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STANDARD FORM AUTHORIZED BY THE

MINISTRY OF HEALTH, LABOUR AND WELFARE
OF JAPAN

HEALTH CERTIFICATE FOR EXPORT OF BEEF
FROM JAPAN TO THE KINGDOM OF BAHRAIN

No.
DATE ...
(Month/Day/Year)
I. Identification of the products
(Species of origin) (Name of products)
(Number of packages) (Net weight of consignment) (Identification number of cattle)
(Consignor) (Consignor address)
(Consignee) (Destination)
II.  Origin of products
Name Est. No. Address
(Slaughterhouse)
(Cutting/Processing plant)
(Others)
Date of slaughter : ...............coooiiiiiiiiiiiiinnn. Date of production : .............cooeiiiiiiinieinnnnn,
I hereby certify that:

1) The meat was derived from bovines that were not subjected to a stunning process, prior to slaughter
with a device injecting compressed air or gas into the cranial cavity, or to a pithing process.

2) The meat was derived from animals which were subjected to and passed ante-mortem and
post-mortem inspections and were not suspect or confirmed BSE cases.

3) The meat was produced and handled in a sanitary manner which ensured that such products do not
contain and are not contaminated with the either of following:

a) Tissues including head (except the tongue, cheek meat and skin), spinal cord and vertebral column
from cattle over 30 months of age, and tonsils and distal ileum (limited to a two-meter portion
from its junction with the cecum) from cattle of all ages; or

b) Mechanically separated meat from the skull and vertebral column from animals over 30 months of
age.

SIgNature : .......coovviniiiiiiie e
Name of meat INSPECtOr & .....ovvviiririiitiiii e eaeeens
Official title : ......ooviiiiii

(Name of prefecture or City) @ ....o.ovveiiiiiiiiiiiiiieeee e
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