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* WodnoUnuazwannmun (Poultry meat, Poultry meat product,
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- - e — 1lodasUndu/1a3e0lu (Frozen fresh chicken/duck meat/product)
ndveanlugods=inaiidu e :

v — 1U2dnoUnNNWIUMSIASYU (Frozen prepared chicken/duck meat) 15U

lffomuommél.aods‘o, iolmideuly; 1aln pre-fried

= IGOE.I‘GIDTJHHUSSMUUS‘OQH (Frozen fully cooked chicken meat)
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° wﬁmn“mﬁxﬁaefmo’ﬁuci (Cloven-hoof animal meat product)

~ WodndnuqUs3UUS9aN (Frozen fully cooked cloven hoof animal http://www.maff.go.jp/ags/tetuzuki/facility /kakin.html

meat)
* wannnuniiodaoway (Mixed meat product)

— wannuridodndwauuUssulsoan (Frozen fully cooked mixed meat)




04/06/61

nuuwWesulususovduauius FORM 10 VS FORM 16

° (ednoUnuazwaannmun

— Form 10 jrudsnedeonvunziligu aaaauausodn aaciauan
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FORM 10

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICCLTURE AND CO-OPERATIVES, THATLAND
OFFICIAL CERTIFICATE WITH RESPECT TO HEAT-PROCESSED POULTRY
MEAT PRODUCTS AND EDIBLE OFFAL

Place of issue.. Bangkeh Thailing

Tousay of engpn: Sea por of loading -
THAILAND SANGHOX,THAL AND
Desananon: Ship line ©

T IAPAN

Deugnated Factities ¢

Name and Address

Conzignes:

Datz of inspection:

Daie ol daparmarer

1
Marks Number and kind of packages Description of goods Net Weight (Kg.?
Total Total
DLD Seal No -.. Centaner No —..

Lthe undersigned offic:al veterinarian, certify thar:

) The above-rentioned malenal were denived from export-approved processing facilities vixler vesennany supervision,

1) The materials came from poultry which were inspected ante-and post-mortem sud did not show any sign of infectious discase.
©) The materials were subject 0 an ion for diseases and i rendered injusions to health and found at the time.
of examistation fo e fit for () Human Consumption ( ) Pet food

Remarks:

L. Meat or viscera of pouliry or products thereof have neither been derived from poultry which has been suffering or had been
suspected fo have been suifering from diseases designated by Ministry of Health and Welfare Ordinance of Japan nor been
derived from dead pouliry which had not been subjecied 1o ante- aud post- mortem inspection.

2.Thé meat and’or meat products described herein were processed under sanitary condition ux accordance with poultry meat
mspection requirements of Thailand at least equivalent o that based on Food Sanitation Law and Poultry Slaughtering Business
Contro! and Pouliry Inspecton Law of Japan.

3. The exported heat-processed ponltry meat and its products to Japan are compiled with articles 3.4.5.6. and 22 of the “Animal

Healih Requremants for hieag-processed pouitry ment and sts products fo be exported te Japan ™ of Ministry of Agricnle, Forestry

and Fisheries,

- Article 3 : When the exportig country o exports heat-processed pouliry meat and peuliry meat products,
the followiag requirements riust have been fullfilled 1n the exporting counuy.

(1) NAT ete are designated as natfiable diseases by and ta the animal Eealth anthonties of exporting cauntry

{2) Surveiiance programs for NA1baszd on the (11= Code are 1n place and the onicowmss of

<which are &:lly acknowledged by such znimal healih avthorities

- Article 4 : The pouliry for heat-processed poultry meat and it products 1o be exposted to Tapan miust be the one w!

fullfills the following requirements:

TALctc. has been confirmed for at least 21 days before ivs shuzhier date.

(1) Tt s produced in the farm where no outbreak o

{2) It hos been confirmed that it is free from zny pouliry infections discases a3 a conscquanae of nnic- and past-morte
inspections conducied by official inspectors of the national government of the txporing conatey af ihe approved
siaugliia ficiiites speaficd m he whicle 5.

- Anticle 3 : The slaughrer facilities (hereinafier referred to as “ihe approved slaughter faciities™ where the pouluy for
feat-processed poultry meat and its products 10 be exported 1o Japan is slaughrerad must b2 approved by the national
zovermment of the exporiing country.

- Articla 6 - The proressing facilities thereinafier raferved fa as “the appraved praressing facilities”) where the penliry meat

psnent of the

and its products for heat-processing 1o be exported to Japar are processed must be approved by the nnticazl gove:
exporting country.

Article 22 : The animal heakh authorities of the exporiing country must snsure that ihe hent processed meat and pouly meat
products are stored in slenn and sanitary wrappiugs and‘er containers and handled ia a way te provent contamination with

pathogens of any arimal infectious discascs atil the shipment.
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s

higher for ofie minue or more.

3. Raw poulicy meat / v

Name *

hie poulisy meat products have been heated to keep the temperarure ar the center of the poultay meat and irs praducts of 70" C or

cera derrved from approved slaughter facilities

Address :

Slaughter daie:

6, The approved processing facilities

Name :

Addeess

processing dats ;.

Notice ©

Vetesnary Inspector

Authorized Vereriary Officer
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FORM 16

Date....

MINISIKY OF AGRICULTUKE AND CO-OPERATIVES, THAILAND
OFFICIAL CERTIFICATE WITH RESPECT TO POULTRY MEATMEAT PRODUCTS AND EDIBLE OFFAL
TO BE EXPORTED TO JAPAN

NO.AC xxxxx
CRIGINAL

Comigaor.

Covary of otz

THAILAND

Destinzhion:
XENRXXTAPAIV

Produczr
Naxie:
Address

Consignes:

Adidona! infermmaton of

Date of slavglute(dayimenth/s

Date of cutiin; ‘menthiyear):

Date of prozens

imontlyyeas):

Datc of departure:

Date of iespectioniday/mentiyca):




L
Masks Number and kind of packages  Description of goods Net Weight (Kg.)

Total Total

Container NO cmrem e .

1al vetefinanan, certify that:
material were derived fron: export-approved slaughterhouses under vetennany supervasion.

not show any sign of infectious disease.

b) The materials came fom animals, which were inspected aute and post-morem and d
materials were subject to an examination for diseases and contaminants rendered ityusious to health and fouad at the tme
of examization o be fitfor  (X) Human Consumption ( ) Pet Food

it in d with the laws and 1 in Thailand.

d) The meat described above was processed under sanitary

mons of Thailand have beea deemed to be eqmvalent to the iuspection laws of Japan.

The laws and reg

en an ontbrenic

or suspeered. o 3.

2. Izn owrbreak of WAL is derser

ce prograzume for NAT bosed oo s OIF Code

10. Additional i of the desip 1 establi forp

Slaughterhouse
Name : {EST NO. )
Address
Date of slaughier{day/ fyear}:
Cutting plant

(EST NO. )

ame
Address

Date of cutting{day

fmonthivear):

Processing plant
Name (EST NO. )

Address -
Date of processig(day/monthiyear):

Cold store
Name . (ESTNO. )
Address

Signature: Signature:

Name(n capifals) Name(in capitals)

Tille: Authorized Veterinary Officer

Tile: Vetermary Inspects

FORM 4
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FORM 4
NOAT

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MENISTRY OF AGRICULTURE AND CO-OPERATIVES THAILAND
OFFICIAL CERTIFICATE WITH RESPECT TO HEAT-PROCESSED MEAT PRODUCTS
TO BE EXPORTED TO JAPAN FROM THAILAND

CERTEICATE KO, AT

CONSIGNOR: LOURTRY OF OR BEA AR PORT DALING:
£ UF DESIGNATED FACILITES:
RDDRESS:
CONSIGREE:

AANUFACTUS DATE CF INSPECTION:

SESTNATICN: DATE OF DEPARTURE:

at No, ..

NUMEER AND KiND OF PACKA

DESCRIPTIOR OF GOODS

Container Ne. ...

Kirg of meat: D

Cotntry of anigin of raw mesif

importzd fem the 3 country'h)

D Domeste {"a) :] Cleven-hoofed anima

L_i Cloven-hoofed a6imals meat and its produsts importa

The lmdcaznxtcu uilicinl veterimarian, u:mI\ theat :

]

Fhe rawe Escers: for the ofthe exporizd b mzat and its prodiucts decived fram cloven-taled

ed Trom damestic 2nimals,
- that were born and mised only in T 4,
- ihat have been free frow oy aboormal fndings as the resel of the ante wd post-moriem inspaction &1 appraved
sizughicrhouss ud canductid by the povermment inspestors of Thadland.
("6} originatsi from the imavried cloven-hoofed amimals,

salth ceriifizae Wo. ... )

= that were bom and raised on
= thar were diroetly imported 1 atlzad from ol
mnmn:: ar the said animals. snuulﬂ be kept i
ranspertation.
- l'm.L-.\c:c e from sy avimal infecti
antharities of tre exporeed coumny
= tha were free [rom any seimal infosg digzazcs asa n;'m(- i i
offizizl afthe mational g ar slzag]
) originated fram fae impacted rew meativisoesa or iis praducts derived fram Cloven.. hoofed cnimal.
{Coumtzy of origy, veveen Healhth contificars No.
- thit wure e and mised only in the wies
- e imponted raw meat fvissem or its prducts were direetly imporeed 1o Thatland without ary reansd
coumries other te the Uiizd countrics, or were packad in g n:-hr container amd wers wat apcned o
he imported mw meatvissers or He profusts were free frem amecvidencs r)fhn L zl g
impors inspection tonzuctod by the animal heatih sutharities of Thaily d, 3
mazauviscen o its prodecis were directly carried inte e 2pproved o
The Leat-processed mectand s praducts which made from meat of cart] . sheep, gaat and. deer ase dt'nv.‘xl foom the countey
friew SERST and CWD, respostivel
The stauglaer facitities {hereing referred to as “appreved slaughter faeifities™ where thecioven-heofed ani
processed meatand it prodocts to be exportad 1o Janan wern clm_rl tred are approved by the nasional go.
or country of erigin
The processing eilities (hereinatior refemed 1o 287 iy pprowed processing facil
cloven-hoefid animels for heatpraoessing 10 bz expariod to Japan were pre-heat-nre cossed {cutting ard o
arc approvel by the natfenal cavernment of Thailand or co iy of erigin.
The rove meet which devived from alewen-dioofed animels for the fuction of waporied i cessad meat fizd hesn debaned
etely before heat teaimen.
The mw meatfviscers for he profuction of the exported heat
camplesely ket i storage. for mare than three days withon:
ather similar ways befoas heat-ereatment,

jcs other thas the thizd
c-lnnzed doring the

mTies svithout aay tra
i ether anmats and

hrouzh cou

sesui of impeniation inspection canducied Ay the arimal health

ke for hesi-
L of Thailzad

ties"owiere the meet ete. derived from are.
ey and stored

Bl

el
T beea aalt with by
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71 Th2 exponied hem processed mest prodests deseried above wers subiccl i trcalment process. wherehy the

oifal (or Uk: ieatprocessad mest .!1 d s produzis Ceri
Ty Wi mdfor d it suuch

1 is.d il they were 10 the designated
decived from: cloven-hoofid animals (or the heat -processed pouliny meat proc

Ihadiand,
5,au>h criionse supplving fresh meai:

“NO.

Tarein were vander sanilar i in with mzat

is. pnx.mu are ved &
i confirmed.

R % way to prevent them from being contamingied with any animal

from clowen-

res other fian above-menloned those are 1aken an accordence with the reaulations syipulated by the

At least equivalent 1o thal based on Food Sanitation Low and Abatieir Lawe nf}‘m.:m
0 sheep 2ad goats, thase animzls must be bom, rised and
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Manual

E-service

wnalstuuUs:nounisguvelususevdvoulis

Manual

— WedndUndu/ 1WednsUnnuwiun1sinSey
° wudive HC
* '(US'USE)\)EI_UEJU'ILTEJ (Health certificate)

nuvdesusevmsasoviiodasuazudnniruridaddosondioUszna (awa.1)
ulanvs1eNIsaudiiozdooan

wulaavs1ga:idsawannnurilugaua (Checklist in container)

518991UN1SASIVADUHOUNAUAUAT (Traceability form)

.

Process flow chart

luaunainundndoanuansigorudns (s.9)

wadlasIzHauYagodINe

luwuduevioan

awe.2

wnastuuUs:znauNsdurelususovduoulle

Manual

— wedndudssyusodn

wuawe HC

1USUS0VEYOUIE (Health certificate)

ruvdesusevmMsasoliodndia:waanuridnddosandols:ing (awa.1)

FYRRCR
HUUIdAvsS18NIsauaInvzdvoan

tulianvsyasideawannmurilugaual (Checklist in container)

5180IUNSASIVADUGOUNAUAUGAT (Traceability form)

Process flow chart

wadias1zHauvagodngn

luwuduavean

° 1PnaIssusovinaviniauoeodnnau, awd.2
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® E-service

— wWedndUnau/ 1WodndUnuussuusvan
* nivdesusovmsasoviiodnduazwanniundndduoaneous=ina
(awa.1) '

° UUIEAVSI8azIBY AWAAN UTUGAUAT (Checklist in container)
° 51Y0IUNISASIVADUHDUNAUAUAN (Traceability form)

° luguduaivieon




