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® Animal Health Requirements for poultry meat etc. to be exported to Japan
from Thailand (25 December 2013)

©® Animal Health Requirements for heat-processed poultry meat and poultry
meat products to be exported from Thailand to Japan (28 September 2016)
® Animal Health Requirements for heat-processed meat and its products

derived from cloven-hoofed animals to be exported to Japan from Thailand
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AaateTaasiaaninlsiily Company profile

A: Particulars of Establishment E: Processing premises

A: Particulars of Establishment

Name of establishment . Chairman/General

B: Location and Lay out of
establishment

C: Water supply

D: Manpowers

F: Utility
G: Products users

H: Quality Assurance

Registration/Establishment No,

Year of Establishment

Plant Address

Type of Establishment

Type of Meat Products Manufactured

Head office Address

Manager/Managing Director
Total land area

Total built in area

. Annual business turn over

. Source of meats (Name, Hst. No.,

Address)

3. Capacity of Production




B: Location and Lay out of establishment

¢ Location of Establishment
* Layout plan of Establishment

¢ Materials used & Design (Floor, Walls, Ceiling & Superstructures, Lighting,
Ventilation system)

C: Water supply

* Source of water
* Chlorination (Yes/No) If yes, state level in ppm

* Bacteriological Examination (Method) Standard method for the examination
of water and waste water (Frequency, Records available)

D: Manpowets

-* Number of employees (Management, Processing)
¢ Workers Medical Examination (Yes/No)

* Worker Amenities (Uniforms, First aid, Canteen, Laundry, Toilet etc.)

E: Processing premises

Source of Raw Meat ) ’ 6. Storage Facilities
Chillet/Freezer

Waste Treatment

Processing Procedures (Process 7
flowcharts, Detail of production g

step(picture))

9 Stiol st (B
Food Safety Programs . Pest Control System (Btief

description)
Product Recall and Traceability Y W ks —
Systern (Flowchart) 10, Welfare/Washing facilities

Sanitation Standard Operating
Procedure




F: Udlity

¢ Water Supply, Water Treatment, Water Storage

* Waste Treatment

G: Products users

¢ Domestic/Export
® Current Markets

* Products intended to be exported

H: Quality Assurance
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