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Regional Office

Establishment Name

EST NO."

Type?

Address

(=)

(=)

Ao

X 20 T d9AdT0| glotd, IYs7l/SEHS Y
2) Type : S(slaughter house, =&%), C(cutting plant, ASZFX2[Y), P(Proessing plant, 4573 H)
[REAE]
Approval Establishment Street 5 Province/ n q Remarks
Number name address City /Region/State Activities || ISpecies
YT =M= AEE
(23] - Agne
Country Section Authori | Facility | Address | City | Province/Region | Acitiv | Rem | Date of
sation Name /State ities arks | Request
Number (Full Name Required)
Korea, s S Y517t CS/CP/ | A
Republic Food_Section /SE=H PP
of VI_Meat products (=]
-2y CS/SH
Food_Section
II_Meat from poultry
and lagomorphs

* Activities: SH =%,

PP 7}3%, CP MSEYAI|E, CS W& E2EY Remarks: A Poultry, 22 Meat Products

[O1=1
Establish | Establish | Address | Type of Process Species Product Product
ment ment Operation Category Category Group
Number name
AYs{ 7t/ HEE « Thermally CH « Therm other
SEH= Non-Slaug roc roce
hter o
Processing Sterile
« Fully Cooked-Not « Fully Cooked-Not
Shelf Stable Shelf Stable

ESTABLISHMENT | ESTABLISHMENT DOING T ADDRESS & ADDRESS & acTviTy | EFECTIVE | po o
NAME TR BUSINESS TELEPHONE TELEPHONE DATE
AS NUMBER NUMBER
U E=
HD
* ActivitY CODE
SES 22 oAl
a) Cattle b) Calves ¢) Sheep, lambs and goats X KbCH .
1) slaughter | 4 gine ¢) Horse f) Pouliry  g) Rabbits  h) Others %i%gﬁ)ﬂ }‘;
; * 3o . .
D) g{;ﬁ;ﬁlter i) Halal j) Kosher - SEERZHED: 1F, 10
o AFHEF
2) Canning f) Poultry Meat x) Red Meat g) Rabbit Meat . ﬂl?#iﬂzé}_%l ox
3 gﬁ{‘éﬁi and | b pouliry Meat  x) Red Meat  g) Rabbit Meat « EESEAX| D)) 3f
4 lliggiilzrin " Edible Rendering
5 ll:igilkg:ring Edible Rendering
6) Other . ATQ7|=O2-
Processing f) Poultry Meat x) Red Meat g) Rabbit Meat o AT7|XRO|E: 6x
7 {Zf)l::ilrlliigand Packing and Labelling
8 g:gél;},?n " Inedible Rendering
9 (S)tg{;ge A) cold strorage  B) Dry Storage
10) Trichina
Treatment Trichina Treatment Facilities
Facilities
[E7IZE]

Name of Establishment

Type of Operation

=2 Q(Slaughter)/

ASIZEHZ| Y(Cutting Plant) / 7t3 &(Proessing Plant)

Establishment Number IYsi7/eEH=
Meat Type T=EM B0 SoU= FBX, =Xl &), |FF7F ofL2tH HiZt
Site Address Mzt F4a
Contact Details for sales | Phone : E-mail :
Products for export to Product name : State
Singapore HEFELLCH Species Meat cut used (chilled/frozen/retort)
@lE20 52 guoz | M) sausase 227} opLiate
Aot gLt braised pork ribs e
- 7 -
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AXxyI Z 2 Hof
o &7l ESCHT HS CODE) Q AIZZO|QFIZOFRA]
- 1602.32.20.20-4(71€} =8 2 B2E A ], 5x9)

Ministry of Food and Drug Safety

- 1602.32.20.90-9C71 €} 7] mE REAE sus]) HEALTH CERTIFICATE

Certificate No. : MFDS - FID -

o 7| ¢
I hereby certify that the followin: roducts have been produced and
T oo [on 55 | 253N 9= distributad i 8 can g Pk D
HACCP | ZHYA|8I% | sl2tol= | LS KA e ot oAl istributed in a sanitary manner and are fit for human consumption.
A = = T
0] - - _>'<_7|-C|>_|-E=II _>'<_7|-C|>_|-E=II 0 =  Name and address of consignor :

= Name and address of consignee :
= Name of Products :
= Country of Origin :
- [a— = Number of package :
AGSHA W A =4 FF
=
=

= Net weight :

- . = Date of manufacture (or Lot No) :
o I 7j@e o
= =  Name and address of production establishment (Registration No.) :
7| 2E (M) Fads H| 3
PaRe:E-N=1 o FZEZACUSHAM HEHF | J|EMA = Name and address of warehouse (Registration No.) :
A% oFY 2R Ut . AEAMBUYN 23 |- 2NN uE _
= Required storage and transport temperature :

] Ambient [J Chilled [J Frozen

= Sterilizing condition : commercially sterilized with sterilizing value(F0) of not less than 3

= Remarks :

Date of Issue Printed Name and Signature of
(MM/DD/YY) the Certifying officer

Ministry of Food and Drug Safety, Republic of Korea

- 14 - -15 -




0 $8ZY5TM 7I2M4@EYEE B3)

CHEHEIS SEISMMER SUS (AR S)HASHAN
Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

el ¢ HHYEHS
Date of issue : Certificate No.
= =
e

(Type of products)
ZyrE o ZEEE

(Type and Number of packages)

Y G/W : KGs
(Weight) N/W - KGs
E Al

(Identification Marks)
Hujl= Atghel Mg 3 Fa

(Name & Address of consignor)

e Alztel Y 2 Fa

(Name & Address of consignee)
Mub e 3379
(Name of ship and flight)
A Ak x|
(Place of production)
TES EE TYF
(Country of export or import)
MEHX S ME ol
(Place & Date of shipping)
TAE gl EEolalgl
(Port & Date of arrival)
4 Atd 1t
(Results of inspection)
H| 1
(Remarks)
flol mME(AtR §)2 tistels stsdgdeaigol faof et 49 s oixse YU
This is to certify that the above described animal products(feedstuff, etc.) was inspected or
treated in accordance with the regulations in "Livestock Epidemic Prevention and Control Act" of
the Repubtic of Korea.
el sESMZH Ry
Animal and Plant Quarantine Agency. REPUBLIC OF KOREA
g
(Signature)
HAn

(QUARANTINE OFFICIAL)

_‘|6_

0407.21.00.00-4 | Eggs of fowls of the species Gallus domesticus, in shell, fresh
0407 0407.29.00.00-6 | Other birds' eggs, in shell, fresh
0407.90.00.00-0 | Birds' eggs, in shell, preserved or cooked
0408.11.00.00-5 | Egg yolks powder
0408.19.10.00-5 | Egg yolks, frozen
0408.19.90.00-8 | Other similar articles
0408 0408.91.10.00-6 | Whole egg powder
0408.91.90.00-9 | Other birds' eggs, not inshell, dried
0408.99.10.00-8 | Whole eggs, frozen
0408.99.90.00-1 | Other similar articles
3502.11.10.00-2 | Egg white powder, dried
350211 | 3502.11.20.00-0 | Other similar articles of egg white , dried
3502.11.90.00-5 | Other egg albumins, dried
3502.19.10.00-4 | Egg white, frozen
350219 | 3502.19.20.00-2 | Other similar articles of egg
3502.19.90.00-7 | Other egg albumins

X 7|Z Cfst 2340l

glou £37ts 022 Cyor=o) stolsjor &

o 712 27
= 2AE= [T3=1

HaccP | HeENmm  mmes | samwm| oo - TESSH B
L CIE L

9 0] - golzgg - 0 X

WAH ASZAA WA FTl A FeElolol s, 2R
AZLAA vhole) 28 APAZ F 9= AHYE shelof &

7|2y Faoy B3
Hoge . +EHASIAN 23 VA BN
- ‘|7 -



[J For Egg products of poultry” :

’ () this product is derived from eggs produced in a farm free from infection

X

Ministry of Agriculture, Food and Rural Affairs The Republic of Korea with high pathogenic avian influenza viruses in poultry

ADDITIONAL VETERINARY HEALTH CERTIFICATE (b) this product has been processed to ensure the destruction of avian

for Export of ( Egg and Egg product etc. ) to TAIWAN
influenza virus in accordance with OIE Terrestrial Animal Health Code

I, the undersigned veterinary officer, hereby certify the followings with respect
= M Mark as applicable
to the products identified in the Animal Health Certificate No. of

6. This products are intend for human consumption.

1. Name of Products (HS CODE) :

2. Name of Manufacturer :

3. Address of Manufacturer :

4. Poultry eggs and the processed egg products are originated from poultry

Printed Name and Signature Date of Issue
Veterinary Quarantine Officer
(Official Stamp)

that were free from poultry diseases and harmful substances

5. Poultry eggs and the processed egg products are handled, processed,

Animal and Plant Quarantine Agency
packed, stored and transported hygienically in compliance with legislation Ministry of Agriculture, Food and Rural Affairs
and directives administrated by authority of Korea ReDUb'IC of Korea

[] For Eggs’ :

(a) The eggs were produced and packed in a country, zone or compartment
free from infection with high pathogenic avian influenza viruses in
poultry;

() The eggs have had their surfaces sanitized

(¢) The eggs are transported in a new or appropriately sanitized packaging

materials

- 18 - -19 -
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Ministry of Agriculture, Food and Rural Affairs The Republic of Korea

ADDITIONAL VETERINARY HEALTH CERTIFICATE

for Export of (Dairy product etc.) to TAIWAN

I, the undersigned veterinary officer, hereby certify the followings with respect to the

products identified in the Animal Health Certificate No. of

1. Name of Products (HS CODE):

. Name of Manufacturer:

. Address of Manufacture:

2
3
4. Country of origin:
5. The dairy product was treated using one of the following procedure:
[J a minimum temperature of 132°C for at least one second (Ultra-high temperature [UHT])
[J (pH less then 7.0) a minimum temperature of 72°C for at least 15 second (High
temperature-short time pasteurisation[HTST])
[] (pH of 7.0 or greater) HTST applied twice
* M Mark as applicable

6. This products are intend for human consumption.

Printed Name and Signature Date of Issue

Veterinary Quarantine Officer
(Official Stamp)
Animal and Plant Quarantine Agency
Ministry of Agriculture, Food and Rural Affairs
Republic of Korea
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Al IX IT
MECIENA
Ministry of Food and Drug Safety

Osong Health Technology Administration Complex, 187 DxongsaengmyeongZ-ro, Osong-eup,
Cheongju-city, Chungcheongbuk-do, 28159, Republic of Korea

Certificate No. : MFDS - FID - MM/DD/YY

HEALTH CERTIFICATE FOR EXPORTING OF
BEEF AND BEEF PRODUCIS TO THE MACAU

I undersigned, certify that the following products have been produced and distributed in a
sanitary manner and are fit for human consumption according to the Livestock Products
Sanitary Control Act of the Republic of Korea.

= Processing establishment Name/Address / Est No. :

= Country of destination :

= Place & Date of shipping :

= Name of ship and flight / Container No. :

= Name and address of consignor :

= Name and address of consignee :

®* Remarks : The animals were slaughtered and the meat or meat products was/were cut,
packed, processed or prepared in registered establishments which have been approved for
export purpose;

- The meat has been produced in accordance with the national residue program of the

Republic of Korea which ensures that the products does not contain any dye, chemical,
preservative or ingredient not permitted by the regulations.

Name of Veterinary official/Signature : /

OO Regional Office
of Food and Drug Safety
Republic of Korea

Name of product

Type of product

Type and Number
of packages

Weight

Date of manufacture
or Lot No

_24_
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Ministry of Agriculture, Food and Rural Affairs

[1 &2 o] Ao}

Additional Health Certificate for Beef and Beef Product ( [ Chilled / [ Frozen)
exporting to Macau

9™ (www.magis.gov.my) : Malaysian Quarantine and Inspection Services, MAQIS

Certificate No.

« O| &7 & (www.halal.gov.my): Department of Islamic Development MAlaysia, JAKIM

1. Identification of Products

Slaughter Date Processing Date Container No. Seal No. No. of Package & Net Weight

2. Type/Part and Origin of Meat

Slaughterhouse Processing Establishment
Type/Part of Meat Name/Address/Est. No. Name/Address/Est. No.
3. Destination of Meat
Place & Date Name Name & Address Name & Address Place of Destinatio
of Shipping of Vessel and Flight of Consignee of Consignor nation

4. Health Declaration

1, the undersigned official veterinarian, certify that

- the Republic of Korea is recognized as Negligible BSE risk country in accordance with the current
Terrestrial Animal Health Code of the OIE;

- the animals, from which the meat described above was derived, were kept in Republic of Korea since birth,
and were identified according to the appropriate law of the Republic of Korea;

- the farm which animals originated from, and the slaughterhouse, processing establishment described in 2.
were in an area which was free from foot and mouth disease, rinderpest, contagious bovine
pleuropneumonia and notunder any veterinary restrictive measures for the past 12 months;

- the animals;from which the meat described above was derived, were subjected to ante- and post- mortem
veterinary inspection by official veterinarian and found to be fit for human consumption and free from any
infectious, contagious and parasitic diseases including foot and mouth disease, rinderpest, trichinosis,
anthrax, contagious pleuropneumonia, rabies, and brucellosis;

- all'necessary precautions for the prevention of danger to public health were taken in the preparation,
processing and packing of meat in accordance with the export requirements and legislation prescribed in
Republic of Korea;

- the animals have been transported, in a vehicle which was cleansed and disinfected before the cattle were
loaded, directly from thefarms of origin to the approved slaughterhouse without coming into contact with
other animals which do not fulfill the required conditions for export;

- the animals were slaughtered and the meat or meat products was/were cut, packed, processed or prepared in
registered establishments which have been approved for export purpose;

- the meat has been produced in accordance with the national residue program of the Republic of Korea which
ensures that the product is free of harmful residues;

Date and Place Issued Name and Signature

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Address : Osong Health Technology Administration Complex, 187 Osongsaengmyeong2-ro, Osong—-e
up heungdoek—gu cheongju-si, Chungcheongbuk-do, Republic of Korea 363-700

Tel: +82-43-719-2211, Fax: +82-43-719-2200

Certificate No. : MFDS - FID - 123456789

HEALTH CERTIFICATE

MM/DD/YY : 00 / 00 / 00

I undersigned, certify that the following products have been produced and
distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea.

W Establishment Name/Address/Est. No. :

M Country of destination :

B Place of loading / date of departure :
M Name of ship(or flight) / Container No :

M Name and address of consignor :

M Name and address of eonsignee :

M Remarks : please refer to ‘additional declarations’ in the following
[0 UHT at a minimum of 132°C for at least 1 second
[J Simple HTST at 72T for at least 15 seconds for milk with pH less than 7.0
[ Double HTST for milk with pH 7.0 or over
[J Other methods of a greater or at least equivalent effect of above :
T, ( )seconds page

M Name of Veterinary official/Signature : /

Director of General Service Division
OO Regional Office of Food & Drug Safety

Republic of Korea

Type and Number of Gross Weight Date of manufacture

Name of product Type of product packages / Net Weight 7 Lot No

GV :
NW -

Additional declarations

M The milk and milk products were processed and packed in a processing
plant which has been inspectedrand approved for export by the DVS,
Malaysia and has been under continuous supervision of the government
authority of Republic of Korea:

M The milk and milk products were processed, packed and stored under
sanitary condition and do not contain any preservative, colouring matter,
residue or any foreign substance or harmful material injurious to health
and that every precaution has been.taken to prevent contamination of the
milk products during the processing, packing, storing and handling prior
to export.

172
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Additional Health Certificate
For Export of Milk or Milk Products' to Malaysia from Republic of Korca

Certificate No.:

1. IDENTIFICATION OF PRODUCT

1.

2.

3.

4

Name

Batch / Lot Number

Date of Production

. EST No., Name and Address of

Processing Plant

* Additional rows or chart may be added if necessary

II. HEALTH ATTESTATION

I, the

undersigned Official Veterinarian of the Animal and Plant Quarantine Agency (QIA), duly authorized

by the Government of Republic of Korea, to the best of my knowledge, hereby certifying that;

1.

The country of origin or part of origin or province of origin has been free from rinderpest for the
past twelve (12) months prior to and till the date of export;

The farms of origin have been certified free from foot and mouth disease, tuberculosis and
brucellosis for the past twelve (12) months prior to export by the government authority of Republic
of Korea;

The milk was sourced or derived from healthy animals where the herds have been kept in the
country during the preceding twelve (12) months prior to export;

The milk used has been treated by one of the following processes or equivalent; UHT (Ultra High
Temperature) at a minimum of 132°C for at least 1 second or Simple HTST (High Temperature
Short Time Pasteurisation) at 72°C for at least 15 seconds for milk with pH less than 7.0 or Double
HTST for milk with pH not less than 7.0;

The milk and milk products are wholesome and fit for human consumption.

Name of Official Veterinarian

Qualification and title

Signature

Official Stamp
Date:

1 Liquid milk, milk powder, cheese, cream containing milk, butter, ice cream containing milk, yogurt and other milk/dairy products
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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea

Additional Health Certificate for Export of Beef and its Product
( O Chilled/ [0 Frozen ) to Malaysia

Certificate No.
I . Identification of Products
Type/Part of Meat Slaughter Dat Gatting No.of | Nt Weight
ype/Part of Me: aughter Date Dato Package et Weig
II. Origin of Meat
Abattoir Cutting Plants Storchouse
Name/Address/Est. No. Name/Address/Est. No. Name/Address/Est. No

III. Destination of Meat

Place & Date of Shipping Name of Vessel and Flight

Container No. Seal No.

9.

10.

13.

14.

The beef for export has been produced in accordance with the national residue program of the Republic of
Korea which ensures that the product is free of harmful residues ;

The carcasses have been eviscerated, dressed and held in the chiller at a temperature of 0°C-4°C for a
minimum period of 24 (twenty-four) hours at the approved abattoir and in which the pH value was below 6.0

when tested in the middle of both the longissimus dorsi ;

. The packed beef was stored under sanitary conditions at temperature of at least -18 °C for frozen temperature

at the approved abattoir ;

. The deboned and deglanded beef have been packed hygienically using new packaging material and labelled

indicating the name, address, establishment number of the approved abattoir and stamped with the batch
number and date of slaughter ;

Every precaution had been taken to prevent contamination, treatment with preservatives/colouring matters or
other foreign substances injurious to health and that the deboned beef is fit for human consumption ;
Refrigerator or cold storage rooms on a vessel (aircraft) or container that transport the beef are sealed by
using the seal of the government of Republic of Korea.-An official veterinarian of the government of

Republic of Korea has verified this and issues a health certificate.

v

. Halal Certification

IV. Health Declaration

I, the undersigned official veterinarian, certify that

1.

The beef for export is derived from cattle which have been kept since birth or raised in the Republic of
Korea for at least the past 3 months before slaughter, and is identified according to the appropriate law of the
Republic of Korea;

The Republic of Korea is recognized as Negligible BSE risk country in accordance with the current
Terrestrial Animal Health Code of the OIE, and has been free of anthrax, rift valley fever, bluetongue and
contagious bovine pleura pneumonia for the past 12 months prior to export ;

The beef for export is derived from cattle originated from an area which was free from Foot and Mouth
Disease and not under any veterinary restrictive measures for the past 3 months prior to export ;

The farm of origin is free from bovine genital campylobacteriosis, bovine viral diarrhea, bovine enzootic
leucosis, infectious bovine rhinotracheitis, bovine trichomoniasis and bovine tuberculosis and any other
infectious or contagious diseases for the past 12 month prior to export ;

The beef is derived from cattle which have not been fed with any kind of processed animal protein ;
Establishment that produce beef for export has been approved by the Department of Veterinary Services,
Malaysia ;

The beef for export is derived from cattle which have been subjected to ante and post mortem inspection
conducted by official/authorized veterinarian found to be free from foot and mouth disease and any other
infectious or contagious diseases ;

The carcasses have been deboned and deglanded under sanitary conditions that all lymph nodes and

diaphragm have been excluded ;

2.

. The consignment of meat shall be accompanied by a Halal Certificate issued by HALAL Certification body

recognized by JAKIM, confirming that the slaughter of the animals has been done according to the
Malaysian Protocol for Halal Meat Muslim rites and that all slaughtering, deboning, chilling, freezing,
packaging, storing, transportation and all other acts in connection with handling and consignment have been
done separately from the other species of animals.
The certificate contains details of the following;
Name and establishment number of abattoir

b.  Description of meat;

« Number and kind of packages :

¢ Date of slaughter :

* Quantity of meat (kg) :

Name and

Date and Place Issued Signatare

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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DVS MEAMA: hitps://www.dvs.gov.my/index.php/pages/view/1874
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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea

Additonal Health Certificate for Export of
Retort Processed Pork Products to Malaysia

Certificate No.

1 . Identification of Products

No. of Net

Type/Part of Meat . Weight

Slaughter Date Production Diate

II. Origin of Meat

[0 derived from the Republic of Korea
[ imported from the following countiies:

Abattoir Processimg plant
Name/Address/Est. No. Name/Address/Est. No.

III. Destinarion of Product

Place & Date of Name of Vessel

o and Flight Container Mo. Seal No.

IV. Health Declaradon

L the undersigned official veterinarian certify that

1. The country or zone has been free from anthrax for the past three (3) months prior to and till the
date of export.

2. The meat has been demved from pigs kept m farm bas been free from foot and mouth disease
(FMD), anthrax, Afncan Swine Fever (ASF).

3. The meat has been denved from pork slaughtered in abattoir approved and supervised by the
competent authonity of the country of export.

4. The meat has been denved from amimals which have passed ante-mortem and post-mortem
mspection and found to be free from any signs suggestive of ASF, Classical Swine Fever (CSF)
or other mfectious and contagions diseases. Ante-mortem and post-mortem imspections have been
cammied out by veterinarians or meat inspectors under direct supervision of government
veterinarians.

5. The retort processed pork products were processed in a processing plant under samitary conditions
which has been approved for export by the Department of Veterinary Services (DVS) Malaysia
and has been under continuous supervision of the Veterinary Authority of the exporting country.

6. Each retort processed pork products have undergone heat treatment which 1s a stenlizing process
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with sterilizing value of not less than Fo value 3 (maintained at minimum 121°C for 4 minutes) to |:| U] 5—,]'
commercial sterility in hermetically sealed containers and are shelf stable at ambient temperatures. N

™ e O LAY HF4NEE
. The retort processed pork products has not been treated with chemical preservatives or other

fubgiiions wejcin (o oalll . Oj2 525 AZOLMA A (httpy//fsis.usda.gov) : US. DEPARTMENT OF AGRICULTURE

. The retort processed pork products have been found fit for human consumption and every FOOD SAFETY AND INSPECTION SERVICE
precaution must be taken to prevent contamimation prior to export.
Date and Place Issued Name and Signature o £ENFES
Offiicial Stan PRocESS CATEGORY PRODUCT CATEGORY ELIGIBLE PRODUCTS
(Offici p) Government Veterinary Inspector T -

AnumiandP‘lan; lemnnne A‘gmr (Thermally process_‘ed gXe| - 4EH B . . = %El o= i
REp'llth of Korea Z Commercially sterile) (Thermally processed - Commercially sterile) - DEXHE M8 Tt

RTE* - Z2|E 7I3&F &, 22|
(RTE fully — cooked poultry) - BEHE N8 s

]
- = -
(Full cooked — Not shelf stable) RTE - &80 &&= 25ZX| glo] =2 gt 22|

(RTE poultry fully — cooked without subsequent _ E M= XML Jt=
exposure to the environment) 2= S HE s

* RTE : Ready-To-Eat (HIZ HZ = JUs AE)

o |2 oH
A A*Em* HF1
HACCP | ZeiN®E | Smols | azmelm| oo o T 1 i
Oixl*lkl' (= Tlo
0 0 - 0 - 0 0
0|2 FSIS, AFSTI2|Z /8] 7|5 SRIAAL AA

H
EZHAGPAAZHN | 5N 0By, 918 247 5 25
2l =A: ¢

2~
- T
* X2 A MELLE 74°C(165°F) 0|4t
- #2494 55 A 528 FU 5F s
A Process Category Product Category Product Group
A Thermally processed Thermally processed * Other
commercially sterile commercially sterile
B Thermally processed Thermally processed + Other
commercially sterile commercially sterile + Soup
C | Fully Cooked-Not Shelf Stable | Fully Cooked-Not Shelf Stable| Othe;niglcljypcrggﬁif not

* O Al: ARM|Zt Fully Cooked-Not Shelf StableZ

_/'\_
- AA8AL [7FEAF vs 2 89 A9 - AAARAL Z2=x

h=

Eol2E 7 SEoforet

=
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http://fsis.usda.gov

O +S55TMQ@IY G-, 2YEy 5L

Ministry of Agriculture,
Food and Rural Afiairs

Ministry of Food and
Drug Safety

Foreign Poultry Products Inspection Certificate of Republic of Korea

Certificate No.

1. Identification of Products

Slaughterhouse,

Processing Establishment,
Name/ Address/Est No.

Slaughter Date Mame, Address/Est No.

Processing Date

5 Prodluct : = Mo of i
Kind of Product (_".1[:':',::}_\.' Species Product Group g Shipping mark

Package

TE ETALE H| 1
- HACCP : 9CFR 417, FSIS Directive 5100.1,
@ Ol= HACCP, ¥/d22|ltd & &= - QM ABMI|F(SOP) : 9CFR 416.1~6,
- R|ABH2|7|F(SSOP) : 9CFR 416.11~17
@ 0O/2 FSISO| S&2= 271 Y = =%0| | - FSISEH|O|X|(www.fsis.usda.gov/inspection/
ARE AR import-export/import-export-library)
a4 - EXYARYe, AIRUE)
® Had oS He(E=Y, 7138 - JMSAEESEO mer HAres &o))
- SEAAE|2H 2|0 2 LA EX|H|2)
@ =& 142 © =ZHYAEM NE - o XYY, d9es
o = - BPCS(Better Process Control School)
©® HEEE STHYA BPCS 1§ T8 & © Ha 1%, OjY SAzs Woole
=op | @ EF/7t3 AlOHCt 2 H-F 4ET HA
;61: @ YdEBat sEgle HAwo| o 23] oy -
T AZEE| Al S
M-
AL | ISO/IEC 17025 =& |X|, AofK7t F7|Z= HAl -
7|2

Phace(City, Country) | Name of Vessel Mame [ Address of Name / Address of Mlace{Uity, Country] of
ol Shipping J/ Flight Consignes Consignor Destination

Shipping Date Container Mo, eal Mo Identificaton marks on

contamers

2. Health Declaration

[

by certify that the poultry prodects herein described were derivesd from poultry which received ante mortem and post mortem
s al the fime of slaughter and that such poultyy products ave sound, b hiul, wholesome, ©
«d and have not been treated with and do not centain any dye, chemd
5 et imspection of try and pouliry products of the WS Depa
ucts have been handled onfy in & sanitary manner in (1

fit for human

food, ar

are nol a
permitled by the regu
e, Anc | said |

wover

ntry; and

requirements ab least equal to those in the Poullry Products Inspection: Acl and - said

[ =
7| BEENM) Faoy il
. AYABE XY
aqes . +ENYY 55 -+
« FBAASYM EF |- JIEMAZESYA
. SENYY S5 . B Y
RIS SHICHT-E Aot
. FEAUYSYM ¥ |- ZS3YAM
F XS +ENYYOR S23 UNE ASEEHYS Xt 52 aYS
w SEHES WST| A HHES MASe YHE £ZHYY 52 e
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I hereby certify that the poultry products were cooked throughout to reach a minimum internal bemperature of 747 (165°F).

Date and Place(City/Country)

Mame, Title and Signature
of lssue

(Official Stamp)

Government Veterinary Inspector

Animal and Plant Quarantine Agency, Republic of Korea

Date and Place(City/Country)

Name, Title and Signature
of lssue

{Official Stamp)

Government Veterinary Inspector

Ministry of Food and Drug Safety, Republic of Korea
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] WEY

D 17 X HNUE Hors 29

- HIEE SASEINLR http,//mmw.mard.govvn) : Ministry of Agriculture and Rural Development, MARD
- HHEY S=E 1= (https://cucthuy.gov.vn) : Department of Animal Health, DAH
- HEE AEHHF(https//vfa.gov.vn) : Vietnam Food Administration, VFA

o
=
=

AX=I H =N
o 2ENSES : YA THA Har] ¢ & 4%
N, 7 4, YOI, W, B, D, e +F 27t
o g 2
AEEDIA B
HaccP | HeMum | muels | samwm| oo - TESRA A
axus | A9 | o
0) (©) - 0] 0 -

Ministry of Agriculture, Food and Rural Affairs of Korea

Attached Health Certificate for Chilled, Frozen or Cured Meat (poultry) to be exported to Vietnam

Certificate No

I, Identification of Products

No, of Package & Net

Slaughter Dale Processing Date Container No. Seal No, Weieht
L)t

2 Type and Origin of Poultry Meat

Type Slaughterhouse rocessing shment
T Mame,/ Address/Est. No MName/ Address/Est No.
3, Destination of Meat
< : Name of : 3 : : :
Mace & Date of e i Name and Address of Name of Address of Place of
Shipping F|;:-:|1ll @ Consignee consignor Destination

4. Health Declaration

I, the undersigned official veterinarian certify that
The poultry is derived exclusively from poultry, which originate from areas that have been free from highly
pathogenicity avian influenza,

[he poultry meat is derived poultry of farm(s) which have been free from Newcastle Disease, Fowl Cholera, Duck
Viral Hepatitis, Duck Viral Enteritis within & months prior to the export,

- The poultry meat has been processed in an approved establishment in areas free from infection with high pathogenicity
avian influenza viruses in poultry and which has been examined and supervised by the Official Veterinary Services,
Poultry meat is derived from animals which have been subjected to ante- and post-mortem inspections and found free
af any signs of infectious and contagious diseases

- The poultry meat do not contain harmful microbes, microbe toxin and residue of radicactive substance, antibiotics,
natural or synthetic growth promoters, heavy metals, and during the sensory examination there are not color or odor
detected not specific. Fulfill the respective standards of Codex Alimentarius

- The poultry meat is fit for human consumption.

7|2y ooy H| 3D
- AN XY . Hozs 29
Hoze
=
. SEAATYN LT |- JIRHAEEA
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Date and Place of lssue Name and Signature

(Official Stamyp)

Government Veterinary Inspector
Animal and Plant Cuarantine Agency
Republic of Korea
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o

Ministry of Agriculture, Food and Rural affairs of Korea

o F | shatol= | AKX FER TESEM Ea A Certifi fi
HACCP AN ST | SES | EXAUE — A ol ttached Health Certificate for the Heat-Processed Poultry Products
x| A A = Tio to be exported to Vietnam
O 0 - @) - 0] - Certificate No.

1. Identification of product

- FEAYY TF A AR AE

1 Slaughter Date | Processing Date Container No. Seal No. No. of Package Net Weight
* APPENDIX 1(form 7, form9)
= . Description of Slaughterhouse Processing Establishment
AAMAN =alEAbHOIEE [ Ll x| == ;] EoOXANDAHY 74 010} AX g g
( [A1A SIS ::3_1' MAYGES E FEf H(gia.gokr) - =49 - s=5U4=4d9% - 49Y - =2 Product Name/Address/Est. No Name/Address/Est. No
30239 - B2 2597 81

2. Destination of product

Place & Date of | Name of Vessel Name and address of Name and address of Place of
_ (l(-): ;(o]-) l(-):?g- ]ﬂ'%] 10km 1}] L:_?'q-_ 7\(1 309___] Zl- J"_y_tg % /\61 }__ﬁ_?_] %_?,?]_] XKHP AD 13_1 Shipping or Flight Consignor Consignee Destination
TANEHND) B, == 2 1271€ 1F I EGAFEEIBD) BIEAY
- (Y88 oA Fste e 2oz wEY AHXA £HolHlo 3. Health Certification
e lH - :7:_1_ =2} oﬂ A‘] = 5_4 01 O}: 3k 1, the undersigned, Official Veterinarian, certify that the heat-processed poultry products described herein;
a fe] a i
1. Highly Pathogenic Avian Influenza (HPAI), Low Pathogenicity Avian Influenza (LPAI) and Newcastle Disease
- (%Z—] E]) Xﬂ i %é} l?— —‘%E fE] 4 70C /30% O] /B]' = 75T /5?‘3‘ O] }\o]' = (ND) are notifiable diseases in the Republic of Korea.
80T /18 o] A g = o HPAL, ND siolg]~ E&3 %A == 2. The poultry products have been derived from poultry which were hatched and raised in the Republic of Korea since

5 ojo} 3} birth,

3. Farms that raised poultry used to produce export meat products are located in areas where there have been no
outbreaks of HPAI or ND within a 10 km radius for 30 days prior to slaughter and no outbreaks of infectious bursal
disease for 12 months prior to slaughter.

4. The farms are located within animal disease-free zones or be certified as disease-free establishments recognized by

7|2 Z=Q o5t ]l the government of the Republic of Korea for HPAI and ND control.
5. The raw poultry meat has been derived from healthy animals which have passed ante-mortem and post-mortem
HIAASHE X ™ . . . P . . . .
© d9AAT AE . Zo=H Zo| inspection and found to be free from infectious and contagious diseases. Ante-mortem and post-mortem inspections
paie: F-N=1 o TEXNAT SEEFHY) have been carried out by veterinarians or meat inspectors under direct supervisions of government veterinarians.
6. The poultry products have been subjected to heat treatment that is sufficient for inactivation of HPAI and ND
- SBAASYN LT |- JIEMALESA , _ , !
viruses (the core temperature of the product is at least 70°C for 30 minutes, or 75°C for 5 minutes, or 80°C for 1
[T - ZUBIEY . BEIOE e
LN R-CHA AlotT . AEXIOX EZ C AlotT ) ) ) L
SSA(CHTHOY A et TETES o= i & et 7. The poultry products has not been treated with chemical preservatives or other substances injurious to human health.
e Aok o AEHZVISY  Aetnt < . -
8. The poultry products have been handled under sanitary conditions to prevent contamination by pathogens of

contagious animal diseases.

9. The poultry products have been inspected and found fit for human consumption and every precaution must be taken

to prevent contamination prior to export.
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10. Packaging materials used for export livestock products shall be hygienic and harmless to humans. The
establishment approval number was indicated on the package, together with a passed mark certifying that the products
have been handled in a manner not hazardous to public health. The design of the passed mark was notified to the Viet

Nam Competent Authority in advance.

Date and Place Issued Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Ministry of Agriculture, Food and Rural affairs of Korea

Attached Health Certificate for the Heat-Processed Beef Products
to be exported to Singapore

Certificate No.

1. Identification of product

Country of Origin:

Slaughter house, Processing Establishment, . .
Name/Address/Est No. Dae of Slaughter Name/Address Date:of production
Description of Product Product code No. of Cartons Weight

PD N/W: Kgs
ED G/W: Kgs
2. Destination of product
(a) The product will be sent from at to

SINGAPORE by sea or air.
(b) Name and address of consignor
(c) Name and address of consignee

3. Health Certification

1, the undersigned, Official Veterinarian, certify that the heat-processed beef products described herein;

a) Food and Mouth Disease (FMD) are notifiable disease in the Republic of Korea.

b) The products were produced from raw materials except for the head, pharynx, tongue and associated lymph
nodes of cattle.

¢) The products have been subjected to heat treatment in a hermetically sealed container to reach an internal core
temperature of at least 70°C for a minimum of 30 minutes or to any equivalent treatment which has been
demonstrated to inactivate the FMD virus.

d) Raw meat ingredients are derived from cattle from the one of the following countries:

[[] the Republic of Korea, recognized as having a negligible BSE risk, using beef cuts and processed beef derived
from cattle of all ages eligible for export. The meat has been derived from animals which;

- The meat has been derived from animals which were born and bred in the Republic of Korea

- have passed ante-mortem and post-mortem inspection and found to be free from infectious and contagious

diseases. Ante-mortem and post-mortem inspections have been carried out by veterinarians or meat inspector

under direct supervisions of government veterinarians.

- were slaughtered, processed, packed and stored under sanitary conditions under official veterinary
supervision in establishments approved by Korean government, and approved by the Director-General, Food
Administration for export to Singapore.

[J a country recognized by the WOAH as having a controlled BSE risk, using deboned beef cuts from cattle of all
ages and bone-in beef cuts derived from cattle less than 30 months of age as ingredient, and the products are
produced and treated in a way ensuring that the following parts are not contained and that the products are not contaminated:

i. Brain, eye, spinal cord, skull and vertebral column from cattle 30 months and older, and the distal ileum and
tonsils from all cattle
ii. Mechanically separated meat from the skull and vertebral column from cattle over 30 months of age

[ a country recognized by the WOAH as having an undetermined BSE risk, using only deboned beef cuts from

cattle of all ages as ingredient, and meets the following requirements:
i. The meat was derived from cattle that have not been fed meat-and-bone meal or greaves derived from ruminants

€
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2
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n

=

i. The meat was produced and handled in a manner which ensures that such products do not contain and are not

contaminated with:

(a) Brain, eye, spinal cord, skull and vertebral column from cattle 12 months and older, and the distal ileum

and tonsils from all cattle

(b) Nervous or lymphatic tissue exposed during the deboning process

(c) Mechanically separated meat from the skull and vertebral column from cattle over 12 months of age
Traceability of the animals through a reliable system is in place.
The products have not been derived from suspect or confirmed BSE cases, or suspect or confirmed progeny or
cohorts of BSE cases, as described in the Terrestrial Animal Health Code.
The products have been derived from cattle that were not subjected to a stunning process with a device injecting
compressed air or gas into the cranial cavity, or to a pithing process.
The products have been prepared in an establishment accredited by SFA and is audited regularly by the
competent authority for compliance with conditions for import into Singapore.
The meat has been derived from animals which have passed ante-mortem and post-mortem inspection and found
to be free from infectious and contagious diseases. Ante-mortem and post-mortem inspections have been carried
out by veterinarians or meat inspector under direct supervisions of government veterinarians.
The meat has been derived from animals which were slaughtered, processed, packed and stored under sanitary
conditions under official veterinary supervision in establishments approved by the Director-General, Food
Administration (SFA) for export to Singapore.
The meat has not been treated with chemical preservatives or other substances injurious to health.
The meat has been inspected and found fit for human consumption and every precaution must be taken to prevent
contamination prior to export.
Retort processed meat products (e.g. canned meat) have been heat treated (sterilizing process with sterilizing
value of not less than Fo3) to commercial sterility in hermetically sealed containers and are shelf stable at ambient
temperatures.
Pathogen reduction treatments (PRTs) may only be used on raw meat that has not been salted, marinated,
preserved, or undergone any other form of processing. The establishment may use in addition to proper hygiene
practices and not used to make contaminated meat fit for human consumption.

Date and Place Issued Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Ministry of Agriculture, Food and Rural affairs of Korea
Attached Health Certificate for the Heat-Processed Pork Products
to be exported to Singapore

Certificate No.
1. Identification of product
Country of Origin:

Slaughter house, Processing Establishment, :
Name/Address/Est No. Date of Slaughter Name/Address Date of production
Description of Product Product code No. of Cartons Weight

PD N/W: Kgs
ED G/W: Kgs
2. Destination of product
at to

(a) The product will be sent from
SINGAPORE by sea or air.
(b) Name and address of consignor
(c) Name and address of consignee
3. Health Certification
1, the undersigned, Official Veterinarian, certify that the heat-processed pork products described herein;
a) African Swine Fever (ASF) and Classical Swine Fever (CSF) are notifiable diseases in the Republic of Korea.
b) Korea has been free of CSF three (3) months immediately prior to the date of slaughter and the date of export.
c) The products have been subjected to heat treatment that is sufficient for inactivation of FMD, ASF and CSF
viruses in accordance with WOAH guidelines.
d) Raw meat ingredients are derived from pork from the one of the following countries:
[] the Republic of Korea: The meat has been derived from animals which;
- have been not swill-fed.

- were born and bred in the Republic of Korea.
- have passed ante-mortem and post-mortem inspection and found to be free from any sign suggestive of ASF,

CSF or other infectious and contagious diseases. Ante-mortem and post-mortem inspections have been
carried out by veterinarians or meat inspector under direct supervisions of government veterinarians.

- were slaughtered, processed, packed and stored under sanitary conditions under official veterinary
supervision in establishments approved by Korean government, and approved by the Director-General, Food

Administration for export to Singapore.

[ Born, bred, and slaughtered in

to Singapore;
- The meat must not be derived from establishments or country/region that has been suspended by SFA,

MAFRA, or MFDS.
¢) The meat has not been treated with chemical preservatives or other substances injurious to health.
The meat has been inspected and found fit for human consumption and every precaution must be taken to
prevent contamination prior to export.
Retort processed meat products (e.g. canned meat) have been heat treated (sterilizing process with sterilizing
value of not less than Fo3) to commercial sterility in hermetically sealed containers and are shelf stable at
ambient temperatures, and have been prepared under sanitary conditions in an establishment approved by the
Director-General, Food Administration of Singapore.

Date and Place Issued

1. approved for export of pork

Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Ministry of Agriculture, Food and Rural affairs of Korea

Attached Health Certificate for the Heat-Processed Poultry Products
to be exported to Singapore

Certificate No.
1. Identification of product
Country of Origin:

Slaughter house, Processing Establishment, .
Nimie/Address/Bst No. Date of Slaughter Naine/Address Date of production
Description of Product Product code No. of Cartons Weight

PD N/W: Kgs
ED G/W: Kgs
2. Destination of product
(a) The product will be sent from at

to SINGAPORE by sea or air.
(b) Name and address of consignor
(¢) Name and address of consignee
3. Health Certification

1, the undersigned, Official Veterinarian, certify that the heat-processed poultry products described herein;
a) Highly pathogenic avian influenza (HPAI) is a notifiable discase in the Republic of Korea.
b) The products have been subjected to heat treatment that is sufficient for inactivation of Avian Influenza virus
in accordance with WOAH guidelines.
The country is not practicing HPAI vaccination to control the disease, or;
If the country is practicing HPAI vaccination:
i) The poultry products are derived from poultry that were vaccinated against avian influenza viruses with
a vaccine approved by the competent authority of the exporting country
ii) The vaccine used is not a live or live-attenuated vaccine
iii) The vaccine used complies with standards described in WOAH Terrestrial Manual
d) Raw meat ingredients are derived from poultry from the one of the following countries:
[ the Republic of Korea: The meat has been derived from animals which;

- The meat has been derived from animals which were born and bred in the Republic of Korea

- have passed ante-mortem and post-mortem inspection and found to be free from infectious and contagious

diseases. Ante-mortem and post-mortem inspections have been carried out by veterinarians or meat inspector

under direct supervisions of government veterinarians.

- were slaughtered, processed, packed and stored under sanitary conditions under official veterinary
supervision in establishments approved by Korean government, and approved by the Director-General, Food
Administration for export to Singapore.

[[] Born, bred, and slaughtered in approved for export
of poultry to Singapore;

- The meat must not be derived from establishments or country/region that has been suspended by SFA,
MAFRA, or MFDS.
e) The meat has not been treated with chemical preservatives or other substances injurious to health.
f) The meat has been inspected and found fit for human consumption and every precaution must be taken to
prevent contamination prior to export.
g) Retort processed meat products (e.g. canned meat) have been heat treated (sterilizing process with sterilizing
value of not less than Fo3) to commercial sterility in hermetically sealed containers and are shelf stable at

ambient temperatures, and have been prepared under sanitary conditions in an establishment approved by the
Director-General, Food Administration of Singapore.

C

<

Date and Place Issued Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Ministry of Agriculture, Food and Rural Affairs of Korea

Official Health Certificate for Beef ( (] Chilled / [] Frozen ) to be Exported to Singapore

Certificate No.
1. Identification of Products
Slaughter Date Processing Date No. of Seal No. of Cartons No. of Quantity
2. Type/Part and Origin of Meat
Type/Part of Meat Slaughterhouse Name/Address/Est. No. | Processing Establishment Name/Address/Est. No.

3. Destination of Meat

Name & Address
of Consignor

Place & Date of | Name of Vessel

Shipping and Flight Place of Destination

Name & Address of Consignee

4. Health Declaration

1, the undersigned official veterinarian, certify that
- Country/zone is free from Foot and Mouth Discase (FMD) with vaccination;

- The beef for export does not include the head including the pharynx, tongue and associated lymph nodes;

- Korea is recognised by the WOAH as having a negligible BSE risk, beef cuts (bone-in and bone-less) and processed beef

derived from cattle of all ages are eligible for export.

- Traceability of the animals through a reliable system is in place in Korea;

- The beef for export is not derived from suspect or confirmed BSE cases, or suspect or confirmed progeny or cohorts of BSE
cases, as described in the Terrestrial Animal Health Code;

- The beef for export has been derived from cattle that were not subjected to a stunning process with a device injecting
compressed air or gas into the cranial cavity, or to a pithing process;

- The beef for export is prepared in an establishment audited by the competent authority for compliance with conditions for
import into Singapore;

- The beef for export is derived from cattle that have been born and bred in the FMD free zone with vaccination since birth;

- The beef for export is derived from animals that have passed ante-mortem and post-mortem inspection and have been found
to be free from infectious and contagious diseases. Ante-mortem and post-mortem inspections have been carried out by
veterinarians or meat inspectors under direct supervision of government veterinarians;

- The beef for export is derived from animals which have been slaughtered, processed, packed and stored under sanitary
conditions under official veterinary supervision in establishments approved by SFA;

- The beef for export has not been treated with chemical preservatives or other substances injurious to health;

- The beef for export has been inspected and found fit for human consumption and every precaution had been taken to prevent
contamination prior to export;

- The beef for export has been treated in accordance with the conditions for Pathogen reduction treatments(PRTs) approved
by SFA, up to their maximum use levels. PRTs are used in addition to proper hygiene practices and not used to make
contaminated meat fit for human consumption. PRTs may only be used on raw meat that has not been salted, marinated,
preserved, or undergone any other form of processing.

Date and Place Issued Name and Signature

(Official Stamp) Government Veterinary Inspector

Animal and Plant Quarantine Agency
Republic of Korea
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Official Health Certificate for Pork ( (] Chilled / (] Frozen ) to be Exported to Singapore 0 0 B 0 0 0 B
Certificate No.
1. Identification of Products . : : , _ 5\,‘%2{_].@ ;g_ %_% /\] /d;é /\1 Xﬂ %
Slaughter Date Processing Date No. of Seal No. of Cartons No. of Quantity
* APPLICATION FORM FOR EXPORT OF TABLE EGGS TO SINGAPORE
2. Type/Part and Origin of Meat E[AAA) SHAEMALRZE QB F2|H(giagok) - 8229 - SEFMEZY - AANY - 5
Type/Part of Meat Slaughterhouse Name/Address/Est. No. [ Processing Establishment Name/Address/Est. No. _f,?)l\_l-%éi (21 - g__E'_‘ l:g _/I\_SQ_?;{ 7é'|-jl_

3. Destination of Meat

Place & Date of | Name of Vessel Name & Address

Shipping and Flight Name & Address of Consignee of Consignor Place of Destination

4. Health Declaration

I, the undersigned official veterinarian, certify that
- African Swine Fever (ASF) and Classical Swine Fever (CSF) are notifiable diseases in Korea. 0] EL" -IIIICI'I:E“ qg

- Zone has been free of Foot and Mouth Disease (FMD) with vaccination, ASF and CSF for three months immediately
prior to the date of slaughter and the date of export.

- The pork has been derived from animals which: -
- havrflz not been swill-fed; 7|5'|;|':g (‘EI"A-l) .’,E_g_gll cé‘ HI-TI—
- were born and bred in the FMD free zone with vaccination since birth;
- have passed ante-mortem and post-mortem inspection and found to be free from any signs suggestive of ASF, CSF or other .« Ho A| SHKF x| =~

infectious and contagious diseases. Ante-mortem and post-mortem inspections have been carried out by veterinarians or = =
meat inspectors under direct supervision of government veterinarians;

- have been kept in a zone free from FMD with vaccination, ASF and CSF, and were slaughtered, processed, packed and 4 = AXKIOIKF = =X
stored under sanitary conditions under of official veterinary supervision in establishments approved by SFA. ?:I q %‘l— . T=E —|} =] J 3% * S J
- The pork for export has:
- not been treated with chemical preservatives or other substances injurious to health; A o HbL N
- SEAASIN LT |+ JIRMA RSN

- inspected and found fit for human consumption and every precaution had been taken to prevent contamination prior to
export;

- been treated in accordance with the conditions for Pathogen reduction treatments(PRTs) approved by SFA, up to their
maximum use levels. PRTs are used in addition to proper hygicene practices and not used to make contaminated meat fit for
human consumption. PRTs may only be used on raw meat that has not been salted, marinated, preserved, or undergone any
other form of processing.

- Chilled pork comes from animals tested negative by an approved method for the detection of Trichinella larvae
- Chilled pork has been:
- derived from gilts and castrates; and the products do not contain any harmful residues;
- Additional conditions for Moisture Infused Pork
- The products have been pre-packed and properly labelled as “moisture-infused pork” both on the outer carton and individual

retail packs.
- The veterinary health certificate has indicated that the products are moisture-infused pork.

Date and Place Issued Name and Signature

(Official Stamp) Government Veterinary Inspector

Animal and Plant Quarantine Agency
Republic of Korea
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Ministry of Agriculture, Food and Rural affairs of Korea

o

0]
Attached Health Certificate for Table Eggs to be exported to Singapore
Certificate No. - /\\_%% EH }\o]'—g—i “ Z\,_%_ ;5:] tg' ;i}'?-lj ;g' Uc:} Tﬂ' l:/}_]' ” UL]' Z’ﬂ %
1. Farm Identification
Name o 72 fE2H
Farm Code | (e.g KRCEQ00I) D AATERAZF 7 e Z2/FASFAR vtolgix 583} 25 =
% 9 Ay WA 24 5 35 A
Address.
WOAH
= ZAE 2 (oC AZHE) [ZAE 2500 A|ZHE
2. Health Certification TE SBE 2=(0| MU®E) 8T 2200 MTE) article
D2 60.0 507 70.0 35
I, the undersigned official veterinarian certify that; __7F_E$r 104.24
- Highly pathogenic avian influenza (HPAI) viruses is a notifiable disease in the Republic of Korea, IR AR} 65.0 42 73.9 0.51
- Republic of Korea has been free from HPAI for the past 28 days following a stamping out policy in Eze 3 a ] o] i o M =aHo T Ha FOzZF
T =2EE x% 7 - 7 o =
accordance with Article 10.4.6 of WOAH Terrestrial Animal Health Code prior to export, 2) ﬂ i E] ] ] =0 M % ] oﬂ =0° }‘O:‘ R 'L] & FO W
- The eggs are unfertilized and derived from layer flocks kept in a farm accredited for the import of eggs }\OL_‘Q:_}}]_y‘,_]_ }\o]'?-lj ;ﬁl UE:] Eis _4 E]
by SFA, Singapore,
- The farm where the eggs originate has been tested and found to be free from Salmonella Enteritidis, and
no case of velogenic Newcastle disease has been diagnosed on the farm for the last three (3) months o U 7|BH ATt
prior to export,
- The eggs have fully developed shell and were clean, fresh and fit for human consumption, 7| HHEM) Fodst H|o
- The eggs have been handled and packed in appropriately sanitized packaging materials and containers o ZOA|SE X|H
a1 [=Ne) o
in a hygienic manner, HAYEE
- Additives and colouring matters injurious to health have not been added. o FEHYATYM U | o J[EMAU+ESAM
NS
Date and Place Issued Name and Signature =X DN T CNR AlokT) . AZEXIOIRt B2 o FUEVISY . SEACIREOH Aot
S =1 & 4P TESHEHS o5 . MEX‘||7§7}'—T'—CH AIO|—‘I|-
L AlZobM Az T} aEdl=de e hes
= =SeE ey
(Official Stamp)
Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Attached Health Certificate for the Heat-Processed Egg Products
to be exported to Singapore

Certificate No.

1. Identification of product

Country of Origin:
Processing Establishment, Date of production
(Est No.):
(Name):
(Address):
Description of Product Product code No. of Cartons Weight
PD N/W: Kgs
ED G/W: Kgs
2. Destination of product
(a) The product will be sent from at to

SINGAPORE by sca or air.
(b) Name and address of consignor
(c) Name and address of consignee

3. Health Certification

1, the undersigned, Official Veterinarian, certify that the heat-processed egg products described herein;

a) Highly pathogenic avian influenza (HPAI) is a notifiable disease in the Republic of Korea

b) The products have been subjected to heat treatment that is sufficient for inactivation of Avian Influenza virus in
accordance with WOAH guidelines.

¢) The eggs used for processing have been cleaned using an automated egg washer; OR had a fully developed shell
and were clean and dry before they were broken.

d) The products have been subjected to heat treatment and have been free of pathogenic micro-organisms,
especially Salmonella.

e) Additives and/or coloring matters injurious to health have not been added.

f) The products have been handled and packed in a hygienic manner and are free from contaminants.

g) Retort processed egg products (e.g. vacuum-packed seasoned eggs) have been heat treated (sterilizing process
with sterilizing value of not less than Fo3) to commercial sterility in hermetically sealed containers and are shelf
stable at ambient temperatures, and have been prepared under sanitary conditions in an establishment approved
by the Director-General, Food Administration of Singapore.

Date and Place Issued Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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@ (EU)798/2008 : Poultry+and+Poultry+Products.pdf
@ Decision 2007/777: Meat+Products.pdf — poultry subjected to specific treatment "D"
® Residue+Control+Plans.pdf.—~approved residue control plan for poultry
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Non-EU Countries
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List of trading partners with approved residue monitoring control plans for products of animal origin
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This document is published by the Secretary of State, with the consent of the Scottish Ministers and Weish Ministers, in accordance with Retained Decision 2011/163
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Animal Health
|. the undersigned official veterinarian/official inspector, hereby certify that the composite product
described in Part | of this cerificate contain

"EITHER [AH/P302A Requirements for meat products, d hs, bladd and i

Meat products, treated stomachs, bladders and intestines in any guantity which meet GB animal health
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2 sESME SEAYA (http://maff.go.jp) : MINISTRY OF AGRICULTURE, FORESTRY
ND FISHERIES ANIMAL QUARANTINE SERVICE, MAFF

4| E (composite product)
784 E(processed products of animal origin)dt A&4d X Z(products of plant
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O 2% # U= ME2 & #E0| EoYLLh SEAF0 HFE=X HR=
Y2 ZF0{0F stLt of2f A ERIE 283 YXAFoz T 2 + AEUCH
EEHEN AEE =
A2} B84 _ . | smgozus
TEBAEU oL -
j ' Of: 23210| EI2ELE, S WS B,
o A4
HZHZE HE 2HMM
LEHEO) MTIEER . | BEYIBAB
o2
Of: MXE 4A9 EZ) @O| @IRHE X
o M2, EH 44, 8+E2E H7lad
T0]
HEHEL HI2 HS
HEe| F8 420|
Hl‘ﬁ;l';‘-:—?l? i = | BEYEMB
ojue
- of: SUIRP MG AE| AHI0|2, Y
l o RYEE, OFR7F HRE 42307 OFHR
o
Off: AEoIL WER} fRE ulAn,
wofl §7I Mxa] @A, 3 2HY,
SR, Y202} K=} S0 A},
MA X7 =X, Mopt K=
28
- 90 -

D HA X ANUE AYEE 29
o g e
A A XX |- | e
" " FET TESYM U2
HACCP | ZHGIA|3Xt | &l=tol= | AZXIOIXt

:lq |go =2 Lo TESHOS ?"_"II‘%*I' 7.:'."3. '?'Mg

0 0O - 0O 0 O -
X M2%7|2E0| 7kt canned/retort ME2 XY SEQI0| +2HITEN U Al &7t

- %’\5‘—8—5 120°C°ﬂ/ﬂ 42 o) 7t 74313 IAY 55 oo A7t Ha,
&

- 249394 W 949 247 FAA

[€)
vV d9S YA L3 Al F7H 7ITARH(OAl)

» Retort samgyetang made by OOO factory were heat treated at the temperature
of 121°C for 60 minutes E&

* These products were treated by heat to the central temperature of 120°C for
more than 4 minutes after sealing.

o I A A

12PEM) Faos B2
- HAABY RY

Hogs .- +E%YY 52
. 2EUASHAM U VIRV
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Attached Health certificate for poultry meat etc. exported to Japan

Number of Health Certificate : ES-

. Identification of the Products

. Species : Chicken

The types of the raw meat material or organs and name of products : Samgyetang
Country of origin : Korea

Name of the port of shipment :

. Slaughtering plant

Name I Est. No.:

Address :

PR EE

. The exported poultry meat ete. has to be found free from any poultry infectious diseases

as a consequence of the ante- and post-mortem mspections conducted by the competent
authority of Korea.

. The establishments for production of the exported poultry meat etc. must be approved

by the competent authority of Korea as the one in which samtary inspections are
performed routinely by the government inspector or the ammal health inspector
appointed by the competent authority of Korea m order to assure that sanitary measures
are taken.

. The exported poultry meat etc. shall be stored m a safe and samtary condition from an

ammal health pomt of view, until shipment to Japan.

. Slaughtering and processing of the meat/organ or products described in this certificate

have been done m accordance with meat inspection requirements at least equivalent to
"Food Sanitation Law" and "Poultry slaughtering Business Control and Poulfry
Inspection Law" of Japan.

. This certificate 15 based on "ANIMAL HEATLTH REQUIREMENTS FOR POULTRY

MEAT ETC. TO BE EXPORTED TO JAPAN FROM KOREA".

6. Cutting plant
Name [ FEst No.:

Address : Date & Place of Issue: Printed Name of Government Inspector Title
7. Processing plant (if applicable) Signature (Official Stamp)

Name & Est No.:

Address -

8. Date of slaughter - " i
Dii%fiuggﬁ?ge;r Regional Office ( District Office)

Ammal and Plant Quarantine Agency
Mimistry for Food, Agriculture, Forestry and Fisheries
9. Date and place of inspection : The Republic of Korea

Date of manufacturing (processing) :

10.Number of the seal (in case the container 1s sealed up)

II. Animal Health and Sanitary Information

I, the undersigned official veterinanan, certify that
E-orea-has been free from notifiable avian mfluens

3. Vaccination against NAT 15 prohibited in Korea.
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@ GHY ASAZZHALS, /FEFE)  x AMUE HA=s 2o O 4% ZA5E 2aN@HYEE ¢2 gX2| Hx117| HE)
% ASET|HZEO| JH53 canned/retort HIES ~QQMAA HEOA OfY Attached Health Certificate for Export of Heat-processed pig meat and its
AR EZHAAT} X 2| AZHRE A HR|ZH gl products to Japan from Republic of Korca
o £515 28 | ,
I, being a Government Veterinary Officer of Republic of Korea, do hereby certify the foliowings with
- HA 7] HAY 7], AR, S o] 83 2AIA, &, wold 5 respect to the heat-processed pig meat and its products to be exported to Japan identified in "Health
-2 AAA, WA, A 5 Certificate of Animal Products” referred as Certificate No.
= - = 9 s AT [e)
(&3 H, OiFe, HEY|, 2, 2UE 71Y7|15@R2 R He) 2 =2F 1, Description of the Products:
o & 2H I1. Origin of products
— ——_— 1. Slaughter facility
o~ = = =35
HACCP | ZHSIA|8Xt | BtoIZ | 2=xtoixt 6':;@)\} 75; S= ;:“ 1.1. Approved number and Name;
= 1.2. Address:
0] 0] - O O 0 OUt=51h)
1.3. Date of slaughter:
2. Processing facility .
o F2 £EQH 2.1. Approved number and Name:,
- (dAD 2 13 ol AAAA 2 dAYEAR F F FEed FF 2.2. Address:
- (3%) 67190l 13] ol A NAHEE B3 B SR oldlR 5 YA 25 Dat of pracessing:
== AL Addrn 3 AAA A QB = 7 ] 3 Heat-procassing facilly
- =2 Z 2 = 1: A X =Z=0] A 7 =4
(TE ]'—ITF ]) (gz-“L_ \:l‘—vL_‘T*oﬂ ZLE}‘q— 7o 2 y 2T ] -]TrEIE = 3,1,Appmvadnumbefandhlame:
AR HAL & 7137 37} 3.2. Address:
X AlEOl I, HE, FA § BZE Al Y259 HESY e 3.3. Date of heat-pracessing:
- FEAYSHEA W A ney 24 2 IAg 217 5 E2
“@ @XIT7)) CFO WHOZ NEFAE 2& 70C O/4 8| Hl. Gondifion of iealtprocess
_ After being completely deboned (for sausage, ham and bacon etc., must have been kept mare than
- BE & E£ 100°C 218t 3710 12 Ol &, E&e 28I, 830z 89 ¢ . . .
Y o olar % for three days without freezing after bsing completely deboned, and processed by means of curing or
= o —|2 — 0 =
| = 30 I X2l in other similar ways), aforementioned preducts were heat-processed and the termperature at the
Q) =AlIHO| LD E © Al =] Al © ol o HEA| '
@ (7|'|:|'”|‘) RS 2L E 70°C olo, 12 Ol FX[St= X Y cantardtheproductswaskeptat?ﬁ‘c orhigherfar
O one minute or more by bailing
o I Y AY o one minute or more by exposing them to heated steam in excess of 100°C
o thirty minutes or more by heating in a water bath, drying in het air or other ways,
7| 2B EAM) Fodst H|1 ( ).
o AYANHH XH .
oes o EXIOX EE IV. Identification number of the seal of the contaner:
« FEEYSIM g2 o TIEMAL RSN
AYE sEMOE 7 Aoty |« HEANBEM 2 - 738 V. Date of shipment and name of the port
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V1. Country of Origin:
Vil. Anima! Health and Sanitary Information
1. The heat-processed pig meat and its produéva to be exported to Japan fulfill the following
requirements:
{1} In case the heat-processed pig meat and its products to be exported to Japan were derived from
the pig which was born and raised in Republic of Korea:

@ The pig for the production of the heat-processed pig meat and its products to be exported to
Japan was born and raised only in Republic of Korea.

@ It is confirmed that the pig for the production of the heat-processed pig meat and its products
was free from any animal infectious diseases as a consequence of ante- and post-mortem
inspections canducted by official inspectors of the national government of Republic of Korea at
the approved slaughter facilities.

(2) In case the heat-processed pig meat and its products 1o be exported to Japan were derived from
the piy which was imported from the third countries:

@ The pig for the production of the heat-processed pig meat and its products to be exported to
Japan was born and raised only in the third countries.

@ The pig for the production of the heat-processed pig meat and its products to be exported to
Japan was directly imported to Republic of Korea from the third countries without any transit
through countries other than the third countries or the said animals were kept isclated from any
other animals and were not mix-loaded during the transportation.

@ The pig for the production of the heat-processed pig meat and its products to be exporied to
Japan was free from any evidence of animal infectious disease as a resull of the import
inspection conducted by the animal health authorities of Republic of Korea.

@ It is confirmed that the pig for the preduction of the heat-processed pig meat and its products
was free from any animal infectious diseases as a consequence of ante- and post-mortem
inspections conducted by officlal inspectors of the national government of Republic of Korea at
the approved slaughter facilities. f

(3) In case the heat-processed pig meat and its products o be exported to Japan were originated
from the pig meat and its products which were imported from the third countries.

@ The pig meat and its products for the production of the heal-processed pig meat and its
products to be exported to Japan were derived from the pig which was born and raised only In
the third countries.

@ The pig meat and its products for the production of the heat-processed pig meat and ils
products to be exported to Japan were directly imported to Republic of Korea from the third
countries without any transit through countries other than the third countries or the said meat
was packed in a tight container and it was not opened during transportation.

@ The pig meat and its products for the production of the heal-processed pig meat and its

_96_

products to be exported to Japan were free from any evidence of animal infectious disease as
a result of the import inspection conducted by the animal health authorities of Republic of
Korea, and after the said inspection the pig meat and its products were directly carried into the
approved and designated facilities.

2. The slaughter facilities where the pig for the production of the heat-processed meat and its
products to be exported lo Japan was slaughtered are approved by the national government of
Republic of Korea.

3. The processing faciliies where the heat-processed pig meat and its products to be exported to
Japan were pre-heat-processed (cutting and curing etc.,) and stored are approved by the national
government of Republic of Korea.

4. The animal health authorities of Republic of Korea ensure that the heat-processed pig meat and its
products were stored in clean and sanitary wrapplngs andlor containers and handled in a way fo
prevent it from being oéntamlrsatad' with any pathogens of any animal infectious diseases until the
shipment.

5. Slaughtering and processing of the meatforgan or products described in this certificate have been
done in accordance with meat inspection requirements at ieast eguivalent to “Food Sanitation Law"
and "Abattoir Law" of Japan.

Printed Mame and Signature Date and Place of Issue
Veterinary Officer

National Veterinary Research & Quarantine Service
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
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X 7tEXE Adel = Soll et 57t Xt 1/ aiairy of Food asd Deug Satety
1. K78 JHEMEl A[Eo CHStY JHE S8 Stk StE, Cfetils JHEQIEE=2 Mo SAL A% Address

7HE To| 7HE S SA 7S ZRT JiE SO st AT ARES 22 THEdER

M ESHOOF BHCL CHEHRI= JH=QMER2 7HE S0l tisto] A2 7HE9E=2l 517tE Lrotok itk Tl F

ol - PR - 2 -

2. % S2 WK, 5F WEs BF 100 ZIKHE XY AZo| i =0 2o XY Alde

HAS Yok JHE S9 o= Ch3at 2ot ChSolM igsts HYE 0[Qe HAo HR0: ¢ Certificate Na. -

OlM Qlgoh BMZ(LAIRQ A =eho| it ZR, oH|X X ZE0| ZRdiC)
(7

] HEALTH CERTIFICATE

=
@ 7tENe| dH[o| 2ot HWFEHel T4 = dF
@
®

MMDINYY -
HRte] 84 /Es AAHY W/E= HEL Mo BEE JHNe= WH(RE)Q W=t
gxz] @ FYu stEME 2 92 225t B2 M) I undersigned, certify that the following products have been produced and

@ distribusted in a sanitary manner and are fit for buman consuoption according to
(5=] the LIVESTOCK PEODUCTS SANITARY CONTROL ACT of the Republic of

@

@

Korea.

= Production establishment Mame/Address/Est No. -

3 YR JIEYMERL S S BA AR ol i XY AMEE A8 AROIN HxEE
tErE 5 SO 49 HRIAIHOF Bt
= Country of destination :
4 0% S8 9B BAH ARED, AT HHIMTIS AT BA VI, A AE L #FE . -
® Place & Date of chipping :
oo AZIS0| ZHE ¥B HINE UL ASSIMWYIO MBOHOlOf BT 2B HUNE
= 1. f ship and fhght'Cont: MNa.-:
ST 3, YR IISAMTIL XY A0l f W AAE 2T 4S5 ATk #FY AA 2 b .
WEE YR BN J|xotel, Y= HSIMERS XY ME(EE AMO| UR) oM o= e i
453 JtENE % 52 NIt UL SGtoior BT S R S B s
5. H4Z 3, UL JIHMTTL feBITol HE HEOR ANl 3 HY HAS Susict

= Remarks @ The fact that processing or produchon, such as the slaughtenng, dressing, plucking,
eviscerahon, dividing, chopping and preducton, was camed out in 3 samtary
manner based on equal or better entena than those of Japan

Name of Veterinary official / Signamura

Regional Office of Food & Drug Safety
Eepublic of Korea
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(Bagk
Date of
Type znd Number
Name of product Type of product Waight manufacture or
of packages
Lot Mo
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O & 4938 f5MEHY2R 2 _ENE 71587138)

Attached Health Certificate for Heat-processed poultry meat and Its
products to be exported to Japan from the Republic of Korea

I, being a Government Veterinary Officer of the Republic of Korea , do hereby certify the following with
respect to the heat-processed poultry meat and its products to be exported to Japan identified in

"Health Certificate of Animal Products™ referred as Certificate Mo,

1. Description of the Products :
1. Kind of poultry(for Heat-processed meat) :

2. Kind of material({for meat product) ;

1I. Origin of products
1. Slaughter facility
1.1. Approved number and Name -

1.2 Address :

1.3. Date of slaughter:

14. Date of slaughter inspection(day, month, year) :

ra

. Processing facility
2.1. Approved number and Name -
22 Mddress

2.3 Date of processing :

2]

. Heat -processing facility
3.1 Approved number and Name -

3.2. Address :

1.3 Date of heat-processing :

. Condition of heat-process

The exporting products have been subjected to heat treatments by maintaining the temperature at the
center of the products at 70°C or higher for one minute or more by the following way(please check the
applicable box) : () Fried, ( ) Steamed/Boiled, ( ) Grilled, [ ) Others®

* The way of heat-processing :

Iv. Identification number of the seal of the container and the container itself:

V. Date and name of the port of shipment :

V1. Country of Origin :
VI. Animal Health and sanitary Information
1. In order for the Republic of Korea to export heat-processed poultry meat and its products, the
following requirements have been fulfilled in the Republic of Korea.

{1} MAl etc.(Motifiable Awvian influenza(MAI), Mewcastle disease, fow! cholera and

- 105 -



salmonellosis(caused by Saimonells pullorum or Salmonellz gallinarum only)) are designated as

notifiable diseases by and to the animal health authorities of the Republic of Korea.

=

Surveillance programs for MAI based on the OIE Code are in place and the outcomes of which

are fully acknowledged by such animal health authorities.

2. The poultry used to produce heat -processed poultry meat and s products to be exported
Japan fulfill the following requirements:

(1) It is raised at a farm where no outbreak of NAIL etc. has been confirmed for at least 21 days
before the slaughter date.

(2)

It is confirmed free from any poultry infectious diseases as a consequence of ante- and post-
mortem inspections conducted by official inspectors of the Government of the Republic of

Korea at an approved slaughter facility.

3. The slaughter facilities where poultry for heat-processed poultry meat and its products to be
exported to Japan was slaughtered are approved by the National government of the Republic of

Karea.

4. The processing facilities where poultry meat and its products to be exported to Japan were

processed (prior to heat processing) are approved by the Mational government of the Republic
of Korea.

5. The animal health authorities of Republic of Korea ensure that the heat-processed poultry meat
and its products were stored in clean and sanitary wrappings and/for containers and handled in

away to prevent it from being contaminated with any pathogens of any animal infectious
diseases prior to shipment

6. The slaughtered poultry is found to be sound and healthy as a result of ante- and post mortem
inspections conducted by the government veterinarians of the Republic of Korea in the

designated facilities at the time of slaughter.

The name of the agency which conducted the poultry inspections, or the name and title of the official

who conducted the poultry inspections

Printed Name and Signature Date and Place of lssue

Veterinary Officer
Animal and Plant Quarantine Agency {Official Stamp)

Ministry of Agriculture, Food and Rural Affairs

Republic of Korea
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3 F7HEE X AMUE AoEE 2o

o 2R FEHA HEHY HS code

- 0401 /0402(Milk and cream, etc.), 0403(Buttermilk, etc.), 0404(Whey, etc.),
0405(Butter, etc.), 0406(Cheese, etc.), 3502.20/3502.90 (Milk albumins, etc.),
2309.10/ 2309.90(Feed and pet food, etc.)

X Processed cheese, evaporated milk, evaporated skim milk, yoghurt, butter oil &
AR S2HY HBO|A o

o
e

o g 2
= AE=DA g3
HaccP | HeNum | mmels | samwm | oo =S B
axus | @G | 9
0 0 - - - 0 0

- FEANAGTEA LF  AAFTEA W A =2 =25
__I.L

X< (Food and Mouth Disease, FMD) HIO|2A E&5t =AH &

I

(a) UHT M2|(E4 132°cel 2EE 1% 0|y H8), £=

(b) /2l pH 7.0 O|THY AL HTST(E|A 72°Co| 25 15X 0|4 M) Ne|, £&
(© 952l pH 70 O] F HIST XH2E F H HE £=

(d) pH 6 O|Zt22 %|2 1A|ZH RX|

o I A A

7| B (M) Faqy H| 3
. AN A
Hoyge
. SEHASIN U B EVE R
R SETHOT 7 Aot |« +SAUSBA 23
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Address
Tel: - , Fa: -

HEALTH CERTIFICATE
MMDDYY -

This is to certify that the following products have been produced and
distributed in a sanitary manner and are fit for human consumption according to
the relevant laws and regulations of the Republic of Korea, which are at least

equivalent to those of Japan

® Name and address of production establishment :
® Country of destination :

® MName and address of consignor :

® Name and address of consignee :

m Rematks :

Signature :

) Regional Office of Food & Drug Safety
Republic of Kotea

- 13-



(Back)

Name of Type of |Type and Number Date of Animal species of
Net Weight

product product of packazes manufacture dairy ingredients

- 14 -

O +8 AA5Y LaM@A2y 3
Model Veterinary Certificate for milk products from cloven-hoofed animals
to be exported fo Japan from countries other than Listed countries

CEI'ﬁfII:EtE ND - e R TR R A S S R e

A, Details of dispatched consignmant
AT, EXROMING GOUMIEY 30 imsiemssbstsss s tsmessesmemmemsremmeneesserssemmemesems s seeseamsssems eeesioeeeeeeme e oo
A COMBAINRI NG i oo ossso s A S st 35 e
AR el M 3 T e et cenae
A-4. Shipping mark :

A-5. Type of packages :

A-6. Name and address of consignor @

A-T. Name and address of consignee :

. Identification of products (Model Annex form can be used if needed)

B-1. Type of products (B.0. Cheese, BUlEr) L et et e e
B-2.: et Webiht = - e

B-3. Mumber of packages
B-4. Date of production : ___
B-5. Animal species of dairy ingredients :
B-6. Country of ongin & ;e oo oo M N L L A
B-7. Establishment number{or name and addrass ) 1 e

B-8. Purpose of use (please tick the appropriate box) -

[JHuman consumption

OAnimal consumption (Celoven-hoofed animals / Oother animals | Clpet food)

[OTo be determined (likely lo use for cloven-hoofed animal consumption ) OOther(
R IR s B R e e L i e A S e et it

C. Kind of processing treatment
C-1. A foot-and-mouth diseasa (FMD) virus inactivation treatment of milk products has bean carned
out in any stage of production by any of the following methods (please tick the appropriate bax):

[NOT intended for cloven-hoofed-animals consumption)

Ca minimum temperatura of 132°C for at least one second in liquid form (UHT)

Cl{pH less than 7.0) a minimum temperature of 72°C for at least 15 seconds in liquid form (HTST)
O{pH 7.0 or greater) HTST applied twice

Cmaintaining a pH less than 6 for at leas! one hour

JP-Model VT form for milk products from countries other than Listed countries (Apr.2017 ver )

- 115 -



[Intended for cloven-hoofed animals consumption {or likely to use for this purpose))

CIHTST applied twice

CIHTST combined with ancther physical treatment, maintaining a pH less than 6 for at least one
hour or additional heating to at least 72°C combined with desiccation

[CIUHT combined with another physical freatment, maintaining s pH less than 6 for at least one hour
or additional heating to at least 72°C combined with desiccation

C-2, Name of country where C-1 was carried out (if different froma-1y . .~

D. Certification

I, the undersigned official veterinarian, certify that

1. Milk products to be exported to Japan have been produced from raw milk obtained from elinically
healthy animals, and it is prohibited to use raw milk obiained from animals Infaciad with animal
infectious diseases as an ingredient according to legislation af the exporling country.

2. Raw mitk used in the production of milk products to be exporied to Japan has originated from
herds which were not infected or suspected of being infected with FMD at the time of milk
collection.

3. Milk products 1o be exported to Japan have been produced, packaged and stored from raw milk
collestion to shipment of final products. to Japan without eontamination by pathogens of animal
infeclious diseases or commingling with milk products which do nol meel Articles 1 lo-3 in Animal
Heaith Requirements for milk produets to be exported to Japarn from countries other than Listed
countries,

4. Packages and containers such as carton baxes for milk products to be exported to Japan have
been clean and hygienic.

Competent authority o

Signature of official veterinarian: . oo

Printed name and title of official veterinarian .

EataPrasua 1 . W e

W WAy

2iz2

JP-Model W form for milk products from countries other than Listed courtrias (Apr20nT ver)

- 116 -

Model Annex form
Cartifi Ne, :
of products
Type of products Net Numbar of | Date of Animal species of | Country of arigin | Establishment numbaer
(e.g. Chease, Butter) |weight packages production dairy ingrediznts (ar name and address)
Total | Purpose of THuman consumption
use DAnimal consumplion {CJeloven-hoofed animals ! Cather animals / Cpet food)
TTo be determined (likely to use for cloven-hoofed animal consumption }
TiOther [ b -
Remarks
Ci t autharity :

Signature of official vaterinarian ;

Printed name and lille of official velerinarian :

Dale of issue

ol Qg e

{

IP-ods! Annex form far VC farm for milk products (Apr.2017 ver.)

- 17 -



AZE RHE = M SSHHFEXIF=3(Listed countries) 0|2|2| =7t LA UZE FHE 5 A SEHYHEXI™E=(Listed countries) 0|2|2| =7t LA
o)) (2) (ME0 38 4HE82 4?) (=0 E2 At 82 RRE AEE ot 49)
« 218 (raw milk): 2% F(cloven-hoofed animals)OlA &2t S M HH| S, (@) HTSTE & ¥ Mg, £&
o FHE(milk products). CtS HSZEO| stz ARE 7H3310] 22 HE: (b) HTSTR} Ct2 & StHtel 22| MZ|E Ze: pH 6 O|EHS Z[4 1A|ZE |FXISHALL,
. . . X o = [e:] 7- 2 74813 . L
0401 (Milk and cream, etc), 0402 (Milk and cream, etc.), 0403 (Buttermilk, etc.), EA 72°Co| F7t 7tgut HEE Agst M2, Ei
0404 (Whey, etc), 0405 (Butter, etc), 0406 (Cheese, etc.), 3502.20, 3502.90 (Milk (© (b)oilM edgst Seld M|t A E UHT
albumins, etc.), 2309.10, 2309.90 (Feed and pet food, etc.) 4, dEOE £ZL|= QQHEL QS £XEEH YEOZO| XE HE =dl0| 0|27|7}X],
X Ch O EE2 9 HoloM HML|E: evaporated milk, evaporated skim milk, yoghurt S5 HEgo WM Qs 2K %1, A7 M1ZEH FN3=ZNXQ =AHZ
s = S P s P . YOg s
butter oil, processed cheese SEHX| 23t MED STEX| A2 SEIE EA, I QU 2L 0{oF BhCf
< KB 2 s2A0| Yo AR EE HENE| RRAIE 22 5180t 27t XY EE 1Y 5. 2O EL= fRMBL ZFM X HAKO: SOo|MAh= S WA 0|0{oF BT,
* (5170=/X| <) Australia, Austria, Belarus, Belgium, Belize, Brazil (State of Santa
Catalina only), Bulgaria, Canada, Chile, Costa Rica, Croatia, Cyprus, Czech Republic, (SESTEAMo| 23
Denmark, Dominican Republic, EI Salvador, Estonia, Finland, France, Germany,
Greece, Guatemala, Honduras, Hungary, Iceland, Ireland, Italy(Including Sardinia 6. =EF0| M Q= Y22, GiY LOKE0| 0] SEYMEHES FT4BHS Lol B,
island), Latvia, Liechtenstein, Lithuania, Luxembourg, Mexico, Netherlands, New stoo o e Sl A0 = Liast xH0lo| Ol
Caledonia, New Zealand, Nicaragua, Northern Mariana Islands, Norway, Panama, otz =2 IO = MM 7Nzt +=ETIAME LI MU0l ULt
Poland, Portugal, San Marino, Singapore, Slovakia, Slovenia, Spain, Sweden, \ R = N = .
Switzerland, United Kingdom (Great Britain and Northern Ireland only), U.S.A. M "AN8= 2 =7t2RE YRR =EEHe PRASH Ut s=Ad4=d"2 2=
(Mainland, Hawaii and Guam only) and Vanuatu QUS EZSUSS YA EE(*+)
U2 SEUZE: L2 SEHFMY AZATAHAE sS4 (2 MEQ| YA, =%, MAaUAX, 2|0 AR 52 T
o UHT(ZL24tw): BA|LEOIA Z[4A 132°COIM 12 Ol 7} Este Zn2K2| 4 (3) Y222 $£EE e AT MEO| oKz He|H Algel SEH=E (%2, *3)
o HTST(ZL2THA|ZE Ard): HHAIEHOIA] %|A 72°COIlA] 15K O|AF J1HS= DRCHAIZE A7 HhAl @ o=E A8 FH (0. 32 2HIBAR #E ZT), AR 2HE §)
(5) 7] M3xQt #AHsto], M= TG HO|2A E% M| WHS MESIAHLL 7|xY
(HEL22 +&F5= |HIS0 chE =4) (6) BN =23t N27t +2200M =YX f2 2L M27t £HE =7t Y
1. YEoE +EEHE SQNES YYNOR UM SBRLH A2 ARE YMEOOf ) $EZTAC $IY, 27|BY, 23T, AT 0|5 N
StH, =&=2| #dEo| wat dgYol dE SE0M P2 ARE FEE AIESte
HE SXEI0I0F Bhe. w3, SESYME U2 SSAMTTO| MAIS DY MY EE 0t S5 HA0[o[of Bict
ZIRAAL 2ol oM E Tt TCHoM F2{SHA| Q¥ofof BhCH 1ZEH N5E2 =Zsholgte LEOE N = 9
3. YELZ £EEE /MO Ozl ditel ol HHANME (BM2| E= M2t 22 . UEoZ AZE|lL AZ FE(O XX, DXEQ 5)2 MAFIZE 80t mBiste
2H O BHO|{AFMD virus) 288} K27t CHS @ 5 sfLtz 4 elofof sk, Ao sThote AlMS ojoja
(1) (ME0] 8= 2H[E0| Ot #R) (#=0| 22 Zal =2 *RE HEE ot 89) ¥3. L BTt A|AMO| BA U ZAEZ J|HSte HOZ CHMT £ 9e
(a) UHT; E£&
(b) SR2l pHZt 7.0 D|THQ HL HTST, E&
(© ?7 pH7t 7.0 08¢l B2 HTSTE & ¥ HE; £=
(d) pH 6 O/t HEHE %A 1A|2H |FX[SH= Ma2|.
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old O o AZx Eoodax D %%
=2 1Tx'“E T= AI s=d9g9nd ‘

' SHZo| Of3t £2 HY FAO| . 200 74 Bt N\ (D AAR  x zRASRAX YUK £33 SE-AY A +3 o, HojRs 2o
o 0 olr|e OYTS EO07H0 ALE Hha —
20174 119 19 HE Als=IL LY, 2202 305 FASE SEARLY B2 2EUT < 332 825 M(http://www.customs.gov.cn) : GENERAL ADMINISTRATION OF CUSTOMS
= FSHBS SESMAMF 542 TES BT 22208 24 $U500 U0 = ol =0l tE T )
Wﬂ | N o 33 FItOIE QT E 22| = (http://www.cnca.gov.cn)
R . Certification and Accreditation Administration of the People's Republic of China(CNCA)
[ SoHnA 03
= THD*’-
d Ay, A A0| o -||E oH
@ T $UBY L - = e
| Frme ey == A*q. A*E%A-I [FT3=1
AZT BEIIH0| W3 A B . ey T= T=0o =28
By seih HACCP | ZelAWE | REAS  $ENAB| L0 g ol
o Ay i) FEEEN
e e e P e e A \L ) O O - 0 0 0

ARAT AE

7~ sEIE !

I
4
e
)
2
o
ol
e
>

VIBAZ, U R71BEAR, 215 HELR

=]

_ U2 758 Uags AL
O B0 AR RHE. | httoy/wwwmaff gojp/ags/english/contactus himl
\MEJ UE2 558520 25N 2. /

£ n SEZRL(AQS) ZA B3 : %

v Tkl

*(EMUMA) HAH R F2|H(mfds.gokr) - HYE - FBAE HE $EYE &7
2N $EHE FHER SSHYAY ANE BEL, FEAUXEY —» FEAUM - FMO| "F="
W B 4 (AR 40 A% Sokel By X (EA) XLHo =24 S5 UE = YA = sHEEM AO|E(https:/cifer.singlewindow.cn)Ol|
AR FYABEHMIHE o 2 JIY = cifer0 MEM X BAUMAEE £ FI)
AZC S H=
1 samasg || Y|, e R
20TL T -
AR )| #9535 W s - o= 7RISV SR S AR LA A
gapas 2
e " $amNEY ssau
1042702 LR ~
0401, 0402, 0403 | oo 2712 22 WE 20 omsn o '7|Sa°.|. -/FEJO.I.H
T eNT, 28, W8, o, 7L E, \e J
0404, 0405, 0406 | 423 Huyz =202 - o] Al o =1 = 211 - - 2 = =
’ - FEFEAGIAALSHEA) U HEEE By, dXY 24 5 &5
[ <E29> \ * wEY, AHAY RS} HIO|HAE MBAF|=H S22 /S22 Al 5F
EE |
502 50 | siprnieras : gl 4% FEW Az £ A FRAA0] B A4 A4
20910, 30590 | 36 22 a8 ase o SEHY AHORS SBYNT 3 SEYAATA
LU . BT EC THEE BET Bl 4 = - * =
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A XX o 3 3 HF1
2= v = O +ESYMEIM2Y-4oN, A=y 25u3)
s Sz ST 0|X| Health certificate for ginseng chicken soup exported to China from Republic of Korea
O (EES) SHHASEM0| SEE FE=FT 0 cen e FE A EAREHE O SR B LTS
T GHo| LYAS H|QIsh THSE AR (https://gacc.agency/GACC_manufacturer_search ST EZOD SFEE MHE 5 BEYESH M
N ol
aspldlf = e s e el Certificate Number (-4 35, ZAH BT W)
@ Q4T B HACCP JIF, SB9E, | - OB 1269 X0XELE S5 o1S AL
=oF Zaa AMZEEIIE S J|E @ mA| | - GB/t 27303-XXXX(SEBAHE AT [0 The information of issuing wnit (B AME, WEE=)
ST, domy, mEm/lE S — x = o
g A AZOIHAR HE)
o e . -~ . = B £
& - GB 8950-XXXX(HEH S| IHEE Exporting country Coumpetent authority Tssming crzanization Admirsirative areas
* O e sda oSk ASE 3g/9@E | | o 2760_xxxx£)\|n;7°|,g hggﬁ) ) HORE. 283 EEE(. FEER) (ETH AR, W37 (FRTEESR, JE719
olat 71%), AL BRINY S Al eoo omm
— o _ oixs | - GB 7098-XXXX(EXE QIMES)
Lol2®) BUX =7 KEY, HUT | . cp 7718-00xAHEEAI )
CEE2HES AMAICIS = - _ .
o e, S i ;:Ti | tgi_l;w sy | SEZOSOXNCXATEB N ESelata £x)
@E=xe) HUAA/z/ SMEAM), | - 7tZE| QM ALBVIFMAZYUR i ; i .
x|, WA 9E7|8 BHeE S OIRAAIA BHaloh & [l The information of production (47=M8 , FYE =)
Shughtethouss B £, S ST Custing plact . - el Stare'Cold store
oo (BEE 2E A 29 e o[y | (ARANC. ugmEsem | PoesleMmtNIEEARR) | grpumer sam
o = (°c) () = Approved Number(iE 1%, Nams( £, o[ "f“**j*'”ji"' - Mams{ £, | BY
= 650 | 39.8 sRumy Approved Number(s 5 5. 8 § gy | APPTOvRA oD S, SRARY | gy siambertei 5, 8 8 )
70.0 36 | WOAH Address(t, F4) Adiresihtt, F4) —— Adirestt, 32)
® (@NZ| z=7) U 2HYAY 2R || sHsy 74.0 0.5 article
QI EFAUXL HIOIHAE AFEAIZ|= O 80'0 0 63 10921
B2 7MY 22 AUt BF - -
s r FAIZE 55 60.0 507 o
B 2 Al . 42 .
ﬂzéo ‘;g 8 2 artidle . Identification of the Products (=225, HE %)
QIS ATt - . 10.4.26
73.9 0.51 ame of product Type of product Mumber of packages |  Mef weight(kg) Baich mumber
= (FEER. HEEY) | (B854 T ((a8nk =¥-8) (R EY (Er=ft s, Usm)
- - ERURA| HA 3 M SE=FAEM ME
@ +ERAALAN HE e e e
| rete & 25 U sEAeARM ME Related deils e acached B AU TS, A4S 35
- 2IK|E OJAME ZHA -
o 1?” Eloif”; ;gﬂg%ﬁ?ﬁ% o e Date of shaughter Date of production Storage temperanur Shelflife
= C emEE afentl e (BFEM SSURD | (EFEW QU GERE REED) (BEE §E71T)
©® EE FEA| E= A2 67HADICE ZAHA HEAl 48M &
= O 89 5% 3% § dAY
; TR EIA T M (XX HZA = : = : Forici
- Ql ioXHEO_'H( | ! ©3 Al) ° Onigin of product Amimal spaces Apimal sourCe coumiTy of oREm Mark
o - (EYER) B)E 13 (7= w3, FAA]) (EEs9RE RoSEY 20 (W R, AT (BB, L)
- 71K AlA ==
gy 1ERE S - (4opx) Of 674 Rotct
U The information of transportation (S, 253 2)
Mathod of ransport, vechicle infommarion
o U 7|BH ATt Date of dispatch Placsof dspamurs | Counmies of wansit | Counry aedplace of Gsstination. |, vpio o w2 g
(EEEE CAEY | (e HEx) | eEEe asIon | (EMERBA. SRR IR [T L '@a‘\
=7) J
7|13 (FEM) Faqg H| 2
- AANBT XY
Name and address of Consipner Mame and address of Consipnes Comfamer mamber Sea] mumber
HYze - TENYE SE e ExY (REEAERERE, 280 0§ ¥Fa) | (MEASHRTEE, SUUclR N FL) |MERT UHold 21| (me, gusH
- FEAYASYM 2F |- BN BESIA
NEE 5= o FENYY EF - 75
(CH7E-CHS 4 Qkah o FEYBYM = |- SEBFYAM
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k. Animal Health and Sanitary Information (£ 5 155, SJ 485 =)

I the undersizned offical vetermanisn cemify thet

EAELENRE

1 S

ERET MY FolEe o A E S ERTH

The manufactring process of dus prodact(z) is i line with the Korea snd Chinesa law and regulagons of powlmy and public beslth. natdonsl
food safery standard. protocol (@Tengement) berween the General Administagon of Quslity Supervision, Inspecgon and Quarantine of the
People’s Fepublic of China and the Mmisry of Agriculnme. and Food and Pooral Affairs, and the Ministry of Food snd Dmz Safety of Republic
of Eorea on mspection and quarantme and veterinary health requirements for sinsens chicken soup to be imported fom the Bepublic of Forea

to the People’s Republic of China

SR ER A TEOREARRAALRDENERENERE S ETRAN S PR AR ERSAREFREDES
EAmETFEABELDSNENLEREIRE D5 S E HER

L}

RETHEERERTRAGIREES

¢ HED BUINE GHESD $30 THESY AU UEHUTF ¥ NEURIAEEN sgHe gres
BUZNNEE U ABOUROTAY FANVIUIINUGASHAARET T AU w304 £22= SFEE

SHEO SoBE) A 9 TSI 0 T B Sgp

[Attached documents (1, 5] Batch number (4 =ft ik, WA E)

Number

(775, dd)

Batch mumber
(EFREE, Wy )

Dtz & Place of Issue
(E® LR

U 8l Ay

& o
R (Tie g Yy

Frinied Wams of Govemment Veterinanan (mspecior)
BHEE (HARER, o249

(Official Stamp

1t
59

=

o2

Sigmanme 35 4

Animal and Plant Quarantine Azency, Republic of Korea

Date & Place of Issne
(R DR, Iy

Ui & B

Title B4 2194

Printed Name of Government Veterinanan (inspector)
EHME (BARER, 202 HY)

(Official Stamp 5 4 I E FAE ) J :

Sigmanre FH 49

Mindstry of Food and Drug Safety, Republic of Korea
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o #8585 SN O +8AASBM @RS ¥
IaE 5= gz
MAEZM4AF BRXEZL Pasteurized milk
i REZ Sterilized milk
RS N TIEN Modified milk Attached Health certificate for dairy products exported to China from
J|Ef A7 27 HittHEZ other disinfection milk R )k?fijl{l;|||: :TET;:;B;:IHIJ Ao
22 RBEL Fermented milk ' ) e
SHMLERR REEX REEL Flavored fermented milk Number of Health Certificate (i 15 #):
=5 213 milk powder -
I . Identification of the Products (/% 4 i)
BrER 2RI whole milk powder 1. Product description (7™ % F5) «
FEEXER R B BEFL IR partly skimmed milk powder 2. Condition or kind of treatment (/I T 278 FI ) :
JHIEEX 2R ZREMFEILH sweetened milk powder 3. Size and type of packaging ({2435 1) :
EeNt YRR skimmed milk powder j :::;b,:luii;dﬁl}f .?;;f]i:ﬁﬂ )
=02/ ERELR flavoured milk powder 6. Required temperature, storage and transportation (i (7 flz iR L) «
ZHE% EHELH formula milk powder 7. Production date (4 H 1)
LU R ER ExE(LET B fortified formula milk powder 8. Validity clare{She!i'l_ire](__’l:"ilL']I I, fRIEHD .
7|EtE R HitnZ 5 other milk powder % RMECaonglo(FHRATY ‘Ko
HE #Hil butter T. Origin and destination the products (75 4R H k)
S e B cream 1. Manufacturer (11T )
7|Et A2 H{thihih other milk fat nL :J:um:ii/;tfljd]iw_ )
ubss %3 condensed milk fii. Address(ht) :
tgolg hnyEEE sweetened condensed milk 2 _(:"'"555“"'*('.’*’:-“? A
FIIEAR THEHE evaporated milk .J. :?::Zi:‘lzrl}
7|EIAR H{thix3L other condensed milk ;
PAES Fi& cheese % F_(:';:‘i'l'zg:f’“\}
FELINES BERTE® hard cheese i, Address(it) :
7|EHX|= E{thEg other cheese o
HEREZ B ELERD demineralized whey powder 4 ;iftl'md i)‘nmnér?mtlé%'.jﬁ}): _
5. Departure port/airport (I {EH1H)
R 3EY whey powder 6. Enwry port/airport (P15 HENHLE) «
Y0 E LERBEELR whey protein concentrate 7. Container number ($H15) :
JIEIREE Hin 3% other whey powder
71El % ¥ RAE HitZl 5315 m other milk and milk product
SROIZMER(RF) 25 )L EA B Infant formula
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111. Animal Health and Sanitary Information (1! iE%]) D ?‘E]_ E:"

I the undersigned official veterinarian, certify that

AN RE TSR
I. Dairy raw materials of the products come from the country free from Foot and Mouth Disease and

Rinderpest, and that these countries are recognized by World Organization for Animal Health {Office
Imternational des Epizooties, OIE).

FEL T St o LR v P o DAL st T A LT o o AT e 1 B A 1 (R

Al © L3 . -1 0

2. Raw milk used for product manufacturing has been derived from the dairy farms where there has been (1) %ﬁ' -—] “%‘7]"6—‘E‘(i Eﬂ X] 37—7] ’ 7]’ 1= '-‘T)
no Brucellosis. Anthras, Parstuberculosis and Tuberculosis occurred during the past twelve months, 1= oH
FLi iR Rl 12 A B AR RS, S, AT, REni. o g 84

3. The dairy product originated from healthy animals and was treated using one of the following » = N 2=z U2
e i i B2 2 e HACCP | Z9A®Y | BRoT | +E3YY | +&F WM g o
LA R E R ST, O S PR T A AL = TS
[ Ultra-high temperature (UHT) @ applying a minimum temperature of 132°C for at least one second, 9 - - _ - _ O

AR ALEE (UHT, @REE=132'C A | B
1 if the milk has a pH less then 7.0, High temperature-short time pasteurization (HTST) : applying a
minimum temperature of 72°C for at least 15 second.
b LR FLY pit (AT, 0, ZI0RE P T T 2 IR 0 (ST, RIE=T2CE D 15 B . -
[ if the milk has a pH of 7.0 or over, the HTST process applied twice,
I SIS pH =T, 0, R P 0 v T S DG AR TR (HTST) . °
4. The establishment for exported dairy product has been approved or registered by the competent SN HEME T Y422 2Eo{of g
authority of Korea and the manufacture, packaging, storage and transportation of the preduct are under

— Al Okx ici R e ok 3
supervision of the competent authority of Korea, 4 “}:7{1 oﬂ }‘-] Official seal< % ]'0:] ]: J
V5 o 2 P e R 6 [V AT A HEEEHE A, TR R T MR T A R RS . = = 5 =
- A 2= A ==X Z(2Zz==u] v O =9 3
5. The product have been inspected by the competent authority and found to be in compliance with the T= ﬂ & 25 Gl TEA Cﬁ 75” = k] Zﬂ F(EEFTHA LT A e E8)
Food Safety Standards of the People’s Republic of China, N _ .
o e B i . e — AFX Ao “xXQE =zd. Z2E AlX 2 ) o 2”7 ==z
i T M R, b A RAGR R Xl B A FALAL “A S TP UERE HF Ay s34 dHes” Fx
6. This dairy product is fit for human consumption. — =
ol ity o * Ao OiESE| Y (midsgok) » BUEE - YAE AE $2HR 47 - $B0UMEY H2

Date & Place of Issue(%5-# H W# ) « 2013, 06. 20,

E e o158k
Printed Name of Government Veterinarian (inspector) Title TR o H e 9
THEE (R

UHBRE (WAL ]

Official Veterinarian 7| 2 EN) FQost I3
KA =27
Signature ¥ (Official Stamp T 77 E180) [2E s=at . szolMzA wT

Changwon District Office (JF §5 A7)

Youngnam Regional Office (M54 i)

Animal and Plant Quarantine Agency

Ministry for Agriculture, Food and Rural Affairs
Republic of Korea

i W LS i U R R e v
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MELHZ TN

Ministry of Food and Drug Safety

Address;

Telr - . Fax: -

Certificate No./N® Certificado:

International Veterinary Certificate
Certificado Veterinario Internacional

: MM/DDYY:
This 1s to certify that the following products have been produced and distributed
m a sanitary manner and arc fit for human consumption according to the Livestock
Products Sanitary Control Act or Food Sanitation” Aet ofihe Republic of Korea,

Por el presente se cerifica que los siguientes producios han sido producidos y
distribuidos de manera sanilaria y_son.aplos para el consimo humano conforme a la
Ley de Control Sanitaria de Productos Ganaderos o la Ley de Sanidad Alimentaria de
la Republica de Coréa.
= Name and address of establishment (Nombre y dircecion del establecimiento):
= Country of destination (Pais de destina):
= Name and address of consignor (Nambm y direcdion del remitente):
® Name and address of consignee tNoml:;rc y direccion del destinatario):
® Means of Transport and Carrier (Medios de transporie y transportisia)

o Adrerafif Avidn) o - Ship(Barcao) o Other Means(Owros medios):
[dentihication(Identificacion);
®  Contamer Number (Mumero de contenedor):
& Seal Number (Numero de sello):
= Remarks (Obsérvaciones) @
Vetermary Officer
Medico/a” Velerinario Signature:

Oficia i
Firma:

' Division
() Regional Office of Food & Drug Safety
Republic of Korea
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Certificate No/N° Certificado:

Date of
Type and Number manufacture
Name of product/|  Species/ | Type of product/ | of packages’ | Net Weight | or Lot Nl

ot Especie Tipo del producto| Tipo v Num. de Peso neto  Fecha de fabricadi
envases an o

Kum. de lote

Ministry of Food and
Drug Safety

- 134 -

Certificate No./N® Certificado:

Additional Health Certification/Certificado Sanitario Adicional

I, the undersigned, Official Veterinarian, certify that canned/retorted products described  herein
comply with the following conditions;

Yo. clfla abajo firmante, Medico Velermaro Oficial, certifice que  los  productos
enlatados/estenlizados{en  envases de relorla) descritos en este documento cumplen con  las
siguicnies condiciones;

a) The amimals from which these canned/retorted products are sourced have been slaughtered at
a slaughterhouse under permancnt official velerinarian control and comply with adequate
structural, operational and sanitary conditions for import.

Los animales de cuales proceden estos productos enlatados/esterilizados(en envases de retorta)
han sido sacrificados en un matadero con control medico veterinario oficial permanente, y
cumplen con las condiciones estructurales, operativas y  sanifarias  adecuadas para la
importacion. :

b) The meat has come from
mspection and recognized
La came proviene de
libres de enfermedadés 1

¢} These canned/retoried prod
stenlity.
Estos  productos  cnlatado
tratamiento Termico gue

d) The Packaging arc ‘seale
health certificate.
Los envases cstan scllades
cumplimicnto del certifs

¢) These canned'retorted pro ;
product identification, quantity’ an
Estos productos enlatados/estertliza

o ante-mortem and post-mortem
¥ post mortem vy reconocidos
t that ensures commercial
sido sometidos a un
and compliance with the
del producto y el
which indicates the

envases de retorta) estan contenidos en recipienles

sellados y etiquetados, los cuales indican la identificacion del producto. su cantidad y peso
neto.

igin gaJini ed
El transporte 1 procedencia hasta su destino en
Chile, se debe realizar en vehiculos o compartimentos que ascguren el mantenimiento de las

condiciones higicficorsanitarias, F ol

(ML

Placc/Lugar: WIAY g“ﬁ@ dlc léf}ifa stamp/

Sello oficial
Signature of the Veterinary Officer  Printed Name
Firma dellla  rhedico  veterinario  Nombre impreso
oficial

Ministry of Food and Drug Safety. Republic of Korea
Ministerio de Scgundad de los Alimentos y Medicamentos de la
Republica de Corea
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g i - e, Ministry of Food and
Food and Rural Atfalrs Drug Safety

Official Meat inspection Certificate for Exporting Fully Cooked Poultry Products to Canada
Certificat officiel d'inspection des viandes pour ['exportation de produits de volaille entierement cuits au Canada

1. Exporter | Exporsteur / 3. Certificate number / Mumsro de cerfficst |

2 Importer [ Importsteur © Ministry of Agriculture Food and Rurd Affairs, Kores
Safe Food for Canadians Import Licence Mumber Ministry of Food and Drug Safety, Kore
Numéro de Is ficenoe de =alubrité des aliments s Canads

4, Slaughtered at|Establishment Number, Name and county) /
NamaiMom Abatty 3 W, nom et p@yE de fetablissement)
AddresslAdresse

5, Carrier / Trarsportsur 6. Port of loading / Port d'embamguement ;

o 2ETs B
- FolAw FalE oA =el® A F*(Fully Cooked Products) & &
*gE, 42 B S4AE(RTE : Ready to eat)
Ug, 42 HBY 4 Y 45 FHUE
o 12 2H
e 5 = || s SERS TETYM 22
HACCP | HIAUE | 2AQUT | ==XUT | =57 XA >0 oA
a . o
0] O Q) - 0 0] O O

7. Date of department / Date-de Tenval - 8. Processed at{Esablishment Mumber,-Name and courtry) /
Transforme 3 (N, nom =t pay= de [Stablizsament)

*

W 7R vy, Ay =21 &
A =@ zE e}, 2rds 5 B

- AR £E2F 5 e BHAYF ABKEIL 0T AE
3 D

B

)

BN

- Al eAL 7hEAF AHud 2 A9 - A" 1 FH=x
= =]

* MOy CHE F2|X(mfds.gokr) — HEXNR — JF

- UiId A FEAAAGA A28 357 A 2328 )

8, Port of landing / Port de debarguement : 10 Exporting establishment number [ I de I'&sblisemant exporsteur
11. Shipping marks ¥ 12, Nurber ard kind of Eckages | B,EE:'mmcfn'mtpud.m.r 14, Net weight |
Margues d'axpédition | Quantité et nature des colis [ | Desoimon des moduis de v Poids net :

ke O s

15, Con@iner number | Nomern du contensur; 16 Seal number|s) / N[z} duldes) plombi=) :

A AA

17. Additional certification | Attest=rion supplémentzire © Annex A

=2
Fozt 3 EX2| <Y 2 / RNzE| 4SHY2HE) d=2dekd 7D e M2 §

128 | hereby certfy that the meat pmducts spedfied above have been prepared in an establishment certified for export to Canada and ane

derived from animals that hawe been examined and found by ante-mortem and post-mortem inspection at the time of slaughter, to be
free from disease and that meat products are suitable in every way for human consumption and are otherwise in compliance with
requirements at least equal to those in the applicable Canadian laws and regulations |/
Je cerifie par |z présente gue |z viande et les produits de viande speclflﬁ ci-dessus ont &t prépares dans des etsblissements approuves
pour exportation vers e Canada et quils proviennent danimeux semings st trowes, lors de hnspemnn ante-mortem et post-morem su
moment de P'sbattaze, exempts de malzdie, et que la viande et les produits de viande sont & tous ésards propres 3 k2 consommation
humaine et sont & tout point de wue conformes Sux exigences SU moins egal= 3 celles stipulées dans les lois et réglements carediens
=pplicsbles

Place | Lisu : Date [ Catz : Official samp / Scesu official

Signature of the officiel veterinarian / Frinted Name / Mom en lettres moules |
Signature du vetérinaine ofciel

animsl and Plant Quarsntine Agency, Republic of Kores

Place | Lisu : Date [ Catz : Official samp [ Scesu officiel
Signature of the officiel veterinarian / Printed Name ! Mom en lefires moulées ©
Signature du vateringirs oficiel

7| Y EM) Faoy H| 3D
- AANHT XY EELERE
Hoes - +ENYY 58 . =
- $EUYSIM 22 - JIEMY+BE3Y
s =51t - $ENYY 52 - 3¢
RO Aok | 23YMEHA 23 - 35334

Ministry of Food and Drug Safety, Republic of Korea
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ANNEX A

Certificate number / Numéro du certificat :

Mindstry of Agriculture, Ministry of Food and
Food and Rural Affairs Drug Safety

Official Meat Inspection Certificate for Exporting Fully Cooked Poultry Products to Canada
Certificat officiel d'inspection des viandes pour l'exportation de produits de volaille entierement cuits au Canada

1. For cooked chicken meat products / Pour les produits de poulet cuits ©
1.1 " hereby certify that / lz certifie par Iz présente gue
1.11 The chicken meat has been coocked, reaching an intemal temperature of at least 80 *C / |z wviande de poulet = &t cuite
jusgu's l'oheention d'une tempérsture intérne d'su moins 80 °C
1.12 The shelf stable product was subjected to heat treatment process achieving a minimum FO wvalue of 3 minutes and be
adequate to achieve commercial sterility / |2 produit de longue conssrmetion 3 subi un traitement thermigue stteignant une
valeur FO minimale de troiz minutes et garantit un nivesu commerdal spproprié de stérilitd
1.13 The fully cooked frozen non-shelf stable product was subjected to heating process to achieve 7D reduction in Salmonella /
le produit congelé entigrement cuit de longue conservation = subi un fraitement thermigue stteignant une réduction de 70
de Salmonella
1.14 The fully cooked frozem non-shelf stable products meet Canadian listeria standards and were produced in facility which had
control measures in place for Listeria monocytogenes in ready-to-eat foods / |2 produit congel® entigrement cuit de longue
conservation respecte les normes canadiennes relatives 3 Listeriz et a3 été produit dans wne installation gui = mis en place
des mesurez d& contrile contre [z Listeria monocytogenes pour les sliments préts-3-manser
1.15 There was a complete physical separation between the uncoocked and cooked pouliry meat praduct areas of the processing
establishment /il y 2 =u une s_epamuun physigue compléte entre les aires de produits de \mlallle crus et les aires de
produits cuits de |'stablissement de trmnsformation
1.16 The poultry meat was handled and prepared ensuring that there was no direct or indirect recontamination of the product
after coocking and packaging | 1z ‘viande de poulet 3 &t& manipulée et prepame de fagon 3 ce quil n'y ait avcune
contsmination directs ou indiects du produit de visnde aprés cuisson et sprés embsliage
1.17 The raw material for the final product was soured from slaughter houses where a pathogen reduction control program has
been implemented to meet Canada's Poultry Pathogen Reduction Program | |3 visnds crue du produit fini provient
d'abattoirs- ol un. programme de réduction-des sgents pathogénes 8 &t mis en ceuwre =fin de respecter le Progmmme de
réducticn des sgents pathosénes de |3 volgille du Cansdz
2. For all meat and meat products / Pour 'ensemble de |3 visnde et des produits de viande ©
" hershy certify that / le certifize par |z présentz que
2.1 The meat products covered by this certificate have been derived from animals that were humanely rendered unconscious in a
reversible or ireversible ) manner prior to being bled / les produits de viande couverts par e présent certificst proviennent
d'animzux gui ont &t2 rendus inconscients sans cruswté, de maniere réversible ou irréversible, avant d'ére saiznés
2.11 Every precaution was taken to prevent direct or indirect contact during the processing and packaging of the meat prn:h.ln:
with any animal product or by-product derived from animals of a3 lesser zoo sanitary status | toutes lesz précsutions ont &t3
prizes pour éviter tout contact direct ou indirect su cours de |z wansformation et de I'emballage du produit de viande svec
tout produit ou sous-produit de viande izsu d'animeux de stEtut zoosanitaire inférisur

Plce / Lisu : Date | Date : Official smmp [/ Scesu officiel

Signature of the officiel weterinarian / Printed Name / Nom en letres moulées ©
Signature du vetésinaire officiel

Animal and Plant Qusrsntine Agency, Republic of Korea

Plee | Lisu - Date / Cate : Official samp [/ Sceau officiel

Signature of the officiel weterinarian / Printed Name [ Mom =n lettres mouléss |
Signature du vétésdnsire officiel

Ministry of Food and Drug Safety, Republic of Kores
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Ministry of Food and
Dirug Safety

15. Mumber and kind of Packames’ | 16. Dezcriprion of products/ Her weipht/ Poids ner

Nombre ef rype de colis Description des prodiics Ep Tbed

Official Meat Inspection Certificate for exporting broths, fhivours and extracts of Bovine of non—
Torean origin to Canada/ Cerfificar officiel o Inspection des viandes pour lexportation de
bouillons. dardmes et d extraits de bovins J orinine non—coréenne vers de Canada

1. Exporter/ Expartareur 3. Certificate number/ Nomeéro de certificar
ame; Nom
Address’ Adresse

2. Importer! Impartateur 4. Foreign Hlaughter Ect/ Etabliscement d abartage
Safe Food for Canadianz Import Licente number/ érranmer
Numeéra de licence dimporearion de la salubricé MNumber/ Numéro
der aliments auv Canada it Do
Hame/ Nom Addressfted fresse
Addresz’ Adresse Country/ Pass,

Country/ Pays

5. Foreipn Boning and Curring Estl 6. Procezcing Ezt/
Eablizcement de découpe erlésessage éranter
Mumber/ Numéro
Mame/ Nom
Addressy’ Adresse
Counrry/ Payz

E'.*:M..E:wmmr de fragsformarion

7. Export Ect/ Erabliscement exportateur ", Port of lodding/ Porr J embarguement
Humber, Numéro
Mame/ Nom
Addrezsy’ Adresse
Camntry P

18, Attectations/ Affestations

I hereby certify that the meat products cpecified above have been prepared in an ectablichment
certified for export to Canada and are derived from animals that have been examined and found by
anre—martem and poct—mortem inspection at the rime of claushrer, to be free from dizeaze and thar mear
penluctz are cuitable in every way for human epncumption and are otherwize in complianes with
requirements ar least equal o thoze in the applical E:ﬁmﬂimia t and repulationz.) Je certifie par Iz
prézente gue [a viande er les produirs Jeofiande Specifies ci—d, Soar £r¢ préparés dans des étabiizcements
approgvés pour lexportation vers Jde Capada ef guils proviengent. J apimaut examingés ef [rouves
Jors de llinrpecrion anre —morrem ar_m —IRGEen AU moment drla&m‘mr.. EXEMpEs de maladie, er que la
viamfe e les produpirs de viande, ous cmrds propres 3 Ua mmm.ﬂfan humaine er sopr 4 towe painr
de vue conformes AUX exiTencel @it Mein- crrles 4 celles supulées dans Jq.:_ lais er réviements canadiens

Bovine meat which waz lemally importad infm the Republic of Korea
{Foreirn country name. and establishment number
{ ar 'meer‘ all Canadian j.r:LD-orr req uj.nememv as

1} The product iz derived fr
from a CFI4  approved _'
um]er foreign export ce

(Nom do pays
d’expartation érranger
51l érair exparté directemen du

| The product or the bo'mew tz in we bezn zobjected to o hear rrearment
process achieving a minimum FOlwalue B'E“S imternal corg femperature of 70°C or sreater
war maintained for 2 minimum of 30 minutes) Le produr oy Jes inerédients bovins dans ie
Drod i onr @6 SOURNS A UD processis -:FB raftement; ‘thermique astepmnanr une valenr FO minimale de 3
ou de sorre qu ume fempérarnre interne A caour de 70 °C ou plus a éré mainrenye pendanr au mains 30
muautes.

34 Every grecaution waz taken to prevent direet g indireek.contact during the procesting and packaging
of the produer with ap¥.animal-product or b5 product derivedsfrom animals of a lesoer coosanitars
seatus. Touges fes précaycons ons 06 prises afinlue prévenirfous oo raer diregr o @ndires Jarinr &
fransformarin er Fembaliage Ju produit avec foul produit oy Sous—produir Agimal SR JAnimauy de
AL SOOSANIAHre InTErie ur.

10 Nean: 'of Tranzport and Carrier/ Moven de
frapsport ef ransporfesr

9. Date of departure/ Dasewdd ] emiol

11. Port of landing/’ Porr de Jebqrauement 12 Shipping Mark/ Margue J expédicion

13. Container MNumber/ Numéro de confeneur 14 3eal MNumber/ Numéro de scellé

Place/ Liew: Darey Dase: Odficial stamp/ Sceau orficiel

Printed MName/ MNowo en leffres mouiées

imnature of official wvererinarian/ Sismature du  veérérinaire officiel

Ministry of Food and Drugm Safety, Republic of Korea/ Minisrére de la
Sécuricé der alimenrs ec Jdes drogues. Republigne de Carée
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BROTH, FLAVOUR, EXTRACT OF MEAT2| HS CODE

* A list of HS codes for food products covered under the broth, flavour and extract of meat origin guidance

16.03.00.5544.01 - Extract or concentrate.
16.03.00.5544.99 - Other.

21.03.905663.01 -
210390566399 - Oth

Gravy/sauce, mixes
er

- Gravy/sauces, mixes

16.03.00.5545.01 - Extract or concentrate. 21.03.90.5664.01
16.03.00.5545.99 - Other. 21.03.90.5664.99 -
16.03.00.5546.01 - Extract or concentrate. 21.03.90.5665.01 -
16.03.00.5546.99 - Other. 21.03.90.5665.02 -
16.03.00.5547.01 - Extract or concentrate. 21.03.90.5665.99 -
16.03.00.5547.99 - Other. 21.03.90.7279.02 -
16.03.00.5548.01 - Extract or concentrate.
16.03.00.5548.02 - Other. 210410567201 -
210410567299 -
19.02.19.7300.24 - Other pasta, containing meat products 21.04.105673.01 -
19.0230.9420.02 - Instant noodles, containing dried beef seasoning 21.04.105673.02 -
19.02.30.9420.03 - Instant noodles, containing dried chicken seasoning 21.04.105673.99 -
19.02.30.9420.04 - Instant noodles, containing dried pork seasoning 21.04.105672.01 -
19.0230.9420.98 - Instant noodles, containing dried meat seasoning 210410567299 -
210410567301 -

19.0490.7190 - Other pre-cooked or otherwise prepared cereals - containing | 21.04.10.567302 -

dried meat seasoning

210410567399 -

Other

Canned/hermetically sealed
Other processed

Other

Salad dressing, containing meat

Pork - hermetically sealed.
Other, broth, stock

Soup mixes, bases, dried

Soup, refrigerated, frozen

Other, broth, stock

Pork - hermetically sealed.
Other, broth, stock

Soup mixes, bases, dried

Soup, refrigerated, frozen

Other, broth, stock

19.0490.7191 - Prepared foods containing dried meat seasoning 21.04.105674.01 - Soup, canned
21.04.10567499 - Other
20.05.51.2068.02 - Baked beans with pork. 21.04.105675.01 - Soup mixes, bases, dried
21.04.105675.02 - Soup refrigerated, frozen
210320211501 - Containing beef - hermetically sealed - canned 21.04.105675.99 - Other
21.03.20.2115.02 - Containing beef - hermetically sealed - pouch 21.04.105676.01 - Soup, canned
21.03.20.2115.03 - Containing beef - other processed 21.04.105676.99 - Other, broth, stock
21.03.202115.04 - Containing veal - hermetically sealed - canned 21.04.10.5677.01 - Soup mixes, bases, dried
21.03.202115.05 - Containing veal - hermetically sealed - pouch 21.04.105677.02 - Soup, refrigerated or frozen
21.03.20.2115.06 - Containing veal - other processed 21.04.105677.99 - Other
21.03.20.2115.07 - Containing pork - hermetically sealed - canned 210410567801 - Soup, canned
21.03.20.2115.08 - Containing pork - hermetically sealed - pouch 210410567899 - Other, broth, stock
21.03.202115.09 - Containing pork - other processed 21.04.10.5679.01 - Soup mixes, bases, dried
21.03.202115.10 - Containing chicken - hermetically sealed - canned 21.04.105679.02 - Soup, refrigerated or frozen
21.03.202115.11 - Containing chicken - hermetically sealed - pouch 21.04.105679.03 - Extract or concentrate
21.03.202115.12 - Containing chicken - other processed 21.04.105679.99 - Other
210320211513 - Containing turkey - hermetically sealed - canned 21.04.105680.01 - Soup, mixes, bases dried
210320211514 - Containing turkey - hermetically sealed - pouch 21.04.105680.02 - Soup, refrigerated, frozen
21.03.20.2115.15 - Containing turkey - other processed 21.04.105680.99 - Other
21.03.202115.16 - Containing other meat - hermetically sealed - canned 21.04.10.5681.01 - Soup, mixes, bases dried
21.03.202115.17 - Containing other meat - hermetically sealed - pouch 21.04.105681.02 - Soup, refrigerated, frozen
21.03.202115.18 - Containing other meat - other processed 21.04.10.5681.03 - Extract or concentrate

210320211519 - Containing other bovine meat - hermetically sealed - canned | 21.04.10.5681.99 -
21.03.20.2115.20 - Containing other bovine meat - hermetically sealed - pouch | 21.04.10.5682.01 -

210320211521 - Containing other bovine meat - other processed 21.04.105682.99 -
21.03.20.2115.22 - Containing beef - hermetically sealed - glass container 210410568301 -
21.03.202115.23 - Containing veal - hermetically sealed - glass container 21.04.10.5683.99 -
21.03.202115.24 - Containing pork - hermetically sealed - glass container 21.04.10.5684.01 -
21.03.202115.25 - Containing chicken - hermetically sealed - glass container 21.04.10.5684.02 -
21.03.20.2115.26 - Containing turkey - hermetically sealed - glass container 21.04.105684.03 -

210320211527 - Containing other meat - hermetically sealed - glass container | 21.04.10.5684.99

21.03202115.28 - Containing other bovine meat - hermetically sealed - glass | 21.04.10.5685.01 -

container 21.04.105685.02 -
21.04.105685.03 -

21.03.90.5652.01 - Gravy/sauce, mixes 21.04.105685.99 -
21.03.90.5652.99 - Other 21.04.10568901 -
21.03.90.5653.01 - Sauce, topping, filling, canned 21.04.10.5689.99
21.03.90.5653.02 - Sauce, topping, filling, pouch
21.03.90.5653.99 - Other 21.04.20.2066.01 -
21.03.90.5654.01 - Gravy/sauce mixes, dried 21.04.20.2066.02 -
21.03.90.5654.99 - Other 21.04.20.2066.03 -
21.03.90.5655.01 - Sauce, topping, filling, canned 21.04.20.2066.04 -
21.03.90.5655.02 - Sauce, topping, filling, pouch 21.04.20.2066.05 -
21.03.90.5655.99 - Other 21.04.20.2066.06 -
21.03.90.5656.01 - Gravy/sauce mixes
21.03.90.5656.99 - Other 21.06.90.1000.01 -
21.03.90.5657.01 - Gravy/sauce mixes 21.06.90.1000.02 -
21.03.90.5657.99 — Other 21.06.90.1000.03 -
21.03.90.5658.01 - Gravy/sauce mixes 21.06.90.1000.04 -
21.03.90.5658.99 - Other 21.06.90.1000.05 -
21.03.90.5659.01 - Gravy/sauce mixes 21.06.90.1000.06 -
21.03.90.5659.99 - Other 21.06.90.1000.09 -
21.03.90.5660.01 - Entrees sauces 21.06.90.1000.10 -
21.03.90.5660.99 - Other 21.0690.1000.11 -
21.03.90.5661.01 - Sauce, topping, filling, canned 21.06.90.1000.12 -
21.03.90.5661.02 - Sauce, topping, filling, pouch 21.06.90.1000.13 -
21.03.90.5661.99 - Other 21.06.90.1000.14 -

21.03.90.5662.01 - Gravy/sauces
21.03.90.5662.99 — Other

Other

Soup, mixes, bases dried
Other

Soup, canned

Other, broth, stock

Soup mixes, bases, dried
Soup, frozen or refrigerated
Soup, with meat and/or gravy, canned or retortable pouches
Other

Soup, canned

Soup mixes, bases, dried
Soup, refrigerated/frozen
Other

Soup, mixes, bases, dried
Other

Containing beef - hermetically sealed
Containing veal - hermetically sealed
Containing pork - hermetically sealed
Containing chicken - hermetically sealed
Containing turkey - hermetically sealed
Containing other meat - hermetically sealed

Containing beef - other processed
Containing veal - other processed
Containing pork - other processed
Containing chicken - other processed
Containing turkey - other processed
Containing other meat - other processed
Containing beef - hermetically sealed
Containing veal - hermetically sealed
Containing pork - hermetically sealed
Containing chicken - hermetically sealed
Containing turkey - hermetically sealed
Containing other meat - hermetically sealed

21.06.90.1001 - Seasoned rice and grains
21.06.90.7206.01 - Meat seasoning

o} ]
=]

=(https.//www.bai.gov.ph) : Department of Agriculture, Bureau of Animal industry
O|2FEH (http;//www.fda.gov.ph) : Department of Health, FDA Philippines
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- F 5725 A - HARN (http://www.agis.gov.au): Australian Quarantine and Inspection Service

D 4571 EEHAA G2 FF2T7])
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o Canned meat(=i X|-S117|)

a)

by

—

c)

d)

ADDITIONAL CERTIFICATE

(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE:

® Exporter:

® Manufacturer
® INVOICE NO:

® AUSTRALIAN PERMIT NUMBER:

- Description

The species of animal in the above mentioned product is pork(Sus scrofa domestica)

and chicken (Gallus Gallus Domesticus)..

That the animal from which the canned meat was derived was subjected to ante-mortem
and post-mortem vetermary inspection and were found to be free of infectious disease.
That the veterinarian has exanuned the manufacturer's declaration and has no reason to
doubt the truth of any particular in that declaration.

This product does not contains any ovine and caprine(sheep and goat)meat.

This consignment does not contain offal and protein products derived from the offal. from the
sheep and goats over 12 months of age originating from couantries or zones not
considered free from scrapie. Offal includes skulls including brains and eyes spinal cord.
tonsils thymus. spleen distal llevm. proximal colon lymph nodes adrenal gland.

pancrens liver or bone marrow.

Prnted Name and Signature
Amimal and Plant Quarantine Agency
Youngnam Regional Office

Mimstry of Agniculture, Food and Rural Affairs of Korea
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o Canned meat(=HX|-5-¢-HA17|)

A¥E4

a)

b)

<)

d)

ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )

® Exporter:
® [NVOICE NO:

® AUSTRALIAN PERMIT NUMBER: IPOOOOQQQO
- Description s AEY CTNS

The species of animal in each batch or product is Pork(Sus Scrofa Domesticus) and Chicken(Gallus Gallus
Domesticus).

That the animals from which the canned or retorted meat was derived were subjected to ante-mortem and
post-mortem veterinary inspection and were found to be free of infectious disease.

The veterinary has examined the manufacturer’s declaration and has no reason to doubt the truth of any
particular in that declaration.

For ovine and caprine (sheep and goat) meat and meat products, the consignment does not contain offal and
protein products derived from the offal, from sheep and goat over 12 months of age originating from
countries or zones not considered free from scrapie. Offal includes skulls including brains and eyes, spinal
cord, tonsils, thymus, spleen, distal ileum, proximal colon, lymph nodes, adrenal glajnd, pancreas, liver or

bone marrow.

Printed Name and Signature

Veterinary Quarantine Officer. ANIMAL, PLANT AND FISHERIES
QUARANTINE AND INSPECTION AGENCY

Ministry For Food, Agriculture, Forestry and Fisheries of Korea
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o Canned or retorted products(22|, &, HA17))-5ZH2:2 Z2 HE

Ministry of Agriculture, Food and Rural Affairs of Korea
<ADDITIONAL CERTIFICATE>

Invoice Number :

The final product has canned or retorted, and during the
canning/retorting process the product was heated to a minimum
core temperature of 100T obtaining an FO value of at least 2.8 and
the final product is in a hermetically sealed(airtight) container and
has been heat treated(retorted) within this container so that the
final produect is shelf stable(not requiring refrigeration). The product
does not contain bovine meat.

The species of animal in each batch or product is Anas Peking.
That animals from which the canned or retorted meat was derived
were subjected to ante-mortem and post-mortem veterinary
inspection and were found to be free of infectious disease. That
the veterinarian has examined the manufacturer declaration and has
no reason to doubt the truth of any particular in that declaration.

For ovine and caprine(sheep and goat) meat and meat products, the
consignment dose not contain offal and protein products derived
from the offal, from sheep and goats over 12 months of age
originating from couniries or zones not considered free from
scrapie. Offal includes skulls including brains and eves, spinal
cords, thymus, spleen, distal ileum, proximal colon, lymph nodes,
adrenal gland, pancreas, liver or bone marrow.

Date of lssue ;
MName -
(Official Stamp)

Signature
Veterinary officer

Animal and Plant Quarantine Agency
Republic of Korea
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o beef soup/retort(TF4t A117])

ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )
® PAGEZOF2

SHIPPER:

INVOICE NO:
DESCRIPTION: BEEF SOUF (RETORT POUCH)
QUANTITY: CTNS

AUSTRALIAN PERMIT NUMBER: IF
PC0668-3)

a) The species of animal in each product is Bovine.

b) That the animals from which the retorted meat was derived were subjected to ante-mortem and
post-mortem veterinary inspection and were found to be free of infectious disease.

c) That the veterinarian has examined the manufacturer's declaration and has no reasan to doubt
the truth of any particular in that declaration.

d) The above mentioned product do not contain any ovine and caprine (sheep and goat) meat and
meat products.

e} Country of origin of the bovine meat in the products is Australia and Australia is a BSE free
country (Bovine Spongiform Encephalopathy).

zﬁgzls'lg}meat contained within the product was sourced from animals born, raised and slaughtered in
Austrahia

The above mentioned products contain beef or beef products sourced only from Australia and no other
beef or beef products sourced from other countries have been used in the production of these products.

The beef used to produce these products were imported into Republic of Korea on Australian export

certificate number (OO

. The beef leg bone extract used to produce these products were

imported into Republic of Korea on Australian export certificate number OO OO0 00,

Printed Name and Signature

Veterinary Quarantine Officer

Animal, Plant and Fisheries Quarantine and Inspection Agency
Ministry for Food, Agriculture, Forestry and Fisheries

The Republic of Korea
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o ZfHE@ZF4 277))

Date of Issue

Certificate No. : ES-
PAGE : 20F2

ADDITIONAL CERTIFICATION

*INVOICE NO.

*VESSEL NAME

*Container No.

*Description : Instant Noodle ( #l|<57%)
#Quantities

THE BEEF IN THE ABOVE MENTIONED PRODUCTS WERE DERIVED FROM BOVINE ANIMALS
THAT HAVE BEEN BORN, RAISED AND SLAUGHTERED IN AUSTRALIA.

THE ABOVE MENTIONED PRODUCTS CONTAIN BEEF OR BEEF PRODUCTS SOURCED ONLY FROM
AUSTRALIA AND NO OTHER BEEF OR BEEF PRODUCT SOURCED FROM OTHER COUNTRIES HAVE
BEEN USED IN THE PRODUCTION OF THESE PRODUCTS.

THE BEEF USED TO PRODUCE THESE PRODUCTS WERE IMPORTED INTO REPUBLIC OF KOREA
ON AUSTRALIAN EXPORT CERTIFICATE NUMBER bl @

Printed Name and Signature
Veterinary Quarantine Officer. Animal, Plant and Fisheries
Quarantine and Inspection Agency

Ministry for Food, Agriculutre, Forestry and Fisheries of Korea
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: FOOD AND ENVIROMENTAL HYGIENE DEPARTMENT
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* Recommendation on Registration of Establishment for Export of Meat / Poultry to
the Hong Kong Special Administrative Region (HKSAR)
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X The import of meat products which have been fully cooked or subjected to a

process of preservation into Hong Kong is not subject to any import restriction

from the Food and Environmental Hygiene Department.
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o HREX MRL =
. a2y 4= 2’;’;3’ a3y a2
1| oAl E Amoxicillin 50 CIOHYAEE Dienoestrol
2| ozl Ampicillin 50 CIOEAEHAHE | Diethylstibesterol
3| HIA|E2H Bacitracin 500 dA0AEE Hexoestrol
4| HAEE UL Benzylpenicillin 50 Ot£.mal Avoparcin
5| MZEl2H Ceftiofur 1000 | SURHE Clenbuterol
6| S22H E2tMO0|ZE | Chlortetracycline 100 | ER2YHLS Chloramphenicol
7| EEAEEY Cloxacillin 300 | HEEE Salbutamol
8| S2|AE Colistin 150
9| CH=EEAR Danofloxacin 200
10 CIZEAHAE Dicloxacillin 300
11| CIS|EEAE-EDNO|4N | Dihydrostreptomycin 500
12] SAIMO|ZE Doxycycline 100
13 A2 EF A Enrofloxacin 100
14/ ol2|2~2010| A Erythromycin 400
15 202 Flumequin 500
16 FEHEE|= Furazolidone 0
17, AlEtOro| 4 Gentamicin 100
18 O|H{HEI Ivermectin 100(Zh
19 2lZ0ro|4l Lincomycin 100
20 H<otoll Neomycin 500
21 Szt Oxolinic acid 100
22 SAHEZMO|ZE Oxytetracycline 100
23 AHE| 0RO Spectinomycin 500
24 AEHEDHO|M Streptomycin 500
25 HEOoiOo|E Sulfonamides 100
26 HIEZtMo|ZE Tetracycline 100
27 ER|HE=E| Trimethoprim 50
28 EtL2 4 Tylosin 200
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Addreas : Osong Health Technology Adminiatration Complex, 187 Osongsaengmyecng®-ro, Osong—e
up heumgdoel—pgu cheongju-si, Chungcheongbuk—do, Republic of Korea 363-T00

Tel: +82-43-719-2211, Fax- +82-43-T19-2200

Certificate No. : MFDS - FID —

HEALTH CERTIFICATE FOR EXPORTING OF
BEEF AND BEEF F JCTS TO HONG KONG

D/YY : 00 / 00 [/ @0

I mdersigned, certify been produced and

distributed in a sanii consunption according

to the Livestock Pro Sa 3 0l Act of the Republic of Korea.

B Fsteblishment Nars/ddress/

B Country of destination :

Ministryof Food and

B Hame ared acklress Onf‘iﬁ g S a fe‘ty

B Hame ard address of consignes !

M Remarks - please refer to ‘additicnal declaraticns” in the following page

M lame of Veterinary official/Signature : /

Director of General Service Division

(7)) Regional Qffice of Food & Drug Safety

Republic of Korea

Heme of product Type of product

Type and Number of Grose Weight Date of manufacture
packages / Het Weight / Lot No

Additional declarations

B The animals were slaughtered and the meat or meat products was/were cut

packed, processed or prepared
been approved tor export pu

ed eatablizhments which have

B The meat has bheen pra n accordance with the national residue

program of the Rep Korea which ensures the products does not
contain any dye, . preservative, or ingredient not permitted by
the regulations,

- 154 -

Ministry of Food and
Drug Safety
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Ministry of Agriculture, Food and Rural Affairs of Korea

o EiX|17|

Minisay of Agriculture, Food and Rwral Affairs of Korea

Official Health Certificate for Beef and Beef Product ( [ Chilled / [] Frozen )
to be Exported to Hong Kong

Official Health Certificate for Chilled, Frozen or Cured Pork
to be Exported to Hong Kong

Certificate No.

Certificate No.

1. Identification of Products

1. Idenrification of Products

Slaughter Date Proceszing Date Container Mo. Seal MNo. Mo. of Package & IMet Weight

Slaughter Diate Processing Date Container Nao_ Seal No. No. of Package & Nat Waight

1. Type/Part and Origin of Meat

1. Type/Part and Ovigin of Meat

4 - Slanghterhouse Processing Establishment
TPt oMl Name/AddressEst No Name'AddressEst. No.
3. Destination of Meat
Place & Date of Name of Veszel Hame: &, i Mame & Address Place of

2 3 of Connignes e T
Shipping and Flight | CTeader Registration Number) of Consignor Destination

& Slanghterhonse Processing Esmblishment
i £ M o % SHET
TSt ot Mest Mame AddressEst. Mo Wame'AddressEst Mo.
3. Destination of Meat
Place & Date of| Name of Vessel Mame & Address Mame & Address Place of
Shipping and Flight of Consigmes of Conszignor Destmarion

4. Health Declaration

I, the undersigned official veterinanan certify that

- the Republic of Korea is recognized as Meghigible BSE rizk country in accordance with the current Terrestrial Animal
Health Code of the OIE;

- the animals, from which the meat described zbove was derived, were kept in Republic of Korea since birth and were
identified according to the appropniate law of the Feapublic of Korea;

- the meat was denved from animals orsinating from an area which was free from notifiable dizeazes and not under any
veterinary restrictive measures for the past 12 menths. (Skeletal mmscle meat 15 exempted in case of Lumpy Skin
Dhzease outbreaks);

- the animals. from which the meat deseribed zbove was derved. were subjected fo ante and post mortem veterinary
inzpection by official/authorized veterinanan znd found to be fit for human consumption and free from any infections,
contagious and parasne diseases meluding Foot and Mouth Thsease, Rmderpest, Trichinesis, Anthrax. Contagious
Bovine Plewropneumoma, Rabies, and Brucellozis;

- all necessary precautions for the preventon of danger to public health were taken in the preparastion. processing and
packing of meat in accordance with the export requirements and lezislation prescribed i Repubhic of Korea:

- the animals have been transported. 1o a vehicle whick was cleansed and disinfected befove the cattle were loaded, divectly
from the farms of orign to the approved slaughterhouse without comng inte contact with other animals wheck do not
fulfill the required conditions for expert;

- the animals were slanghtered a2nd the meat or meat products was'were cut, packed, processed or prepared n registered
establiskments which have been approved for export puwrpose;

- the meat has been produced in accordance with the national residwe program of the Republic of Korea which ensures that
the product 1= free of harmfal residues. and in compliance with Hong Kong legislation;

- the meat 15 fit for human consumption

4. Health Declaration

Date and Place Issued Name and Signature

L the mndersigned official veternnansn, cernfy thar

- the animals, from which the meat described sbove was derived, were kept in Fepublic of FKores since birth or
for ar least the past 3 months before slanghter;

- the mest was derived from amimal:s enzmaong Som an arez which was free fom nodfiable diseases (2.2 Foor
and Mouth Disease, Affican Swine Fever, Finderpast. stc) and not under any veterinary resmictve measures
for the past 12 months;

- the amimsls, from which the meat descobed above was denved, were subjected to ante and post mostem
veterinary inspection by official'authonzed veterinarian and found to be fit for bumsn consumption and fes
from any infectious, contagious and parasitic diseases inclnding Foot and Mouth Disease, Afnican Swine Fewer,
Claszical Swine Fever, Rinderpest, Trichinosis, Anthrax, Awjeszky's Disesse, Fabies and Brucelloss:

- all pecessary precautions for the prevention of danser to public bezlth were taken in the preparaton,

processing and packing of mest in accordance with the export requirements and legislation prescribed in
Republic of Korea:

the amimals were zlanghtered and the meat or mest products was‘wers cut, packed processed or preparsd in

spproved sstablishmenrs which have been approved for export purpose; and

the mear has been subject w0 the national tesinz programmes for veterinary drus residues znd other tosic

substances administered by the Fepublic of Forea. The results of the tests have not provided any evidence as

to the pressnce of residues or toxic substances which could be harmful to humsn health

- the mest comes from animsls which hsve not been kept in a C5F infected zope(city or cowmiy).

- the mest come: from amimals which have been slaughtered in an zpproved sbamoir mot zimated in a CSF
infected zomsicity or country).

(Official Stamp) Govemment Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea

- 156 -

Date and Place Issued MName and Signatire

(Official Stamp)

Government Vetermary Inspector
Anmmal and Plant Cuzrantne Azency
Repubhe of Earea
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Official Health Certificate for Chilled, Frozen or Cured Poultry Meat

to be Exported to Hong Kong 0

Certificate No.

1. Identification of Products

Slaughter Date Processing Date Contamer No Seal Ne. Mo. of Package & MNet Weight
o 2 4E2M
3. Type/Part and Origin of Meat
Slaughterhouse Processing Establishment
Type/Part of Meat Mame/Address/Est. No. .\'ame";-".dgdre st. No.

s L GLECEL PR
=3

FOUSRAX HZAREAN-DT 7t

3. Destination of Meat

Flace & Date of| Name of Vessel Name & Address Name & Address Place of o %L:H 7] %% qg‘
Shipping and Fhght of Consiznee of Consiznor Destination
7| BEEAM) Faog
. AGNEE X
Aozs
4. Health Declaration o« AEZFAGIOIN
I the undersigned official veterinaran cernfy that Xlt”.jq _L.:xﬂl_
- the entive consignment of poultry/poultry products came from bords which had been slaughtered m an approved co T . _Jr\_%g_leHatgkl
abattonr and had been subject to ante-mortem and post-mortem inspection for motifiable avian influenza with (EHZ‘_‘IEH—T—l &!O|_|‘I|_|-) °

faverable results.

- the poulty meat was foumd to be free from any clinical evidence of mfections or contagious dizease.

- the poultry meat was sound, bealthful, wholesome, clean and fir for buman consumphen

- the poultry meat was not been adulterated or treated with any dye, chemucals, preservatives or ingredients not
permitted by regulaions governing the mspection of export poultry and pouloy products of Mmistry of
Agnculture, Food and Rural Affairs of EKorea

- the poultry meat has been handled v 2 sanmary manper m this country

the poulty meat has been subject to the national testing programs for veternary dmg residues and other tome

substznces admmistered by the Republic of Korez. the results of the fests have pot provided any evidence as

to the presence of residues or foxic subsfances which could be hanmful to human health.

- the poulty meat was denved from poultry that were free from signs of avian influenzz [AT) and new castle
disease{NI}) the poulty have been kept in a reanng establishment free from AT and ND and not situsted n an
Al or ND mfected zone.

- there were no reported case of Al or ND on the rearing establishment for the past 12 months

- the poulhy meat haz been processed to ensure the destruction of AT and NI vous and necessary precaution
were faken after processing to zvold comtact of the meat wath source of ND or Al vimus.

- for the prevention of danger to public health all necessary precautions were taken m the preparation
processing, paking and at the time of shipment or exporn.

Date and Place Issued | Name and Signature

(Official Stamp) - -
Government Veteninary Inspector

Animal and Plant Quarantine Agency
Republic of Korea
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Mrinbry oof ¥l wed (g Seafaly

Address © Osong Health Technology Administration Complex, 157 Osongssengmy=cngl-ro, Osong—e
up heungdoek-gu cheongju-si, Chungcheongbuk-do, Republic of Korea 363-700

Tel: +62-43-719-2211, Fax® +82-43-T19-2200

Certificate No. - MFDS - FID -

HEALTH CERTIFICATE FOR EXPORHNG OF POULTRY

D/YY © 00/ 00 f 00

I mdersigned, cert L ving products » heen produced and
consumption according
epublic of Korea.

distributed in a sani

to the Livestock Prod

B Estab|ishment Mape/Address/Est

B Country of destinat jon -

-Ministryof Food and

B lans ared sddress O}?’iﬁ g Sa fety

B Name ard address of consiznee !

M Remarks ° please refer to ‘additiocnal declarations’ in the following page
M llame of Veterinary efficial/Signature : /

Director of General Service Division

) Regional Office of Food & Drug Safety

Republic of Eorea

Neme of Juct Type of duct Type :ﬂl thumber of ?rﬁ:: :::i: Date :}le::nnHi;xtur:

Additional declarations

B The poultry esas and egg products were certified free from harmful
substances;

ted to drug residue/

0 evidence that the
ms, veterinary drug
d by Ministry of
legislation or

B The poultry eggs and
harmful substance te
poultry eggs and eag
residues and other
Food and Drug Saf
whichever is more

cts contain harmful
1 suhstances that are reg

- 160 -

Ministry of Food and
Drug Safety
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