku, Tokyo, 100-8958
https://www.caa.go.jp/en/policy/food_labeling/

A7 3 fegnsseyteanunngvinedsiuuuaaIndun (CAA, 2023)

Y

nsMmuesaUsEIAIRNanLar UayalAnsauudUA1 (Manufacturer Identification Codes
and Contact Information) nguaneaduil agmvualiinisseydendn wasdnszangdud

nsdhfuduaninindesszydeiegdundinsudiuluaain

a

1in135eyUsEwmARREn(Countries of origin of ingredients)dunaufilagluduan processed

Y

food Nnwila syysedeuszinansdidudiunanidndi wazszymdn domestic nsdlidu

| e v
drunaunttnelulsemeauuaan

a

nsszydeyaasnaniui (Allergen labelling) insdsAulnszyuussinnuesansnoiiun i

Y
A v

asJ’Lummsé”mau 7 wila Ag 13 (shrimp) Y 1081m (@rvsurearmEudsiuldud 9 fuimu

q

2023 (RegASK, 2022)) 417ad Uain U uu way faae wazwuziwiinsse yUUIBLANTos

! a Yvaa a Y v a A (% L3 1 d =
ﬂ’]iﬂ@qmLLW‘VIiJEJEﬂUEJTW]i‘U‘LIQﬁ’]ﬂﬁ‘Llﬂ’Wlﬂ‘ViﬂJ@I 24 ¥UA ADANDUA Ny LU18D Uainin
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[
aa

wraneu du Wauzdisiuniud A7 Liela 29atin salmon roe Uan mackerel dundes In
nde Lileny Windndnng iy wild yam wouiUa uaziaanfiu dsnnd 4 Melinisszydoya
ansnegdunaziinisusulseliidudagduians lnsaruisansisasulaviivied

https://www.caa.go.jp/en/policy/ food labeling/

PINVENNITUAT TevesdrunauanIzNseyuuRaIn desssulvtnlnuinterusenauselstia

A ¥

Tnelalldmnmn Wumsldmin Saftv naununisade davdes $10a18 iedn unue
11 pork beef chicken WJudu (Hiroshi, 2021) wagsyuu precautionary allergen labelling
(PAL) 90331 91afldunanes... (May be included) iuzesiidesinaluussmadiu ua
#eaiin153a¥1 individual allergen declaration nsdifiingdAvu niedrulsznevlududi i
vannvangluiiudie Saflansnoniuielaferiuluiviedy dosssylidnauyningiui

anvfidunauvesasneniiuiilusenin (CAA, 2015) f0g19N3T8YaNSNBYTIUNAIN T 5

~
( ALLERGEN ) Presence of the following items must be indicated.

Specified ingredients Labelling requirement

Labelling is mandatory

Labelling is mandatory if the packaged
shrimp crab. walnut. wheat food includes these allergens.

(For food such as restaurant food, bread at bakeries

bUCkWheat, €qqg, mllk, peanut and cakes in store windows, check with the staff.)

Labelling is recommended

almond, abalone, squid, salmon roe, . .
orange, cashew nut, kiwi fruit, beef, The labelling may not show these items

sesame, salmon, mackerel, soybean, chicken, even if they are part of a packaged food.

banana, pork, matsutake mushroom,
peach, wild yam, apple, gelatin

Note that items that are required to be labelled overseas as allergens may not be labelled in Japan.
Alcoholic drinks are not required to carry allergen information.

If you have allergies please read the last page.

AWM 4 spyansnenluifiviieau CAA Jsfuvisewuzthlvissunaum (CAA, 2024)

Rice, Fried vegetable (containing wheat and egg),
Fried chicken (containing wheat and soybean),
Spaghetti (containing wheat, egg),

Fried shrimp (containing, wheat, egg)

Potato salad (containing egg)=-=-=-=-+*

AWM 5 FeE1eN15sEYasnaniiuiseviinvesduan (Hiroshi,2021)

4. Nutritional labelling NM3sgudayaasamstuaain aziin1sdeduldlulssnudndnemis

nsseyluaaindndn viseundianunsaszylamuvuiaivinzausenisusiaa 1 a3e (one

Y 9


https://www.caa.go.jp/en/policy/%20food_labeling/
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[
[y a a

reasonable serving) Yufiurlinvasdus lnanguuneiilasuniseniiulssnunindnamuilos
N1 20 AU SeUSEMIMIAuAIndnudeendt 5 Ay
suilouatuiiuuseanilunissey nutrition wuumunguuIen1AtIRy auauaiaslows

wugilvisey wazauanuadingla lnedsigazidenaann

Labeling Requirement Nutritional Components

Energy, Protein, Fat, Carbohydrate, Sodium (indicate as Salt

Mandatory Equivalent’)

Voluntary But

Recommended Saturated Fat, Dietary Fiber

Voluntary . : :
¥ Vitamins and Minerals

n-3 Fatty Acid, n-6 Fatty Acid, Carbohydrate, Sugars, Cholesterol,

il 6 %@a&amﬂﬂmmaﬁﬁmuﬂﬁﬁﬂﬁiizqiuﬁuﬁ']aﬂmi (USDA, 2017)
Content Claims N15n1813814M19819115 Anuau1asgiulunissey n1sanusuia X
(“Reduced X” or “Less X”) lunsdlfifinnsanuSunadiunauiiisuiugnsenmsneunt
UINNINTD8AL 25 UIUINNTI5088E 20 @1USUNITANEIUNEN SOy sauce WA miso
products Wazn153y MSANUIINAL X (Enhanced X) dvfuinfiundeindeusnsdliil
dunaunningasdunnninfosar 10 July uaraiusnldd1dn No added sugar, No
added salt l§usinsnansmasndausn
Compound Ingredient Labeling anasgiuilnaaviofiindiuenyussinnvasdindsenoy
TuusazdunatvesansUszneumndevesansldaunsnasusldtnaudmivdiulsenay
Ty wie dnusznouiiy Wuilesdunauvesansndn wardovesansusznoundniidelalls

IndeyaniliseaziBendmiuguilag lneddagemunmn

Practice Butter, Baking Powder, Essence

Past Baking Mix (Flour, Sugar, Cornstarch, Almond Powder, Others (Including Egg)),

Flour, Sugar, Butter, Cornstarch, Almond Powder, Cocoa Powder,

Standard Dried Egg Yolk (Including Egg), Salt, Baking Powder, Essence

AN 7 N5T8YRAUTENoUTRsduATlURsuLUadlUINFULUUAL (USDA, 2017)

Labelling of Food Additives for sale flunsgnulun1ssey food additive E‘?W%&\J’fﬁiﬂﬂﬁ

AN aa

LANANUTENING JAS Law U Food Sanitation Law Weinsilnin1suigiuy commercial
sale ARelinsMMuATITaLIBEAYeY food additive wazasAUsznaunteglinsuiiu lnesey

net content 984 Food additive (AluvsAulu Food Sanitation Law) %auazﬁagj%@éimam A

N3¥A1AUA1 wazdoyan1alnauinig (Mnd) Asnim
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* Labeling Example of Vanilla Essence

Name Food additive, Flavoring agent

Contents Flavoring agent 10%, Ethanol 47%, Glycerin
4%, Water 39%

Amount 30 ml

Expiration Printed in box (outside of labeling section)

Storage Store in dark and cool location. Do not
swallow. Do not expose to fire or high
temperature

Distributor ©O Co. Ltd., A A City, Tokyo 321-7654

Manufacturer | I Co. Ltd., A A City, Saitama 234-5678

Sections of red and underline are newly required information

A7l 8 Feg1ansEypeRUsznauTes Food additive Uuaan (USDA, 2017)

6.Positive List System

S¥UUNNIAIUANNISIYANSLATIlUNTSINYAS

5¥UU Positive List System dusumivauUsunaasiadnldlunisinus wu e1siuuag

[

a15.39Uulu1915897 (feed additives) haze1@1nsuan) a8 NelANISAIN UM LAYDINUIBITY

Y Y

MHLW wazdn1sanuuna1u19sg1u MRLs v9sa1sumazyiauutiulefves The Japan Food

(%
Y |

Chemical Research Foundation 3ailda1usguuilaaus 29 waeniau 2006 Tnenisarunun1sidau

=) [ | 1 o &
ﬁqiLﬂNLLUQLﬂUﬂQMGﬂQ‘]WQU

6.1 Exempted substances UagUuilansiadieglu list 4371171 79 wila (USuusedun 15 duey
2024) answadinguilansildaulalaglineliiianansenudegunm nsAmdenaisnlasunis
PTI F
g IunguiliinuiAndall
= a a a o v I gy i 1
- gl warasiiinanMsUasulUamianil vsensaangiivesansiaifang il
danansenusogunn wiiinnisanAlududig iWednd siufvemveta
- asaddanaslagnimualy Agricultural Chemicals Regulation Law waglaliinns
mnuasyaunsideuluig widnnganmsduisignuslaalium
- aseddesldfinisiiviua MRL nsussnmamuldauluyssimnedu

TAYAITLAN A LW WL 10T AL TUN 15 Tu1AY 2024 97UIU 9 YU AAD

CHLORFLUAZURON, ETHOPABATE, FLUXAMETAMIDE, HYDROCORTISONE, ISOFETAMID, 1-


https://www.mhlw.go.jp/english/topics/foodsafety/positivelist060228/introduction.html
https://www.ffcr.or.jp/en/zanryu/index.html
https://www.ffcr.or.jp/en/zanryu/index.html
https://www.ffcr.or.jp/en/positive-list-system---exempted-substances.html
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METHYLCYCLOPROPENE, MOSAPRIDE, "QUIZALOFOP-ETHYL and QUIZALOFOP-P-
TEFURYL", and TEBUFENPYRAD

6.2 Provisional MRLs \fuansiafifleyaelvldauld udfinis@nwinazimunsedu MRLs 7
oyaelvinndndlududls Weinsdsuuvaser MRLs vensulvinndndludud mieau
MHLW 9851901955 1443 L3 5 uN195n15avouldeuazavauldedy (Sanitary and
Phytosanitary Measures; SPS) #9%#128914 WTO Lagdndiond1sn1sadtasunisniule
AUATAINDIUITUNT T (Material for Promotion of Food Import Facilitation) 611019
alw.lnifel5audae Tnedudusied earsiad v 159U MRLs L 7

https://db.ffcr.or.jp/front/

6.3 Not Detected 1Juasiainguiliiunsranunisandia siauldaulunszurunisudn lag

Ly

Jagduinisuldnuarsainianens 24 519015 (USudsedum 23 duiau 2023) duau

5184 eansiad i auldarudt VI ulee hitps//www.ffer.orjp/en/zanryu/the-japanese-

positive/positive-list-system---not-detected.html LLazﬁﬂﬁﬁm‘li’fﬂmawﬂﬁ%uz%’ﬂmﬁmi

113 579015 (USuUsadudl 22 Swi1an 2015) duAusied eenUfdusla i

https://www.ffcr.or.jp/en/zanryu/the-japanese-positive/positive-list-system---

antibiotics.html

6.4 Uniform Limited 1uansiaifiuaniuiloainsienis 1-3 91964 anuisaldauls snuslald

A1 MRLs #5zau 0.01 ppm Faduszauiilinelifanansznu vseliiludunsesoaunn

szuunsmuAunIsidansialilugunsal N1YULUTIY wavuIIIWN

UV Positive List System @1m5UmIUANAINUADAIHYDINIYULUTTY QUATHL UAZUTTY
a9 (Utensils, Containers and Packaging; UCP) Iﬂ&Jﬂ"Wiuﬂﬂ'nJWﬁgﬂu (Standard quality)
muualdanuldsondndueiomisusiazUszsian Material test uay Elution test Wusiu Suldau
b o A a @ v T | ' L . a oA DX
Aaue Ui 1 Jguiey 2020 WWuduld lnvegluyaesening transition period 5 U iivelvigusznaunis

= v Y o A v A ° o

wisnAunTou s uUsAUldluiun 1 wawaiau 2025 Yagtuiinseenuinsgiudinsunivuy

USSIMI8AY 5 UIMTFIUA @ Material in general, synthetic resin, metal cans, rubber,

glass/ceramic/enamel (JFCRF)

7.Specification and Standards for Foods, Food additives, etc. (JETRO, 2011)

11m3g1ull ivund uified 2010 nel# Food Sanitation Act Health Promotion Act,
Agricultural Chemicals Regulation Law ia¥ Food Safety Basic Act 7 15uinveulneniieay

MHLW wagmiaganu CAA Tiusuusengmaneiiiieadostu Spedification and Standards for Foods,


https://db.ffcr.or.jp/front/
https://www.ffcr.or.jp/en/zanryu/the-japanese-positive/positive-list-system---not-detected.html
https://www.ffcr.or.jp/en/zanryu/the-japanese-positive/positive-list-system---not-detected.html
https://www.ffcr.or.jp/en/zanryu/the-japanese-positive/positive-list-system---antibiotics.html
https://www.ffcr.or.jp/en/zanryu/the-japanese-positive/positive-list-system---antibiotics.html
https://www.mhlw.go.jp/content/11130500/000537821.pdf
https://www.jetro.go.jp/ext_images/en/reports/regulations/pdf/foodext2010e.pdf
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Food additives \iteldonndesiunaninasinivauiviawazaulasnsie 1Wulunuuinsgiu JAS
Law Y0991 38910 MAFF luni1suanstayas oy ustan 1aenui891u Japan External Trade

Organization; JETRO LUuf5iusinuazdnvinenaisiu lnefisieazideaiiiertosiunsndnilodn]

1%
v

U

A. Specification of food in general uaz Food additive UagUugianmunannisldany positive
list system
B. Standard of storage
1. dledufemsdesdaifivlnedudalnenseiuiuds Yudaiudomananindnuae
potable water @asnsaalunu Coliform, Fecal Coliform Uudouluthuds
2. \fledmsdafivems uay food additives wnlde1Ufdauslaglunisdneny wie
Uszasdaue ietestulalyiinansenusioguaimuesy e
3. ewnshashunsaesdifieifineignisdaiududn

C. Specification and Standards for Individual Food Categories
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a a
UINTFIUNNIAVIINGT (cfu/g)
S. Clostridium
product group E.colispp. | Aw | aureus | Salmonella | spp. YONAUALNILAL
Dried meat products | negative | <0.87 negative -
Unheated meat
products 80
WHodn NIuAg <100 <1,000 | negative
supFuvsevilyiui Fosdniufigamgiivdes
NAWININGD n71 10 serwaldyd
NN Aw > 0.95 deq
Special heat meat Fahufigamgitesndy
AUAINNIUAIIUTOUY 1 seradea
gaungilanansduen <100 <1,000 | negative <1,000
63 psrLaaldUEUIY NI Aw < 0.95 fiea
30 wifiniseLieui Tnfuitgongiidonnt
0 DeALTALTEE
Heated meat msinsIALAUT
products (sterilized gaumniitesndn 10
negative negative <1,000 » N
after being packed DIALTALTEE UNLIU
in package) dumnilussyUaaiin
uazlesunisaiie
gaunnd 121 83
Heated meat - ,
WaLed L3a1uInnn 4
products (packed in he w4 -
negative <1,000 | negative UM Immﬂwqmwgﬂﬁ]
package after being e o moem 4
NANNAURAT MIBIBNTOU
heat-sterilized) . v 4
Tumslvanusoud
~ | C- N |
LU %3DANINTEY

A3 2 WAASANLINITFIUNNAYIINVRIFUALLDENT

Jamnuaiiludmsuiiodn?

& [ L & a
1. bUBLLTLUIABIVALN UV DEUN

nAUPYNIN - 15 aervaLtud

2. AuAmimsussyluussyduinazenn gnaveundes wazgnieainaiedsnisleg veviunie

hygienic paper laminated with plastics, sulfate paper %38 paraffin paper NouYUd 1N

A59

3. Nitrite laitAiu 0.07 g/kg
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8. Food Monitoring System
ssuuiSuiinveulneniassiu MHLW $aviuny Monitoring Inspection AMUUATIUIUNIT
asalagmuIUALERTINIATIINUN TR un e S1urunsiuretidi YTununisiudl
wansznuseguamuilaadednsddudusendndasionms auvdnnimieadi Jagdu
891U Quarantine Station; MHLW 2g#11H1n15 Monitoring Inspection ALLNUT Avue Ll
Junsianandisefannuvasadsemnsifinsidssmaddu wanasinsasadeudud

pwnssseludl

8.1. Monitoring Inspection system L"fJuiz‘U‘Umim’aﬁlaauﬁuﬁﬁmmiﬁﬁﬂLsfhmml,wums
nyIRdeUdumeMTIdIUTEINT wazaginsmuniuuayy lngendedeyanwildunisindl wans
ATI9ANAY HaN15E 71T TNAUA AV UTEVRINEN T UT01M1T  USeinAR 998N N15ATIINY
NANsENURBAUANBITaNINNHARTusie s wazmsiFeniiuaudemsiliidulua
vanaveunsls Uszneuuaziinisnmadnduasiainissinuasandsiigenndesiuszuu Positive

List @ernflafaninsnisavaunisidarsiainianisinensiusnssesma Ysuianslyd nmsnsiany

wazdunsainsilunguine (@dnnundinwnisinuaseinslsene Useiingalaines, 2567)

5¥UU Monitoring Inspection 4 i TngUszaseii oliaiu1509818n159593AARIUAIY

'
Y a v = a

guawueNmsvesdufe i laeg19ATaUARNLALTIIEY LasliusIen1InTIaaeunTIETlY

a

Yuzdiinisiididuiemslanuanudesnisiiinty adniisanussuiadiuesdudsuiinvey

&

Aldarglunisasvaeuwagineiiiinduianue uagiihdanunsadidunisiutuneunisiud,

Junslulaluriuiileglidossonanisnstvaouiasinszidunludull (Ugua Aany, 2555)

o ea

Tusuuszanad 2566 AMMMUANIIATIA Monitoring inspection YasdUAIN ALY AFAIN

didUsemagUuianIm

Number of Total number of
Food Groups Inspeeted Substances*1 inspection Inspection
specimens*2 specimens*2

Antibacterial substances, ete. 2,200
Livestock Foods Egzﬁual agricultural chemicals 2388

Beef, pork, chicken, horse meat, other poultry i:' wes — 6,400
meat. ete. athogenic microbes B850
Standards, ete. 720
Radiation irradiation 30
Antibacterial substances, ete. 1.800
Processed Livestock Foods Residual agricultural chemicals 1,700

Natural cheese, meat products, ice cream, frozen |Additives 1.200 10,700
food (meat), ete. Pathogenic microbes 3,700
Standards, ete. 2,300

AW 9 wansdunufiogsndnfausiuadaifinisns MHLW dunsaalul 2023 (MHLW, 2023)
N138N3¥AUNITAUATIV Monitoring System tJun158n58AUNIIATIVEBUAITATNIINTS
NYRTANANN AzLinnTInIsnTIve i lusensidne Wenseaeunsilungranes
puszduauduneada lnsussmelnefdudfidessnsedunisdunsann fovar 30 Wefinsg
ATIVNUANTANAINANINTEIN AelunenIanaskanduulsiUegnede lumewasndnd ueiudsgy
0613918 FnTauasnanusiuUsgUsge1e renuasNanfaeiLUTTUeg s

Ine MHLW 928nlann158n3gau Monitoring Inspection Lo



https://www.opsmoac.go.th/tokyo-regulation-preview-451191791806
https://fic.nfi.or.th/japan-desk/upload/file/pdf/ขั้นตอนการนำเข้าสินค้าอาหารของประเทศญี่ปุ่น.pdf
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1) dmsFumanmanisirungurane luuseweddean Lasiin1smvuaunsms
Joatun1siing wWu nisimuatededulni seuumuauglanIuaIsiAingg
nsnuasla “sen1senIeEAuN1InTIa NinalunsU UR3e w3
Y] a Y] . . . P N A A A
2) ¥R9RINUNITENIEAU Monitoring Inspection katdutia 1 U 5atlain1snsig

11131 60 nsavuly wazlinunsiungrunedangnisn

wiln WM Fuiteendnds
Tungngruasadninsiuusslatnede | msiadvamsinunsandg 9 Hew1Au 2566
(nsaeloviaa (MRL 0.01
ppm))
lumsuasndndnsiutsglagtde AILATIIM AN EATANATS 28 weAAneu 2566
(lswasiumdu (MRL 5 ppm))
Insgnuasndniusiuliglasndie A13ATIN M INEATANAI 13 nuAiuG 2566
(lmsaglavioa (MRL 0.01
ppm))
ﬂ'ﬂ%'sl%L\'iLLasmﬁmﬁ’mﬁLLﬂigﬂJadﬁadw A5LATININISINEATANATS 22 fuau 2566
(raaslwivoa (MRL 1 ppm))
vrauwavHanTuLUsTUBt Y ANSLATININISLNEATANATS 21 5uPa 2566
(lavigiuugseu (MRL 0.01
ppm))

- o v =i v . . . . =
A9 10 Lanse1mmsinanUsenalneNunseAun1snsIa monitoring inspection Yauuszanm
Qdu 2566 (@nnudsnwinisinunsinaUsema Usednngalaiien, 2567)
8.2. Order Inspection eansIdaUNATWAzTOLAN AUV WagdnYEA19veY
g muauligenndessiateniun 13aNANLLANAINIINAUAMEAN BUEREIRUTLABULT
FaldnwazUwInduaininandnesasdeine1diianguune ludenndessa Food Sanitation Law
MU MHLW 9zAnfududtiuld sauninvsiivangiududuanutaonisvesamis Benssuuilin
lnggiidnresuiinveualdinglunisnsirasuiiietuduniuasnnasiuazaulaenieluesimis
A AesdnTanensidmuaiuieslfuinisndunsideuludssinag Junnasanydnd wagdn
HANTSATIAARUIARNITRrlaTUNsUAREAuMAINAuiniY JagduldiifumUadndeglusienis
. ANa Y a o v a v ' o v o & w
Y93 Inspection Order System wagiduaundnannusenalnefidosnsraneun1suy1nell 9

dmTuTudsemudiu Yau nszReulen ueldlsadey viseu nady uviie Sann veuwad wavlan

Jau (@Uw.lsned, 2567)

a 1 A

MHLW aganidn Order Inspection waznaululdssuunisnsianiuun@ nrewd
1) dmsdumanvanisiilunguings ludseinaddsesn wagdnsivuauinsnis
Jostunisfing Wy n1sfmuadetaduln sruunuauguadiuatsiaiinig
mstnumslial wensenseduunsnsn Alsv3esiuiuussnagdsesn ie
Wunslunsiadalssmerdenn vsensivaeunautdug Buduilanalunig

a

UUR3e w3


https://www.opsmoac.go.th/tokyo-regulation-preview-451191791806

55
2) nsaldu Order Inspection @15LARNIINITNBATANATS N1BWAIENITUIS Order
. Y & N v U~ & [
Inspection udndunianly 2 U duannmsnsianunsdlungming s assvasgn
Tnglinwunisidlunguune 8n wseasralinudnluszesian 1 U waziin1sngia
Order Inspection 1A 300 Asdiuly
lagna191ndn158nLan Order Inspection AgANITLAHUENITINITATIA Monitoring

|
=

Inspection tal@a11130M539a0UNSERUNYNUNEY AIUTEAUAUTBLUNNERR FININHTIAINY

nsEHuNgVIng 8MuANIIRIa Order Inspection 1Agviui

wiin douly NI

Uantauuagndniusiudsgl - woulslvasndu
ag19d18 (FumTaany)
fadmiviulssuau wnsidunazuIunslan wUATIIY Vibrio
(laveianuasiuguds) fiusgnauNsTinvuawintiy parahaemolyticus
iy (mwwsﬂﬁuﬁ%‘uﬂizmulm" wgiiunsruaumsion wuadiiSe vibrio
waelaylifsinuasou) fiusgnaumsTirvuawiniu parahaemolyticus
VouuAwaHERTuTLlgU - anaandnay (MRL 0.01
(ewignisuussuatinee) ppm)
ﬂ'm%ﬂuﬁmuasnﬁmﬁmﬁmigﬂ unﬁuﬁeﬁaaan‘lﬂﬂﬁﬂwnaurﬂi EPN (MRL 0.01 ppm)
(awgnsudssuadnede) demandinvunLaTLLULONETTT

sanlaniguialve
misliaduuasningdus unﬁuﬁeﬂqaaniﬂﬂw::ﬂwnaumi EPN (MRL 0.01 ppm)
wssu (vnznnsuassuatinedne) demaniinvuALaYLULLENaNTT

aanlaeigualne
iSsuuayadniusulsgy - Tnslafilau (MRL 0.01 ppm)
(ewgnisudssuatinedie)
nEouaskEnAusiLUszU unﬁ'uﬁeiaaan‘lﬂm&'ﬂwnaurﬂi lemasuvidu (MRL 0.01
(awgnisuussuatinedie) dspanfifuauasuuueanasi | ppm)

sanlasviguialve
ugshuasnindusiulsgy nssifunesiean sndufideen | rsaslvdvea (MRL 0.01
(awznisuuszUatnedig) Tﬂs:jﬂ'ixﬂaumseiqaanﬁﬁwuﬂ pprm) uaslwsiilautlea (MRL

wasuuuenansiisenlaeizuia | 0.01 ppm)
ne nadhifuusihududauas
wu#aia1 Freeze Dry sniiuiindn
Ims%’mﬁmﬁﬁwumasu,'uULaﬂa"ﬁ
ﬁaaﬂIﬂu%‘gu‘la‘Lﬂu%ﬁwLﬁmﬁu

ansrani s vieauazinsiilaunlea

fnauavadninsiulsgy sniufidseenlaugUsenaunts | 8unenda (MRL 0.02 ppm)
(awgnisuussuatinedie) depanfinvuALAELULLENETST
sanlasviguialve

AT 11 BaRITI8N157929 Order inspection fiTsAUldivammsiiidnUszwmalney (aw.latien, 2567)

3. Administrative Inspection tJun1snsanaeuniuarmdndy madunsiudiadsusn
vesfUsznounsitiemsy nieidueimnsm AnsquasiugvenefianudAydufivay o
Uszimnagdoan vsellgURmnseninenisuues a2

yndumemmsiiindsdalngUsemanils viegiananis videfuszneunsmeniding
dilungyanes Aunindesay 5 vesdnuiinsainiu Uszneududanudululfinasiinisiug
91157 dedlHungrane 8n mendansiansanseiuanusunsieseguilaaudaiiuiniaig

Induduegredeiagdesdestunisiindunsienuguewndeane1msa #inans sur. MHLW a3y


https://www.opsmoac.go.th/tokyo-regulation-preview-451191791806
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HanuARUIINANZNITUNITUaUINBEIMAZ0115 wazd Alilduinsnisiiunisud

(Comprehensive Import Ban)

nIsasavKIaIsanAv ¥ fuduArinuasundn
lagns:nsavaisiscuguy agdu

*doya v 15 wueu 2567

duasoo

aumawmsnnuunnuanmuamnmnuo
?K&JﬂS OUE‘UOSJD las ef\msaonnaaoTuswmsﬁmKuo

(Monitoring)

* duadogviadUaogdumiag
* NSEUWUIAUAUIASTIU D:38NINUAUAT

0 Tuusngana:waareuriussuagnode (asoluwaana:lusiluwoa)
0 Tuiosna:waanturinussuagosie (lswasiunsu)
0 soula:waasurussuagodie (lawgiuugsaunalasa:swoa)

|ﬂaﬁmsc|s:)0wuonm\)mumosmu

= S = Avdsusuus:muGu(vibrio @ Uadmidh Fmunsloday)
avasdvnnaaQ parahaemolyticus) @ Tivawsavaussingo (Julnsd)
5 = Ydu?(Vibrio parahaemolyticus) 0 U:IB2DUIRY (2:WafionBu)

I‘ l' I n i n = ns:auidn¥s (EPN) Q@ vudu:kdvia:waanurisnisundo
(0 d e S pe Ct o ) = rualUWSoiTu ¥ (EPN) (Tsenlud)
= nigsu® (wslsolou) @ swondrddsuus:novvavlvelud

= nade** (Tuwasiunsu) (Tsenlud)

= U:00¥ (naosTwswoana: @ dowamilo (:wafionsu)
Twswiaulua) @ busida dulwadnd Fauaud s0aun

= Joaa VY (3u1p13a) w3n Junuiina gnidos (o:waifiondu)

= KounavY (31aandwau) @ inSovinAsou fsau® (@:WaiionBu)

== Uadou? (oulsiWasiu) @ dhaavea:wdaiurinusgufiddrunauuon

f2davuInnin 10% (2:Warondu) ‘

¥ gywsaufivnisosaoaaunsdnialsa naspiuduls:nau Muuanwsud msUSuNGoWUSNSSY Hav ¥ lawi: R

WwdoRUusnpBairdu ¥ souwdarnurinussuaiodie @ fusmaumsidisaulasonissomsansindiunsy f F | d“u’n\.‘nUd‘Enmn“SInmsq-‘ws :INA
35 IMsINUAs (Control Measure) 9:dSUMsENBUMSALASID * AWERTAILWALLILIAAY (oWamEla w US~o1n§\’rc“ﬁ”3

HusiBa $1olwagnd Savoud 20aun win Jundind Ka:gnidou ida:ula KSosoUMLINNG 10%

AN 12 LARTEAUANNTNTUYBINITHUATIIMIANTANANNVDINUILNY MHLW (@Uw.lained

2567)

Tunaunsdseannaniaaiiiadnitn Wadaidnuuszulssn Weadninugulssuusean

J

AINNHNUNY The Domestic Animal Infectious Diseases Control Law tadl9an1nusLiie
Josdulsaszuinandniunsnszarglulsemagyu vinlidudinlauandaivszinn Artiodactyl
Wi la gns ung wng 901 uagsIude Domestic fowl (d0iTn wnNsEN UNEY UNNIEABNWA e

1 1 (N3 1 3 dy ) 1 d’"’ 1 [~ 4 4 Y Al [y
ulngls lnfen nseaiy shuvaile wazasostu 19 /19 ldnsen way Wudy desladlususes
queundiy (health certificate) 910 Competent Authority ¥09UsiNAREI08N WAZABINIUNITATIA
neuiniudn Neglun1siniuguareminenu MAFF asieaeudusinou Jeasanunsoniulug

Suneusolld (MHLW, n.d)

1. msveviidesusesauouly

nsveviiadesusesguenndeveiedniUn iedniUnuussuusegn Wednifuguusiuuse

¥

4n AusEneunsaNnsndureniidesusesguenndislanlesusesgueundy ngunTIvEeuNInSEIU

U

v
v & o

Aun1sUAdnd drliniaunssuuwassusaannsgudundadad 4u 1 Andedasng nsudadnd Tns

02-653 4444 fg 3121 TngdunarSulenansaaumial 8.30-15.00 u. luuuazaisiems lnevilde


https://www.opsmoac.go.th/tokyo-news-preview-431891791408
https://www.opsmoac.go.th/tokyo-news-preview-431891791408
https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/yunyu_kanshi/kanshi/index_00004.html
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1 I a

SusesavendeveniedniUn Wednilnuussudsean wednifuguussuusean dsgazid

U 9 9

gl
uwaneinaiu audlavitennasseninnsudadniiaznuisnuy MAFF lneidiegesgazidenniy

AMANUIN

[
LY

Mailfusgneun1sanunsanTvdevanulsenaumegludadsedelarienuies auded
- nudvunedeaniuusenaunnaniedaitnivenisdseenysemeg Uy

https://www.maff.go.jp/ags/tetuzuki/facility/kakin.html

- vwdguneieaniuusznaunisianiedniUnuussulgsaniienisdseentudy

ﬂizmmfjﬂu https://www.maff.¢o.jp/ags/tetuzuki/facility/heat-kakin.ntml

- nedeuanuusgneunsnianilednifuauussuuianiiienisdseeniudauseme

iﬂﬁu https://www.maff.go.jp/aqgs/tetuzuki/facility/heat-building.html

2. Animal Quarantine Inspection under the Act on Domestic Animal Infectious Diseases
control MInsIAUAAIUANAUENT Tnetdmifdie Animal Quarantine Services oglu
nsAuALaYemIeaY MAFF
2.1 Auddlasnandaivseinn Artiodactyl 1y 1A dns wng wne 31 waz3uae Domestic

fowl (@ iUn unnszn wngs unnszaenwe Wa wnulnea lnfen nszsne auviaile
a =1 ] v ' a . . .
waztAsedlu 19 K9 ldnsen waw AosN1unIIMII980UN Animal quarantine station

2.2 wwznansiniiiledniiug prepared meat product siudialdnsen uas waey M
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https://www.maff.go.jp/aqs/tetuzuki/facility/kakin.html
https://www.maff.go.jp/aqs/tetuzuki/facility/heat-kakin.html
https://www.maff.go.jp/aqs/tetuzuki/facility/heat-building.html
https://www.maff.go.jp/e/policies/ap_health/animal/attach/pdf/index-6.pdf
https://www.maff.go.jp/e/policies/ap_health/animal/attach/pdf/index-6.pdf
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https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/%20shokuhin/yunyu_kanshi/index_00019.html
https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/%20shokuhin/yunyu_kanshi/index_00019.html
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https://www.customs.go.jp/english/summary/import.htm

Frior Consultation

I

Consultation at an imported foods inspection section of the
quarantine station prior to the import

Matification Form for mportation of Foods, ete,

FPreparation of Documents for
Import Motification

Other Documents
» Information on materals, ingredients, and manufacturing

method

h

Arriwal of Cargo

¥

Import Motification

:

* Sanitary {Health) Cerlificate {if necessan)
= Seltinspection Results (if necessan)

Suhmission of a Motification Fomm far mpartation of Foods, ete. ol
an-line import notification

Document Examination at a MHLYY » Inspection Required

Quarantine Station

¥
Inspection Unnecessary

Designated Inspection
Labhoratory
Quarantine COrdered Inspection
Station
or
Administrative Inspection Quarantine Station

(Manitoring Inspection)

| Adrministrative Inspection

|
other than Monitaring Inspection

v v

Fazsed Rejected
r |
Issuance of a Certificate of Motification
Customs Clearance
¥

Domestic Distribution

Disposal, re-ship, ete. ofthe Cargo

A 14 wanstunaun1snsivaeuneuthdunningusemagdu (MHLW, n.d.)
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Notification Form for Importation of Foods, etc

Minister of Health, Labour and Welfare, Esq.

Mame and address of importer {Or name of importing corporation and its address)

{1)Motification Receipt q
Numbser (2)Name
(2)ClassMeation of Notdcation|  Pricr Moafization / General Notificason f Planned Imgort Address
{4)Code of Importer e (Telephone Number)
. ol Code of - - - ”Reglls_btleshon Number
ame 3l e of Importer
‘Country of Production Responsible for Food
Sanitation
(T)Name, Address and | | | | | |
Code of Manufacturer
(B)Name, Address and E E |
‘Code of Manufacturing - -
Factory
(9)Mame, Address and i i i i i i i i i i
Code of Shipper
{10)Mame, Address and |
Code of Packer
11 d Code of i
fipsmempacesest | | [ | ] | (120tecLonig ps g e
{13)Mame and Code of Dol .
Port of Discharge . (14)Diate of Arrival (Month), (Day) {Year)
(15)Mame and Code of P i | (16)Date of Storage (Month) (Day) (ear)
Warehouse {10)Date of Motification (Mornth) (Day) (ear)
{17 )Marks and Numbers (20)Accident
af Cargo Brief Explanation {if Yes) Yes [ MNo
{18)Ship Mame or Flight (21)Mame and Code of -
Mumber of Aircraft Submitter -
(22)Classification of | 503 8N ASHNE! | 23)Continuous | ¢ First! | (3315anitary Certificate
Cargo . Updste | Mumber
(34)If the cargo includes
(24)ltem Code processed food,
describe its ingredients
(25)Description of Aricle and their codes.
If the cargo indudes
{26)Shipped Volume apparatuses,
{Number of Units) contsiner/packages or
toys, describe the raw
(27)Shipped Volume kg materigls and their
(Weight ) codes.
. (35)If the cargo includes o
(28)Usage and its Code food with additives,
describe the names and
{ZQJPGnd of Package and codes of additives. ]
its Code If the carge indudes
o manufacturing agents in
(30)Registration Number 1 the additives. deseribe
the names and codes of
(31)Registration Number 2 additives.
LI (Additives used as
L E flavoring agents are
(32)Regisiration Mumber 3 e excluded for either case.)
{36)If the cargo includes
processed food,
deseribe the method of
manufacturing or
precessing, and its
code.
(37)Remarks Stamp for Receiving Motification
MNotes:

*1: Do not write here.

*2: When the article in the cango includes food additives that are genersally supplied in food or drink and regulated by the relevant statutes, describe the
names of the substances used. When the article includes manufacturing agents in the additives. excluding flavaring agents er food additives that are
generally supplied in food or drink, write the names of the agents.

The seal of importer can be substituted by a signature of importer.



and its Code

(30)Regisiration Mumber 1

{31)Regisiration Mumber 2

({32)Regisiration Mumber 3

{36)If the cargo
includes processed
food,

describe the method of
manufacturing or
processing, and its
code.

If the cango includes
manufacturing agents in
the addifives, describe
the names and codes of
additives.

(Additives used as
flavoring agents are
excluded for either
[=EN

(22)Classification iﬁ,";ﬁ:}’ ASdiivE ! ) Continuous oiret! | aisanitary Certificate
of Cargo Container-Packagel Toy | Import Update | Mumber
[ R (34)If the cargo
(24)ltem Code I includes processed
— food,
(25)Description of Article deseribe its ingredients
and their codes.
(28)Shipped Volume ! If the carge includes
{Mumber of Units) | apparatuses,
containerfpackages or
{27)Shipped Volume kg toys, describe the raw
(Weight ) materials and their
codes.
(35)If the cargo includes |
(28)Ussage and its Code food with sdditives, 2
T deseribe the names and
{28)Kind of Package i codes of additives. 2
and its Code i If the cargo includes
o H : : manufacturing agents in
(30)Regisiration Number 1 : : the additives, describe
the names and codes of
(31)Registration Numbes 2 additives.
(Additives used as
flavoring agents are
(32)Regisiration Mumber 3 excluded for either
case.)
{36)If the cargo H
includes processed H
foed,
describe the method of
manufacturing or
processing, and its
code.
(37)Remarks Stamp for Receiving Notification
(22)Classification iﬁ,";ﬁ:}’ ASdiivE ! ) Continuous C::ftmie , | t33)Sanitary Certificate
of Cargo Container-Packagel Toy | Import Undate | Mumber
N T T R R (34)If the cargo
(24)item Code HE includes processed
— food,
(25)Description of Article deseribe its ingredients
_ and their codes.
{26)Shipped Volume ! If the carge includes
{Mumber of Units) H apparatuses,
containerfpackages or
{27)Shipped Volume kg toys, describe the raw
(Weight ) materials and their
codes.
{35)If the cargo includes |
(28)Usage and its Code food with additives, 2
deseribe the names and
(29)Kind of Package codes of additives. s

(37 )Remarks

Stamp for Receiving Motification

A7 15 uanesaeeng Notification form for importation of food, etc. (MHLW. n.d.)
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https://www.caa.go.jp/en/
https://www.caa.go.jp/en/
https://www.maff.go.jp/e/policies/food_safety/
https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/yunyu_kanshi/index_00017.html
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1AEn39 (exposing steam) tieyanian1stesiunisivaesenveadenalsa Foot and mouth
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nsAiiunsiagnsaeyiauazeInfiuiings 1A3eedns aunsal ninnuasugaLazas
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F997U28ANNATAINTNAITUENIINAUTALIUTENIEINUN pre-heating area Way post-
heating area 71 lulanarifialaedmaulu regulation W wosdni1 15401115 1Oudy wail

TRLAUBLULIINA N TIU T2 UIIAITIATIUENA LY 19 TALIUTENTN90INUN pre-heating

area Way post-heating area UN9nTAl 7 N19l599ulU@N1509AVINE 99 1UBAINATAIN
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a10813 Application

Application form
for the designation of heat-processing facilities for meat and its
products derived from cloven-hoofed animals

(Important notice)
The information required by Animal Health Division, Food Safety and Consumer Affairs
Bureau, Ministry of Agriculture, Forestry and Fisheries (MAFF), for the evaluation of heat-
processing facilities to export heat-processed meat and its products derived from cloven-
hoofed animals to Japan are set out below.

» All information should be submitted in English. ~dayasasnsaniunimeangm
« Please check where applicable or fill in the blanks.

@

Date of application (day/month/year) : _ Sufinsenuuulesy
The exporting country : _ Thailand

[A] Facility Profile
Facility name :  @ialsseumsenulususes

Facility address : _ fieglsanunasinuluivses

Registration number of the facility : _ EST.
(1) Scale of the facility

Total-floor area : NUNUDIA1A3NIATUID
(2) Number of workers

total : $1IUMTANUIILE RIZeIAsHUETUMITUIDY
(" pre heating area :
post heating area :
storage area  : _i91uumwiinaiu cold storage//warehouse

supervisor
others
S%Please fulfill the numbers on average per day

(4) Year of Established : _f#dasislssu

(5) Capacity of production : MaImsnanaoll tons / year

[B] Heat-processing
(1) Pre-heating

a. Kind of raw material (species of cloven-hoofed animals) : mﬁ@maqﬁmﬁ“ﬁu@ﬁma%’mm
(Cattle, Bos taurus//Bos indicus, Swine, Sus domesticus, Goat, Capra aegagrus etc..)

b. Country of origin of raw materials : ﬂﬁzmmma'qﬁmmaﬁ@Qamw’faﬁwiﬁmj
(2) Heat-processing
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a. Number of heat-processing equipment : _szyswawaseslianudon nvhlddudign

‘eurApsz11e pre-heating area ua post-heating area
b. Ways of heat-processing by each heat-processing equipment :

Equipment 1 : steam(<100°C, >100°C) - boil - fry - roast - grill - other( )
Equipment 2 : steam(<100°C, >100°C) - boil - fry - roast - grill *+ other( )
Equipment 3 : steam(<100°C, >100°C) * boil - fry - roast - grill * other( )

*1f the facility has more heat-processing equipment, please add the lines as necessary.

*Please circle the way of heat-processing. In case the way of heat-processing is by steam, please
circle “<100°C or >100°C”.

-nTATegNuINNIT 3 19309 TRszyiuAua T IuIUR]
v a 9 v 4 o A o v 9 ' a A

Tnauluriianmsldanuiouveunsesiign nsdihgndie steam Tinanandngamigiilumies steam <100
#3e > 100

-nsauiluniea hot air oven #l¥anudouns steamer uaz roaster awisadenanldnsaesto

c. Temperature management of the meat products by the heat-processing equipment

Equipment 1 : C, minutes (core of the meat)
Equipment 2 : C, minutes (core of the meat)
Equipment 3 : C, minutes (core of the meat)

*Please add the lines as necessary in accordance with the number of heat- processmg equment.
S “]_Jmiﬂ’J‘UﬂﬂJﬂmﬁﬂiJGli)ﬂaNﬁuﬂ1 e holdlng time “UENﬁuﬂW]Naﬂmﬂlﬂﬁﬂﬂ‘ﬂWﬁﬂﬁWm“ﬂﬁ ‘IJGI,WUE] b ‘VN‘H

A3
muguATeiMua fie nIdiivuaey direct steam gaud adunugmmngil steam > 100c

core temperature > 70 ¢ holding time > 1 min w?a?%nwaéuqazﬁmamuw core temperature > 70 ¢
holding time > 30 min
d. Measuring method and place for central temperature for meat and meat products in

heat processing uanaanisnsaaaauguunilanansduduay holding time muaiinnaazes
YIN4N ANNNINTEYAND FoNN94NFRL 1NN E .

Equipment 1 :

Equipment 2 :

Equipment 3 :

*Please add the lines as necessary in accordance with the number of heat-processing equipment.
e. Kind of heat-processed products intended to be exported from the facility to Japan :

wasdumes 15 ldulsemanilu
f. Kind of products other than “e”, produced in the facility :
wiiavesdumoug i liszylude e i hitimsasesnliaiu

[C] Management
(1) Standard operation procedures (SOP) for the following items; lsiszyddanilulsasu Tnanis

MNAN AINTD

(Pre-heating and Post-heating)
- Comprehensive sanitary management : equipped / not equipped
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- Sanitary management for staff : equipped / not equipped

+ Training program for staff : equipped / not equipped

- Sanitary management for water supply : equipped / not equipped
+ Sanitary management for draining and waste : equipped / not equipped
(Pre-heating)
- Sanitary management for equipment for storage, treatment and inspection :
equipped / not equipped
+ Maintenance of equipment for storage, treatment and inspection :
equipped / not equipped
- Sanitary handling for material : equipped / not equipped
+ Way of storage, treatment and inspection : equipped / not equipped
(Post-heating)
- Sanitary management for equipment for inspection, cooling, storage and packing:
equipped / not equipped
+ Maintenance of equipment for inspection, cooling, storage and packing :
equipped / not equipped

- Sanitary handling for heat-processed products : equipped / not equipped

- Way of inspection, cooling, storage and packing after heat -processing :
equipped / not equipped
- Sanitary management for heat-processing equipment : equipped / not equipped

- Maintenance of heat-processing equipment : equipped / not equipped
- Confirmation of the heat-processing temperature and time : equipped / not equipped
- Way of inspection of heat-processed products : equipped / not equipped

/>I<In case SOP is not equipped, please describe measure of management on each item.\
(Title of unequipped SOP)
(Measure of management)

*1f the facility has more heat- processmg equipment, please add the lines as necessary.
K ﬂimm"lmSOP fanan lise m‘ﬁmﬁm imﬂ”lﬂmmawmmaﬂvlumm Tagse mwmm%m“lw/

ﬂll’é)ﬂ’)‘ﬂﬂll ua ’]‘ﬁﬂ”l'i‘l/l%ﬂi!ﬂﬁ%ﬂﬂ”lilmﬁ“’ﬁ’]ﬂl’é)

**%QLLH$H11WN@]N@?§‘UHﬂ“ﬁ’ﬂl@

[D] Additional Information
a. Countries to which the products are exported from the facility :
ssylszmeiideeendunuenaindily
b. Actual export amount in the last twelve months (if applicable)
ssyswauiidesnluszeznm 12 @oufiruin (nfimsdaeen) kg
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-Remarks-
Relevant documents attached to this application : tena1suundus

[0 Organization chart of the facility wnuiasAnsaaslassnu

(] BU|Id|ng map which shows the structure of pre-heating area and post-heating area
LLmumINmumwum'aumem‘wumﬁfq pre-heating area and post-heating area (zoning layout)

[J  Arrangement plan of major equipment including heat-processing equipment weslaszy
4 o o ) 4 o o da ¥ = > My > 4 o Ao Y
LATRNANTUAN (LIULATANANTUANNFARNDIIT Lm@umﬂimim Lﬂumu) LL@%Lﬁi’ﬂﬂ@ﬂ?V}V}’]Qﬂ@uﬂ’]
[ ] Photographs of an isolated appearance (dividing walls etc.) between pre-heating area
and post-heating area nawanaaasiunfnuuLiszudneds pre-heating area and post-heating

area ¥ (9L NITanAadng

[] Photographs of attachment point between heat-processing equipment and dividing
walls nwengLeATasansingn wiannils NdsiuduAIaIn pre-heating area and post-heating area

[ Traffic line of the products from entrance to exit unudaaasiansvesingaus U Inae
wazAumiideeenuenTsany (process flow)

(] Traffic line of drainage and waste LHUAILAR ST ANIaNNTTELNe R wasTirmnarndaTes
299799971

[0 Traffic line of water supply wiuis iansvieninlg vievhuasevns vieviheu vietudu (@)
ngluleeenu

[0 Traffic line of air unulanansiiAanisaasania nnelulseny

[0 Traffic line of workers wuuisiansiAn19daanaaswing

[J List of Standard Operation Procedures (SOP) mﬁm@jﬁ@ﬁlﬁmﬂuimm (AATLFTEIN
naslindaumufiudsluiufinmadsniy ieswinerafinisdungusenans)

(] Map around the facility LLNuﬂT\‘}@’Wﬂﬂi[ﬁi’]xﬁ“’]ﬂ’miu%ﬂi\i\ﬂu LazuENI TS URENNSALANITA
NNNdeanTnUUA

[J  Table of manufacturing process by each product 1914 visaunu)dLaasdUABULAY

nIvLaUNTNARAUATLAazaia (process flow diagram)
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Application form
for the designation of heat-processing facilities for poultry meat
and its products

(Important notice)
The information required by Animal Health Division, Food Safety and Consumer Affairs
Bureau, Ministry of Agriculture, Forestry and Fisheries (MAFF), for the evaluation of heat-
processing facilities to export heat-processing poultry meat and its products to Japan are set
out below.

» All information should be submitted in English. ~dayasasnsaniunimeangm
« Please check where applicable or fill in the blanks.

@

Date of application (day/month/year) : uiinsenuuumedy
The exporting country : Thailand

[A] Facility Profile
(3) Facility name : __ galsseumseivlususes

Facility address : neglyanunasanuluivuses

Registration number of the facility : EST.
@ Scale of the facility

Total-floor area : NUNUDIA1A13NUATUI
(5) Number of workers

total : _ 912UNYNNIUIIVFF RIIZDINTNUDTUMITTUT DY

(" pre heating area :
post heating area :

storage area  : _i1uauwiinaiu cold storage /warehouse

supervisor
others

§I<Please fulfill the numbers on average per day
(4) Year of Established :  flfinasislssany

(5) Capacity of production : MaImsnanaoll tons / year

[B] Heat-processing
(3) Pre-heating
a. Kind of raw material (species of poultry) : 1finasdndiinfivesiusas Chicken, Gallus

gallus domesticus Duck, Anas platyrhynchos
b. Country of origin of raw materials : _ szyilssimpuvasinuasdadiln (Thailand)

(4) Heat-processing
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a. Number of heat-processing equipment : _szdunwnieslianudou nhlddumgn
A 1 1 - -

¥OUADITHIY pre-heating area uag post-heating area

b. Ways of heat-processing by each heat-processing equipment :

Equipment 1 : steam(<100°C, >100°C) - boil - fry - roast - grill - other( )
Equipment 2 : steam(<100°C, >100°C) - boil - fry - roast - grill *+ other( )
Equipment 3 : steam(<100°C, >100°C) * boil - fry - roast - grill * other( )

*1f the facility has more heat-processing equipment, please add the lines as necessary.
*Please circle the way of heat-processing. In case the way of heat-processing is by steam, please
circle “<100°C or >100°C”".

A o ' A v A A o A
-mnfingesignuinndt 3 nses Iiszymu@uamsIunT
Denanluriianis lianudeuveunseningn nsalgnale steam liaanandngamgiilunses steam <100
3o > 100

-nstiilun3eq hot air oven #l¥anudousia steamer uag roaster ansnlananlénsaeade

c. Temperature management of the meat products by the heat-processing equipment

Equipment 1 : C, minutes (core of the meat)
Equipment 2 : C, minutes (core of the meat)
Equipment 3 : C, minutes (core of the meat)

*Please add the lines as necessary in accordance with the number of heat- processmg eqmpment
S Uﬂﬁmuﬂmmwnu%ﬂanaum e holdlng time “UENﬁuﬂWlNaﬂmﬂlﬂﬁﬂﬂ‘ﬂWﬁﬂﬁWm“ﬂﬁ ‘lJGl,‘L!GUE] b ‘VN‘H

A5AMI

muguamYeivua Aiv core temperature > 70 ¢ holding time > 1 min w3933msdusgann

d. Measuring method and place for central temperature for poultry meat and meat
products in heat processing uanisnisnsiaasugumgilanansduduas holding time s

TUATBILATAIVINGN ANNT0IZYAND FBN9gudRtingiNLEN]S .

Equipment 1 :

Equipment 2 :

Equipment 3 :

*Please add the lines as necessary in accordance with the number of heat-processing equipment.
e. Kind of heat-processed products intended to be exported from the facility to Japan :

wasdumoes 1s lldulsamaniu
f. Kind of products other than “e”, produced in the facility :
siiavesaumou i iszylude e #litimsdsesnlaaiu

[C] Management
(2) Standard operation procedures (SOP) for the following items;liisz1janenilulsssu Tnanns

WNAN AINIT

(Pre-heating and Post-heating)
- Comprehensive sanitary management : equipped / not equipped



80

- Sanitary management for staff : equipped / not equipped

+ Training program for staff : equipped / not equipped

- Sanitary management for water supply : equipped / not equipped
+ Sanitary management for draining and waste : equipped / not equipped
(Pre-heating)
- Sanitary management for equipment for storage, treatment and inspection :
equipped / not equipped
+ Maintenance of equipment for storage, treatment and inspection :
equipped / not equipped
- Sanitary handling for material : equipped / not equipped
+ Way of storage, treatment and inspection : equipped / not equipped
(Post-heating)
- Sanitary management for equipment for inspection, cooling, storage and packing:
equipped / not equipped
+ Maintenance of equipment for inspection, cooling, storage and packing :
equipped / not equipped

- Sanitary handling for heat-processed products : equipped / not equipped

- Way of inspection, cooling, storage and packing after heat -processing :
equipped / not equipped
- Sanitary management for heat-processing equipment : equipped / not equipped

- Maintenance of heat-processing equipment : equipped / not equipped
- Confirmation of the heat-processing temperature and time : equipped / not equipped
- Way of inspection of heat-processed products : equipped / not equipped

/>I<In case SOP is not equipped, please describe measure of management on each item.\
(Title of unequipped SOP)
(Measure of management)

*|f the facility has more heat-processing equipments, please add the lines as necessary.
dd‘ 12 [ 1 Y ax z:' [ 1 v Y d' = 1A v 9 d' =
a3l 113ISOP @ana1n Glm‘zu’s‘ﬁmimzfﬂﬂmﬂmmazmmaﬂmgm Tﬂﬂizuimmmaﬂmu

1A as A Y @ J v 9
\ﬁ]}l@ﬂ’)ﬂﬂll LLa%’J‘ﬁﬂﬁ‘VlGl"]fGlUﬂﬁi]ﬂﬂﬁlmﬁ%ﬁ’:]"u@ /

= ) YA 1A v 9
**ﬂmuzuﬂwuﬂmmunﬂwTua

[D] Additional Information
a. Countries to which the products are exported from the facility :

ssytlszmeiidseendunuennindily
b. Actual export amount in the last twelve months (if applicable)
spyswauiideeenluszeznm 12 @ouRidn mnfimsdeen) kg
-Remarks-
Relevant documents attached to this application : leNETIULELA

[0 Organization chart of the facility uuuisasAnszaslssnu
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(] Bundlng map which shows the structure of pre-heating area and post-heating area

LLNHNQI‘?N’MW?JM“B@‘UL‘ll[ﬁ]“]]ﬂﬂW‘LmtT\i pre-heating area and post-heating area (zoning layout)

[J  Arrangement plan of major equipment including heat-processing equipment weslaszy
0 sdNIVAN (uLraesdnsuanAnRIn9s indeudinelald udu) Lmzm%ﬁmﬁﬁmn@uﬁ'ﬁ

[ Photographs of an isolated appearance”(dlwdmg walls etc.) between pre-heating area

and post-heating area nwrineesiiuiinmuuLiszwineds pre-heating area and post-heating

area Wi (9L NITanAadng

(] Photographs of attachment pomt between heat-processing equipment and dividing
walls nuenaezasansyingn wiasnila Nderinududnain pre-heating area and post-heating area

[0 Traffic line of the products from entrance to exit unufanaasfismisvesingauiudnan
wazdudiideeenuenTssnu (process flow)

(]  Traffic line of drainage and waste LA ATATIN NS TELNE R uasTiAMIaindnTes
299199971

[0 Traffic line of water supply wiuls anietinld iethuanemng viethdew vievhidu (@)
melulsenu

(] Traffic line of air unulnansiiAanisaasania nnelulseny

[0 Traffic line of workers wuudsuansiAn19idnaanaaswiing

[J List of Standard Operation Procedures (SOP) mﬁam_jﬁﬁhﬁ’ma‘mmmu GEENZEN
inansliwdanmaiiudeluiufinmasniu Lﬁmmﬂmqﬁmiﬁﬂﬂ@;u@Lfaﬂma‘)

(] Map around the facility LLNuﬂT\i’mﬁﬂ?ﬁiﬁﬂ“]ﬂﬁﬂlu%ﬂ’a\i\‘ﬂu LazuanialssuigntnsaLAn A
NNNTD18NTDUUAS

[ ] Table of manufacturing process by each product a1314 u’?tmmuqﬁumm%umuu@:

nIvLaUNINARAUATLAazaia (process flow diagram)
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= CHICKEN SLAUGHTERHOUSE

R . = POULTRY MEAT PRODUCT PROCESSING FLANT
03 Ui @fen (Uszmelne) Saim (onw) v
= CUTTING PLANT

= COLD STORAGE

« POULTRY MEAT PRODUCT PROCESSING PLANT
05 i Fien fn waud wivedie e ¥ ¥ ¥ |- MEAT PRODUCT PROCESSING PLANT

= COLD STORAGE

= CHICKEN SLAUGHTERHOUSE

- - - = POULTRY MEAT PRODUCT PROCESSING FLANT
08 VTN UHALVBINARIUYBTTT TR v v
= CUTTING PLANT

= COLD STORAGE

- CHICKEM SLAUGHTERHOUSE

P . = POULTRY MEAT PRODUCT PROCESSING PLANT
a7 i laameuniln d1dn v
= CUTTING PLANT

- COLD STORAGE

= CHICKEM SLAUGHTERHOUSE

- v g = POLLTRY MEAT PRODUCT PROCESSING PLANT
10 LI aMTILmMEs i Ld Ld
= CUTTING PLANT

- COLD STORAGE

= CHICKEN SLAUGHTERHOUSE

- o = POULTRY MEAT PRODUCT PROCESSING PLANT
11 U AT 4R ) ¥ ¥
= CUTTING PLANT

- COLD STORAGE

= POLLTRY SLAUGHTERHOUSE

- e = POULTRY MEAT PRODUCT PROCESSING FLANT
14 UTE vnanuwu SR () ¥ ¥
= CUTTING PLANT

= COLD STORAGE

= POLLTRY SLAUGHTERHOUSE

o _— = POLLTRY MEAT PRODUCT PROCESSING PLANT
18 Ui @feen (Uszmelne) Saim (onw) v
= CUTTING PLANT

= COLD STORAGE

= POULTRY MEAT PRODUCT PROCESSING FLANT
21 Ui @fa Usemelne) shim aonw) ' ' + CUTTING PLANT

= COLD STORAGE

= CHICKEN SLAUGHTERHOUSE

o - = POLULTRY MEAT PRODUCT PROCESSING PLANT
23 Ui S (Usznalng saia () Ld Ld
= CUTTING PLANT

= COLD STORAGE

« CHICKEN SLAUGHTERHOUSE
en wm m % i . - POULTRY MEAT PRODUCT PROCESSING PLANT
25 Ui dufls Surefiuiuius S v v
) « CUTTING PLANT

- COLD STORAGE

= 3 g = = POLLTRY MEAT PRODUCT PROCESSING PLANT
27 Uis auuRflng SR Ld Ld
= COLD STORAGE

= POULTRY MEAT PRODUCT PROCESSING PLANT
20 ik Ineihlueufind duim v v v |- MEAT PRODUCT PROCESSING PLANT

= COLD STORAGE

= CHICKEM SLAUGHTERHOUSE

— fm e PR = POULTRY MEAT PRODUCT FROCESSING FLANT
32 Uidn ariaaiing (Inousud) $1da " "
= CUTTING PLANT

= COLD STORAGE
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34

uitm Tndu Tnavis (Inuaws) d1iia

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

+ COLD STORAGE

35

uitm At Tegiu s diin

« POULTRY MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

36

U3 el (Wsemalne) Siifm wwrmw)

« POULTRY MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE

37

vitm endluzluslieiiaguied (szwdlve) dain

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT
« COLD STORAGE

38

Uitm Fulv 1wineise ued Ha (Wszwdlve) diin

« POULTRY MEAT PRODUCTS PROCESSING PLANT
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)

a0

s « % P
UIWN LU LOUA Loy 'Wuﬁ]a PNA

+ POULTRY MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

42

w3t @il (Uszmalne) $1im wwrmw

« POULTRY MEAT PRODUCT PROCESSING PLANT
« COLD STORAGE

a4

w3t awvlhidu 1im

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

+ COLD STORAGE

a7

uith ganafifuiad diin

« POULTRY MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

ag

uitm ganalusiad drin

« POULTRY MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE

a9

u3 § flad Tusdnd Buwesiuduuua $1dm sh

u

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

« COLD STORAGE

51

U3 Arwihlaan d1fia sh

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
= CUTTING PLANT

« COLD STORAGE

53

uitv ndu Twavid (Inewaus) §1fn sh

» CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

« COLD STORAGE

57

U3t wunfd i woilawa (Ussmalne) S

+ POULTRY MEAT PRODUCT PROCESSING PLANT
« COLD STORAGE

59

u3th nwen3 fad Sin W)

+ POULTRY MEAT PRODUCT PROCESSING PLANT

(FROZEN FOODS AND PRODUCTS TREATED IN A HERMETICALLY
SEALED CONTAINER)

« COLD STORAGE

60

u3th adrsse Buwafiuduuua dad $rin

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT
« COLD STORAGE

64

U3t wumda fed (Ussndlve) $rin

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

83
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EST. Fousem T srmivaus i E . a4
f16 | Fro - FamuiivautsnnnithveTuasgu
+ POULTRY MEAT PRODUCTS PROCESSING PLANT
67 uitn gila d1ia v
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)
« POULTRY MEAT PRODUCT PROCESSING PLANT
68 vt Insiiafu wils d1dn v v |- MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE
= CHICKEN SLAUGHTERHOUSE
e e = POULTRY MEAT PRODUCT PROCESSING PLANT
70 Ut uvasmaalwavs drin v
= CUTTING PLANT
- COLD STORAGE
e e . « POULTRY MEAT PRODUCTS PROCESSING PLANT
75 vitn ledTanignanssunisude $1in (W) v
(PRODUCT TREATED IN A HERMETICALLY SEALED CONTAINER)
« CHICKEN  SLAUGHTERHOUSE
e e « POULTRY MEAT PRODUCT PROCESSING PLANT
79 u3th wilalnavis nfu d1im v v
« CUTTING PLANT
- COLD STORAGE
. . + POULTRY MEAT PRODUCTS PROCESSING PLANT
80 U3t uauveIgeamMnsINe T iR v
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)
= POULTRY MEAT PRODUCT PROCESSING PLANT
85 U3 Aouadd e Wawads i v « CUTTING PLANT
» COLD STORAGE
. . = POULTRY MEAT PRODUCT PROCESSING PLANT
88 U3t a. veuurdufed $1An wnw) v
» COLD STORAGE
. R . - POULTRY MEAT PRODUCT PROCESSING PLANT
91 U3t \Buiea idaunasu $in v
- COLD STORAGE
+ POULTRY MEAT PRODUCT PROCESSING PLANT
95 it wAuly yed diin v |+ MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE
= POULTRY MEAT PRODUCT PROCESSING PLANT
98 U3t Eiwsy i v v v’ |+ MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE
e e + POULTRY MEAT PRODUCT PROCESSING PLANT
99 uitm avnrdn Sriin v v
- COLD STORAGE
+ POULTRY MEAT PRODUCT PROCESSING PLANT
104 3t TGy dumesin $1ia v + CUTTING PLANT
+ COLD STORAGE
« CHICKEN SLAUGHTERHOUSE
e e o e + POULTRY MEAT PRODUCT PROCESSING PLANT
109 it nelwavidd n§u drfim v
+ CUTTING PLANT
+ COLD STORAGE
. « POULTRY MEAT PRODUCT PROCESSING PLANT
110 UIEV 2. yyeriud 911in v
- COLD STORAGE
e e . L. « POULTRY MEAT PRODUCT PROCESSING PLANT
114 uitn e fla woud wiiediss $ida v
+ COLD STORAGE
+ CHICKEN SLAUGHTERHOUSE
e . = POULTRY MEAT PRODUCT PROCESSING PLANT
119 vitn Inefiadnu $1da ) v

= CUTTING PLANT
- COLD STORAGE

84
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120

P ) P PR
UIEN DU LU LU ﬁma PN/

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE

122

uit hdadla@aumanidweouiuauils $iin

« POULTRY MEAT PRODUCT PROCESSING PLANT
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)

123

uith Usuea find 1ie

« POULTRY MEAT PRODUCT PROCESSING PLANT
+ MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

125

U3t witailed $1in Q)

+ POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

129

w3 Tnawiulay Dadua $dm

« CHICKEN SLAUGHTERHOUSE

= POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

+ COLD STORAGE

130

UTHN WA e aweai in

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

131

u3¥n wilns ladudey maludng diva

+ POULTRY MEAT PRODUCTS PROCESSING PLANT

« COLD STORAGE

135

uS¥n wBnfusivainselasann $1in

« POULTRY MEAT PRODUCT PROCESSING PLANT
(PRODUCT TREATED IN A HERMETICALLY SEALED CONTAINER)

136

uith Inasuduiaungratvnsay $iia

« POULTRY MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

137

Uit apnuwsiAiied drin

+ POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

139

u3tm @iew (Ussinalve) $ria uwimw)

+ CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
= CUTTING PLANT

+ COLD STORAGE

141

s o =
U3t & vl 1 9n

= POULTRY MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

143

. P PR
Uit wiuweniled (neuaud) Siin

= POULTRY MEAT PRODUCT PROCESSING PLANT
+ MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

w3 Tnawiuled DaBiua $im

« POULTRY MEAT PRODUCT PROCESSING PLANT

+ COLD STORAGE

149

it anBlusluzlily wnlns an@uad dad $rim

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT

+ COLD STORAGE

154

uSvn Saisle fumedinsd S1in

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

159

Uit v fla uaud wediss rin

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

160

Uit Louaudiev flad drin

+ CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

+ COLD STORAGE
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161

it dendilad d1iin

« POULTRY MEAT AND MEAT PRODUCTS PROCESSING PLANT

(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)

162

U3th @fliew fa waud wriefisa Siin

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

165

U3t eshadiivg (Iveuaus) shin

« CHICKEN SLAUGHTERHOUSE
= POULTRY MEAT PRODUCT PROCESSING PLANT
+ CUTTING PLANT

+ COLD STORAGE

171

it a1dlurluglfeiaguind (Waemelne) $iin

« POULTRY MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

172

u3th gawatad d1im

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

173

U3th gilifles e Taafad $1in

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

176

U3t widusy (vewaud) $iim

+ POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

177

a = e
uith “Lwagmau n3U 9iim @wnwu)

« POULTRY MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE

181

W Inedudnundifinds drifm

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT
- COLD STORAGE

182

U3t glirota $rin W)

« POULTRY MEAT AND FISHERIES PRODUCTS PROCESSING PLANT
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)

183

+ DUCK SLAUGHTERHOUSE
« CUTTING PLANT

- COLD STORAGE

184

. £ = o o
Uswn la i 7 130] PNA

« POULTRY MEAT PRODUCT PROCESSING PLANT
« MEAT PRODUCT PROCESSING PLANT

- COLD STORAGE

192

Uit aneila 1in

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

195

v3ith 8lauay wmlns ffa $1ia

= POULTRY MEAT PRODUCT PROCESSING PLANT
+ MEAT PRODUCT PROCESSING PLANT

+ COLD STORAGE

197

U3t mzunes lalve e

« CHICKEN SLAUGHTERHOUSE
« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

« COLD STORAGE

198

Uit ngdviani Tied $1iim

« CUTTING PLANT
+ COLD STORAGE

200

U3t Feniid %5 (sswelve) S1da

« POULTRY MEAT PRODUCT PROCESSING PLANT

« COLD STORAGE

201

U3t Sianiid 9815 (Usswelve) $1da (e

« CHICKEN SLAUGHTERHOUSE

= POULTRY MEAT PRODUCT PROCESSING PLANT
= CUTTING PLANT

« COLD STORAGE
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Fi6 | Fi0 Fa snufivoutreunniivetudaddu
e ) . - POULTRY MEAT PRODUCT PROCESSING PLANT
205 it ulvi3 woess wewd da (Uszmalve) $1in v
(PRODUCT TREATED IN A HERMETICALLY SEALED CONTAINER)
mo . a0 = PUULCTRY NEAT PRODUCT PROCESSING PLANT
209 Uit 1fn wed wmed Uad dirin v v
2 COI N STORAGE
* POULTRY MEAT PRODUCTS PROCESSING PLANT
211 Uit wAgITTIe S wazladaiind diin v - CUTTING PLANT
+ COLD STORAGE
. e - POULTRY MEAT PRODUCTS PROCESSING PLANT
212 Ui BusniBuauauy Tushiad e (umna) v
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)
+ POULTRY MEAT PRODUCT PROCESSING PLANT
214 Uit vnandumadyln din v v v |- MEAT PRODUCT PROCESSING PLANT
+ COLD STORAGE
o d . - POULTRY MEAT PRODUCT PROCESSING PLANT
221 vl Widlewtlad S1ie v
« COLD STORAGE
= POULTRY MEAT PRODUCT PROCESSING PLANT
222 vith wmlns e wéd e v v v" |+ MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE
. . e = POULTRY MEAT PRODUCTS PROCESSING PLANT
227 Uit amnd I Tsdnd diiim v
(PRODUCTS TREATED IN A HERMETICALLY SEALED CONTAINER)
. . p e e + POULTRY MEAT PRODUCT PROCESSING PLANT
231 Uit uend n legtud (newaud) d1in v v
- COLD STORAGE
« CHICKEN SLAUGHTERHOUSE
. . * POULTRY MEAT PRODUCT PROCESSING PLANT
234 it wmlniinwasgramnssy $iin v
- CUTTING PLANT
« COLD STORAGE
e « POULTRY MEAT PRODUCT PROCESSING PLANT
242 Uit duwesids $ifm v v
- COLD STORAGE
« CHICKEN SLAUGHTERHOUSE
. e e « POULTRY MEAT PRODUCT PROCESSING PLANT
249 uitm Ivefad n3U $1rim v
= CUTTING PLANT
« COLD STORAGE
245 vitm Inefivdeuilad $1in a1w1 00005 v - CUTTING PLANT
- POULTRY MEAT PRODUCTS PROCESSING PLANT
246 Uit Faen uwawi 2 $1iin v = CUTTING PLANT
- COLD STORAGE
250 Ui i Trad alaisa diie v - COLD STORAGE
+ POULTRY MEAT PRODUCT PROCESSING PLANT
254 U3t 108le WsswAlne) $1fia v v v" |+ MEAT PRODUCT PROCESSING PLANT
- COLD STORAGE
256 vith Ivelelas $ia v + COLD STORAGE
257 U3t 10aT3 0% Tadafing din v = COLD STORAGE
258 VT 18 B A Tsisu vad darie v - COLD STORAGE
. « POULTRY MEAT PRODUCT PROCESSING PLANT
259 Vi @u3e Ay e v v
- COLD STORAGE
= POULTRY MEAT PRODUCT PROCESSING PLANT
262 uFt 2l flad 41in v
- CUTTING PLANT
» COLD STORAGE
263 vitm Ivefiudeuilad $rin v - COLD STORAGE
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EST. Fouien I . . i oE o .
F1e | F1o Fa senuivautitsannifivetudadilu
« POULTRY MEAT PRODUCT PROCESSING PLANT (FROZEN FOODS
264 U3t 1ealn I‘HQ?‘JL'LA Euht v AND PRODUCT TREATED IN A HERMETICALLY SEALED CONTAINER)
= COLD STORAGE
« CHICKEN SLAUGHTERHOUSE
e - POULTRY MEAT PRODUCT PROCESSING PLANT
266 U3t Favied vhdu Wumes i v
« CUTTING PLANT
- COLD STORAGE
+ POULTRY MEAT PRODUCT PROCESSING PLANT
267 UtW aniles yad unaui ©) $1rin v = CUTTING PLANT
« COLD STORAGE
269 u3tn Tuwne Tadafing d1in v = COLD STORAGE
271 Uit & Audnizaneudi drin v - COLD STORAGE
272 13t UAdumasiiaady diim v - COLD STORAGE
275 Uit wa‘fwﬁagﬁ ul@ila d1rin v - COLD STORAGE
278 it Inalelns drim v - COLD STORAGE
279 it Inoudin Taad alafisa $im v - COLD STORAGE
280 Ut wUEiA Foudiu dain v - COLD STORAGE
= POULTRY MEAT PRODUCTS PROCESSING PLANT
302 Uit fiusduwaiila d1in v v « CUTTING PLANT
« COLD STORAGE
- . + POULTRY MEAT PRODUCT PROCESSING PLANT
303 Tt gavagriudad Sin v v
« COLD STORAGE
304 Ui @ woud i Trasianalse i v - COLD STORAGE
. . . « POULTRY MEAT PRODUCT PROCESSING PLANT
305 VT wuRfd a woilaea (Uszelve) d1im v v
- COLD STORAGE
. . « POULTRY MEAT PRODUCT PROCESSING PLANT
307 Ui Ine fewau fed d1in v
« COLD STORAGE
e . s e = POULTRY MEAT PRODUCT PROCESSING PLANT
315 it Inedled wlofise d1im v v
« COLD STORAGE
. .. « POULTRY MEAT PRODUCT PROCESSING PLANT
316 UTE auuneRIgRaIunsy $10n v
- COLD STORAGE
* POULTRY MEAT PRODUCTS PROCESSING PLANT
318 Ut il nU Buiwedyad v « CUTTING PLANT
+ COLD STORAGE
« CHICKEN SLAUGHTERHOUSE
e e e = POULTRY MEAT PRODUCT PROCESSING PLANT
319 uitm Uniled nfU i v
* CUTTING PLANT
+ COLD STORAGE
L « POULTRY MEAT PRODUCTS PROCESSING PLANT
327 Uit sund3 o niu dim v
- WAREHOUSE
" e « POULTRY MEAT PRODUCT PROCESSING PLANT
335 v3em weanudiv uvludaedu i v
+ COLD STORAGE
* CHICKEN SLAUGHTERHOUSE
- . e e « POULTRY MEAT PRODUCT PROCESSING PLANT
341 uitm i 9 lniled dria v
« CUTTING PLANT
+ COLD STORAGE
L . « POULTRY MEAT PRODUCT PROCESSING PLANT
347 vitm ey wan Jaiu S v v

+ COLD STORAGE
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357

Ut Tulve Wi $1im

« POULTRY SLAUGHTERHOUSE

+ POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

«COLD STORAGE

365

U3 anwnsiuvnes i (Hunda Avgu)

« POULTRY MEAT PRODUCT PROCESSING PLANT
» COLD STORAGE

368

UM aneanA iia

« POULTRY MEAT PRODUCTS PROCESSING PLANT
« CUTTTING PLANT
« COLD STORAGE

369

U3t wwitea wisy Tusand i

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

-« COLD STORAGE

370

U3t Inlsatd Twav3d fla fivadlan $im

+ CHICKEN SLAUGHTERHOUSE
« CUTTING PLANT
- COLD STORAGE

373

USEm Yited iln Tusend i

« CHICKEN SLAUGHTERHOUSE

+ POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

-« COLD STORAGE

376

Uit Inesnduiaungaamnssu $1in

+ POUTRY MEAT PRODUCT PROCESSING PLANT (PRODUCTS
TREATED IN A HERMETICALLY SEALED CONTAINER)

378

U3 uea A 1aw In Twsiwu $rim

« CHICKEN SLAUGHTERHOUSE
« CUTTING PLANT
» COLD STORAGE

387

USEW leievhiy ueud yad 1in

« CHICKEN SLAUGHTERHOUSE

« POULTRY MEAT PRODUCT PROCESSING PLANT
« CUTTING PLANT

« COLD STORAGE

400

USEW gty Buweiad $1in

« POULTRY MEAT PRODUCT PROCESSING PLANT
« WAREHOUSE

404

Ui faeudd iln (Uszwmalne) S1in

+ POULTRY MEAT PRODUCT PROCESSING PLANT
» COLD STORAGE
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FORM 4

ORIGINAL

NO.AC

DEPARTMENT OF LIVESTOCK DEVELOPMENT

MINISTRY OF AGRICULTURE AND CO-OPERATIVES THAILAND
OFFICIAL CERTIFICATE WITH RESPECT TO HEAT-PROCESSED MEAT PRODUCTS
DERIVED FROM CLOVEN-HOOFED ANIMALS TO BE EXPORTED TO JAPAN FROM THAILAND

DATE ... CeRTIFICATE No. AC
PLACE OF ISSUE: BANGKQOK, THAILAND
CONSIGNOR: COUNTRY OF ORIGIN: SEA f AIR PORT OF LOADING:
THAILAND
NAME OF DESIGNATED FACILITES:
ADDRESS:
DESIGMATION NO. ..o (EST.NO. .........)
CONSIGMEE: SHIRJAIR LINE DATE OF HEAT PROCESSING:
DATE OF MANUFACTURE: DATE OF INSPECTION:
DESTIMNATION: DATE OF DEPARTURE:
MARKS MUMBER AND KIND OF PACKAGES DESCRIPTION OF GOODS MET WEIGHT (kgs.)

DLD. Seal No. ...............

Container No. ...

Kind of meat: D Beef

|:| Pork |:| Others_._..............

Country of origin of raw meatfviscera:

|:| Domestic (*a) D Cleven-hoofed animals imperted from the 2™ country(*k)

|:| Cloven-hoofed animal's meat and its products imported from the 3" couniry (*c)




91

The undersigned official veterinarian, certifv that :
1} The raw meatiiscara for the production of the exported heat-processed meat and its products derred from eloven-hoofed
animals wers;
(*a) derired from domestic animmals,
{a.1) that were born and raised only m Thaland.
(a.2.1) that have been fee from any animal infectious diseases as the result of the ante and post-mortem mspection at approved
slaughterhouse and conducted by the govemment mnspectors of Thaland
(a.2.2) In case farm placentas, (3.2.1) mmst read as follows.
-There has been no outbreak of a foot-and-mouth disease (FMD). Rinderpest. African swine fever (ASF). and Classical swine fever(CSF)
on the approved famms from which the exported farm placenta are origmated for at least 3 months before the collection.
- The donor pigs of placenta are free fom any evidence of the animal mfectious diseases at the moment of placenta collection.
(*b) criginated from the imposted cloven-hoofed anmmals,
[ ountry of OFIZING .o e e ey Health certificate No. ..o ¥
(b.1} that were born and raised only m the third countries.
(b.2) that were directly miported to Thailand from the third countries without any transit through countries other than the third
countries or the said animals should be kept isolated from amy other animals and should not be mix-loaded during the
fransportation
(b.3) that were free from any animal mfectious diseases as a result of mportation mspection conducted by the animal health
authoritiss of Thailand.
(b.4.1) that were free from any anmmal infectious diseases as a consequence of ante-and post-mortem inspections conducted by
official inspectors of the national government of Thailand at the approned slaughter facilitias
(b.4.2) In case farm placentae, (b.4.1) nmst read as follows.
-There has been no outbreak of a foot-and-mourh disease (FMD). Rinderpest. Affican swine fever (ASF). and Classical swine fever{CSF)
on the approved famms from which the exported farm placenta are ongmated for at least 3 months before the collection
- The doner pigs of placenta are free from any evidence of the animal mfectious diseases at the moment of placenta collection.
{*c) originated from the imported raw meat'viscera or its products derived from cloven — hoofed animal,
(Country of @Mgin; ... g Health certificate Mo, ... e ]
{-1) that were born and raised only m the third countries.
{e2) the mportad ran-meat fiscera or 1ts products wers dirscthy impaorted to Thailand wrathout any transit through ather
countries other than the third countries, or were packed in a tight contamer and were not opensd during transportation.
the mmported raw meathiscera or its products wers fres from any evidence of anmal mfectouns diseases as a result of
mport mspection conducted by the animal health authorities of Thailand, and after the said mspection, the mmported raw
meathiscera or its products were directly camed mio the approved and designated facilities.
2) The heat-processed meat and 1ts products which made from meat of cattle, sheep, goat and deer are dered from the countries approved
a5 free from BSE and CWD by the Japanese animal health authorities, which are listed in Annex] of "Animal Health Requirements
for haat-processed maat and its products denrred from cloven-hoofed animals to be axported to Japan from Thailand™
3) In case the heat-processed meat and its products are deried from sheep and goats, those animals must be bomn, raised and
remained in a herd in mhich no ease of Serapie had been confirmed.
4) The slaughter facilities (heremafier referred to as “approved slaughter facilities™) where the cloven-hoofed animals for heai- processed meat and
its products to be exported to Japan were slanghtered are approt-ed by the national govemment of Thailand or country of origin.
{In the case of farm placentae. the farm from which the exported farm placentas are originated must be approved by the nanenal government of the Thailand.)
5) The processing facilities (hereinafter referred to as™ the approved processing facilities™) where the meat ete. derived from are
cloven-hoofed amimals for heat-processing to be exported to Japan were pre-heat-processed (cutting and curmg ete ) and stored
are approved by the national goremment of Thailand or country of orign.
6) The raw meat which derred fom cloven-hoofied animmals for the production of exportad heat-processed meat had been deboned
completaly before heat treatment
T) The raw meatfviscera for the production of the exported heat processed-sausage -ham and —bacon had been deboned completely kept in storage
for more than three days without free=ing, and then had been dealt with by means of curing or in other smmlar ways before heat-traatment.
2) The exported heat processed meat products described above were subject to a heat-treatment process, whereby the temperature at the center
of the goods was kept m exeess of 70° C for more than-
[ ene mumute by boilmz. [] cne mmute by exposing it to heated steam. [ thirty nunutes by roastmg, drymg through hot air or in any other ways.
(Dhaie OF PIOCESSIIEL ..ot oo e et e s e o e e s e 5 8 e e e a
9) The exported heat-processed meat and its products demed from eloen-hoofed anmmals have been handled, stored m clean and
sanitary wrappings and/ or containers and transported mn such a way to prevent them from being contanunated with any animal
infectious diseases until shipment to JTapan.
107 The heat-processed poultry meat products and edible offal (or the heat-processed meat and its products derived fom cloren-
hoofed ammalwers handle, stored m clean and samrtary nrappmgs and/or contamers and transported in such a way to pravent
them from being contaminated with any anmmal mfectious diseases untl they were comreyed to the designated facihities of the heat- &
processad meat and its products dermred from eloren-hoofad armmals (or the heat-processad poultry meat products and adible offal).
11) The animal health measures other than above-mentioned those are taken m accordance with the regulations stipulated by ({\
the govemment authorities of Thailand.
12} The meat andior meat products described herein were processed under samtary conditions in accordance with
inspection requirements of Thailand at least equivalent to that based on Food Sanitation Law and Abattoir
1%} The approved slaughterhouse supplying fresh meat! The approved ﬁrmsu?lying P
B RO, Y
Address: ...
Slaughtering dated Collecting date _.
14} The approved processing facilities:
Name: _..
Address: . -
Processing date: . B N R e et e 2 e e e
15) The exported heat-processed meat products dgsg
( ) Human consumption




FORM 10 NO. AC

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND CO-OPERATIVES THAILAND
OFFICIAL CERTIFICATE WITH RESPECT TO HEAT - PROCESSED POULTRY
MEAT PRODUCTS AND EDIBLE OFFAL
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Date of issue Place of Issue: Bangkok, Thailand
Consignor: Country of origin: Sea port of loading:
Destination: Ship line:
Designated Facilities:
Name and Address:
Consignee:
Designation No. (EST.NO. ............ )
Date of processing:
Date of heat processing:
Date of inspection:
Date of departure:

Marks Number and kind of packages Description of goods cight (Kg.)

DLD. Seal No. Container no.

I, the undersigned official veterinarian, certify that:

a) the above - mentioned materials were derived from export-approved processing facilities under veterinary supervision.

b) the materials came from poultry which were inspected ante-and post-mortem and did not show any sign of infectious disease.
c¢) the materials were subject to an examination for diseases and contaminants rendered injurious to health and found at the time

of examination to be fit for ( X) Human Consumption ———PetFood—



93

Remarks:
1. Meat or viscera of poultry or products thereof have neither been derived from poultry which has been suffering or had been
suspected to have been suffering from diseases designated by Ministry of Health and Welfare Ordinance of Japan nor been

derived from dead poultry which had not been subjected to ante- and post- mortem inspection.

(]

. The meat and/or meat products described herein were processed under sanitary condition in accordance with poultry meat
inspection requirements of Thailand at least equivalent to that based on Food Sanitation Law and Poultry Slaughtering Business
Control and Poultry Inspection Law of Japan.

3. The exported heat-processed poultry meat and its products to Japan are compiled with articles 3,4,5,6, and 22 of the “Animal
Health Requirements for heat-processed poultry meat and its products to be exported to Japan ™ of Ministry of Agriculture, Forestry
and Fisheries.

- Article 3 : When the exporting country to exports heat-processed poultry meat and poultry meat products,

the following requirements must have been fullfilled in the exporting country.

(1) NAI etc. are designated as notifiable diseases by and to the animal health authorities of exporting country.
(2) Surveilance programs for NAI based on the OIE Code are in place and the outcomes of
which are fully acknowledged by such animal health authorities
- Article 4 : The poultry for heat-processed poultry meat and its products to be exported to Japan must be the one which
fullfills the following requirements;
(1) It is produced in the farm where no outbreak of NAI etc. has been confirmed for at least 21 days before its slaughter date.
(2) It has been confirmed that it is free from any poultry infectious diseases as a consequence of ante- and post-mortem
inspections conducted by official inspectors of the national government of the exporting country at the approved
slaughter facilities specified in the article 5.

- Article 5 : The slaughter facilities (hereinafter referred to as “the approved slaughter facilities”) where the poultry for
heat-processed poultry meat and its products to be exported to Japan is slaughtered must be approved by the national
government of the exporting country.

- Article 6 : The processing facilities (hereinafter referred to as “the approved processing facilities™) where the poultry meat
and its products for heat-processing to be exported to Japan are processed must be approved by the national government of the
exporting country.

- Article 22 : The animal health authorities of the exporting country must ensure that the heat-processed meat and poultry meat

products are stored in clean and sanitary wrappings and/or containers and handled in a way to prevent contamination with
pathogens of any animal infectious diseases until the shipment.

4. The poultry meat products have been heated to keep the temperature at the center of the poultry meat and its products of 70° C or

higher for one minute or more.

5. Raw poultry meat / viscera derived from approved slaughter facilities

Name: ( Est. K(\ )

Address: P \J

Slaughter date: N (\ \ -

6. The approved processing facilities O\ N

Name: 1\ r ? ( Est. No. )

Address: 1 Fa \A\/ i
A )

Processing date: O\ \ ¢
o/ r}”é >

AN

Notice :

Veterinary Inspector Authorized Veterinary Officer
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FORM 16

NO.
ORIGINAL

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND CO-OPERATIVES THAILAND
OFFICIAL CERTIFICATE WITH RESPECT TO POULTRY MEAT, MEAT PRODUCTS AND EDIBLE OFFAL

TO BE EXPORTED TO JAPAN
DAt voveiee e Place of iSSUC......cvvviiiniiiiaiieinnnan,

Consignor: Country of origin: Sea/Air port of loading:
Name: PeCE— e T
Address: Destination: Ship/Air line:

Producer:

Name: (EST. No. )

Address:
Consignee:

Additional information of the designated establishments for production
Name: is shown in Remarks (10)
Address: 15§

Date of slaughter (day/month/year):

Date of cutting (day/month/year):

Date of processing (day/month/year):
Date of departure : Date of inspection (day/month/year):
Marks Number and kind of packages Description of goods Net weight (kg.)
DLD Seal No................. Container NO........coooiiiiiiiiiiien.

I, the undersigned official veterinarian, certify that:

a) The above-mentioned materials were derived from export-approved slaughterhouses under veterinary supervision.
b) The materials came from animals, which were inspected ante- and post-mortem and did not show any sign of infectious

disease.
¢) The materials were subject to an examination for diseases and contaminants rendered injurious to health and found at
the time of examination to be fit for ( X ) Human Consumption {—)PetFood

d) The meat and/or meat products described herein were processed under sanitary condition in accordance with poultry
meat inspection requirements of Thailand at least equivalent to that based on Food Sanitation Law and Poultry
Slaughtering Business Control and Poultry Inspection Law of Japan.

Date modified 2023-11-1 Page 1 of 2 Form BLSC-APH
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Remarks:

1.

10.

NAI, Newcastle Disease and Fowl Cholera are notifiable diseases in Thailand. When an outbreak of any of
these diseases is detected or suspected, the Department of Livestock Development shall immediately proceed
in accordance with the national regulations.
If an outbreak of NAI is detected or suspected, the Department of Livestock Development shall immediately
suspend the export of poultry meat etc. to Japan and officially notify the Japanese animal health authority of
the outbreak.
The surveillance programme for NAI based on the OIE Code is implemented by the Department of Livestock
Development.
The vaccination against NAI is prohibited in Thailand.
Thailand has been free from NAI for at least 28 days before the date of shipment of poultry meat etc. for
export to Japan.
The poultry used for the production of poultry meat etc. for export to Japan are kept and raised in an area
(at least in the radius of 50 km from the premises of origin) where there has been no outbreak of Newcastle
Disease, Fowl Cholera and other serious/important poultry infectious diseases designated by the Department of
Livestock Development for at least 90 days before slaughter or since the hatching of the poultry.
The establishments for production of the poultry meat etc. for export to Japan are authorized by the
Department of Livestock Development as the ones where sanitary inspections are routinely conducted by the
inspectors appointed by the Department of Livestock Development.
The poultry used for the production of poultry meat etc. to be exported to Japan are confirmed to be free from
any poultry infectious diseases and found to be sound and healthy as a result of ante- and post-mortem
inspections conducted by the inspectors.
The poultry meat etc. to be exported to Japan is handled and stored in such a way as to prevent contamination
with pathogens of any animal infectious disease prior to shipment to Japan.

Additional information of the designated establishments for production:

Slaughterhouse
N A s R s s R R R e s (BST: NOsssvsmnan )
ATATOSS s ramsanswasomarammsnis s ovm e s S SRS S S S R R S 8 W 0 SRR DO 6 5 SR S S
Daterof:slanghter: (day/month/year)s .« sssssswmsmsmsmmmaemssesmersnssmemnesisghes 6 ..............
Cutting plant

Date of cutting (day/month/year): ...........ooeveviin i N
Processing plant \ \e\( s

Name:......oooovevviieniinnennnn.. NN (EST. No.......... )

Date ofpag’ssin (d L < T e
Cold store

Iy i o O B O . (EST. NOw.s55 v )

Signature: L Signature: e
Nam@(Ineapitals): e Naifie (ICapitall)? wusesmemsvnssnssmmrasmamnss
Title: Veterinary Inspector Title: Authorized Veterinary Officer

Date modified 2023-11-1 Page 2 of 2 Form BLSC-APH
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Monitoring check list for Animal health requirements for heat-processed meat, poultry meat

- Establishment name

- Designation number ..............

and its products to be exported to Japan.

Designation standard

Requirement

ltem

Complianc

Non-
complianc

Comment

1. The designated facilities shall
have a pre-heating area which is
exclusively for treating raw materials
furnished with necessary equipments,
and a post-heating area which is
exclusively for treating heat
processed products furnished with
necessary equipments

The Pre-heating area

e |ocation and structure
equipment

¢ location and structure of
entrance of raw material

The Post-heating area

e |ocation and structure
equipment

e |ocation and structure of entrance
for heat processed product

2. The pre-heating area shall be
completely isolated from the
post-heating area except for ;

- the windows of heat - processing
equipment, which can be opened for
passing raw materials and keep
closed otherwise ;

- location (ex. Heat-processing area)

- structure (outside & inside)

- the structure of the entrance for
material (Are there any windows
and doors?)

- isolation way between pre-heating
and post-heating (ex. Negative air
pressure)
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Requirement

ltem

Compliance

Non-compliance

Comment

or
- the entrance and exit of

heat- processing equipment, where

the preventive measures against

the backward flow of the air from

the Per-heating area into the

post-heating area are installed.

- During the time of pause of
heat-processing facility, are there any
measure to prevent air flow from outside?

- Sanitary condition

3. The pre-heating area shall
have facilities for storage,
treatment and inspection.

Storage facilities

- location and structure
- equipment

- the way of keeping

- sanitary management
Treatment facilities

- location and structure
- equipment

- sanitary management
Inspection facilities

- location (area) and structure
- equipment

- sanitary condition
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Requirement

Item

Compliance

Non-compliance

Comment

4. The designated facilities
shall have heat-processing
equipment furnished with
instruments for inspection
such as temperature recorders.

Heat-processing equipment

- location (area)
- structure (outside and inside)
Instruments for inspection

- method procedure of inspection

5. The post-heating area shall
be walled off completely from
the outside and have equipments
or instruments for inspection, ,
cooling storage or packing after

heat-processing

Isolation way from outside

Inspection facilities

- location (area) and structure

- test item (inspection items)

- test procedure(method of inspection)
- confirmation way heat-processing
Cooling facilities

- location and structure

- sanitary management

- preventive measure for decontamination
Storage facilities

- location and structure
- equipment

Packing facilities

- location and structure
- equipment

- sanitary management
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Requirement

ltem

Compliance

Non-
compliance

Comment

6. The pre-heating area and
the post-heating area shall have
individual facilities, such as the
entrance and exit, locker room, ,
toilet etc. for personnel of each area
in order to prevent recontamination.

Pre-heating area :

Entrance :

- location

- isolation way from outside

- isolate from the staff of the post-heating
area after cooking area

Locker room

- location and structure

- sanitary management

- isolation from a dressing room of
the pest-heisting area

Toilet :

- location and structure

- sanitary condition

- isolation from post-heating area

Post-heating area :

Entrance :

- location and structure

- isolation way from outside

- isolate from the staff of the pre-heating
area after cooking area

locker room :

- location and structure

- sanitary management

- isolation from a dressing room to the
pre-heation area
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equirement

Item

Compliance

Non-compliance

Comment

Toilet :

- location and structure

- sanitary condition

- isolation from post-heating area

7. Floors, walls and ceilings
shall be smooth and easy to clean ;
be floors shall made of impermeable
material, sloped properly and
provided with drainage and
can be easily disinfected.

Floor :

- impermeable material
- easy to clean

- drain system

Wall :

- impermeable material

- situation which walled off outside
- preventive air inflow from outside

Ceiling :
- permeable material
- situation which walled off outside

8. The designated facilities shall
be equipped with facilities for
decontamination as well as water
supply facilities water for cleaning.

Waste disposal facility
- location

- structure

- meted of disposal

- sanitary condition

Water supply
- location

- structure
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3
8 c
E %‘_ Comment
Requirement Item et £
s | ¢
O 5
2z
9. Procedural manual for preventing | Heat-processing plant
occurrence of sanitary hazard and SOP : Sanitary management of
ensuring proper quality in a series heat-processing facility
of pre-heat-processing, SOP : Maintenance of heat
heat- processing and post-heat processing facility
processing shall be equipped. - record and check for heat-processing
times & temperature
- the way of inspection for condition
of heat-processing
10. Personnel who supervise the Procedure supervision
compliance of the series of - organization
procedure with the procedural - surveillance (Frequency , Method)
manual of the article 9 are posted.
Inspector name : Date ....ooveieeeceeeeeee e
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