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1 #2579 93 HE(lactose)

£000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

= =

O S=ZY7[|& : Animal and Plant Health Inspection Service

[ Ry | [
% ZH0|X| : www.aphis.usda.gov
O & M 7|2 +UsI7IE SofoF &

HABHM(ELEAM) 7IxH ArE]
1) €xz| = t : The milk product in the exported material was subjected to
a minimum heating of 72°C for 15 seconds follwed by a second heating to a minimum
of 72°C for 15 seconds.
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2 HAEF FHEE 4=(whey powder)

E uli
O SEAY7|2 : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov
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AN [HAASEMELAM) 71 Art]

ex) This product was heated to a minimum temperature of 75°C for 15 seconds
folowed by a second heating to a minimum temperature of 180°C for 2 seconds.
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#2F9 37 HJE(cream)
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ol

SAY7|2 : Animal and Plant Health Inspection Service

SH0|X| : www.aphis.usda.gov

O BOIAE [ASSTH(ELM) 71T AE]
(

Exg &2 AFgt ¢ The milk product in the exported material was heated to a

minimum temperature of 90°C for 15 seconds follwed by a
second heating to a minimum temperature of 110°C for 20
minutes,

MHMTE XME  M7|H OIHO0|AHS MEUX}
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)
4 N2LF e FHXBQ9 HH(Skim Milk Powder)

O SEAY7|2 : Animal and Plant Health Inspection Service
% ZEMO0|X| : www.aphis.usda.gov

At [BHBEM(ESAM) 7Ix AR

(1) Gx2| 23 AFg : The milk product in the exported material was heated to a
minimum temperature of 73°C for 15 seconds following by
a second heating to minimum temperature of 80°C for 15
seconds, then followed by a spray drying at a minimum
temperature of 180°C for 3 seconds, prior to exportation to
the United States.

(2) MEEH FE © M7|F, QHO0|AHS MMUR}
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O SEAY7|2 : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

O & M sig7|2o +YUsi7tE SslioF &
O EHQIAY [HABBM(RAM) 71K Ate]

ex) This product was heated to a minimum temperature of 75°C for 15 seconds
followed by a second heating to a minimum temperature of 180°C for 2 seconds.

(2) 7HEBH Mo &t 524 M2 0L ol

ex) During and after processing the product was not exposed to or commingled

with any other animal or poultry product.
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Aol MHH HE(MI|, AROAMS,
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HHEY : Ice bar, Ice cake, Red bean ice bar, Ice sandwich, Ice candy,
Drinks containing milk ingredient (bovine)

@)

O SEAY7|2 : Animal and Plant Health Inspection Service
% ZEMO0|X| : www.aphis.usda.gov

O +& M iy +si7tE Solfof &

@)
for
o

ex) the milk/milk products originated from canada
(2) 71E(d)2e & 7I33E 7|
ex) The milk/milk product in the exported material was subjected to a minimum
heating of 72°C for 15 seconds follwed by a second heating to a minimum
of 72°C for 15 seconds.
ex) the egg material in the exported product was heated to 100°C for 20 minutes
prior to the importation into the U.S.
(3) QlE0|AMS M7|H, B/LHS, AEHO|H HSHT|

Aol MHBH HE(MI|, AHolAHS

O 498 o

oM
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O SEZY7|Z : Animal and Plant Health Inspection Service
% ZEMO0|X| : www.aphis.usda.gov

O #& M sfg7|2ol +Ysi7tE Ssliof &
O EHOIAE [HASHM(EEM) 71T ALE]

(1) HEE22 9= SoM =24 EM=E =77

ex) The milk/milk product is the only ingredient of animal origin in the exported

material,
(2) NEAEF)2E ¥ IS8T B

ex) The milk/milk product in the exported material was heated to a minimum of
78°C for 2 minutes follwed by a second heating to a minimum of 135C for

4 seconds.
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http: //www.cnca.gov.cn/ywzl/gjgnhz/jkzl/imports—list/dairy/Korea.pdf
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Attached Health certificate for dairy products exported to China from
Republic of Korea

s [ ) e AR N PCHEAD ] o 2L i AR e S
Number of Health Certificate (il )51):

1. Identification of the Products (7% &)
1. Product description (7= &4 FX) :
2. Condition or kind of treatment (il .38 A1) -
3. Size and type of packaging (fL3527)
4. Number of packages (B2 £) :
5. Total net weight () :
6. Required temperature, storage and transportation (fi 7 F11& ¥ I EF) :
7. Production date (477 H #i) :
8. Validity date(Shelf life) (I H, {REHD) -
9. Place of origin (7= />KJK) : Korea

II. Origin and destination the products (/5 J& ™ HuF1 H ft13h)
1. Manufacturer (J11) )
i. Name (%K) :
ii. Est. No (#it#EC5):
iii. Address(Mht) :
Consignor (&K & \)
i. Name (%7K) :
ii. Address(Hhil) :

D

(95}

Consignee (152 \)
i. Name (%%F) :
ii. Address(ilt) :

Method of transport (&% /770) :
Departure port/airport (F2iz#/H13%) :
Entry port/airport (ZiEHENHLIZ) :
Container number (3345 :

NS e
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III. Animal Health and Sanitary Information (T4 1iF#)

I, the undersigned official veterinarian, certify that

ANERE TTEERHER I T

1. 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
International des Epizooties, OIE).
FHT A = e U it RSk 1 57 )4 T A 2R XA T 1) TG IR e B R A9 1 R 5

2. Raw milk used for product manufacturing has been derived from the dairy farms where there has been
no Brucellosis, Anthrax, Paratuberculosis and Tuberculosis occurred during the past twelve months.
FUBIR TR B % 12 A3 B RRGAT IOFF B, #51%, RI&SZ, RIEMRY.

3. The dairy product originated from healthy animals and was treated using one of the following
procedures.
ZFLH R R B R E A, O A N IR T — AL EE,
[0 Ultra-high temperature (UHT) : applying a minimum temperature of 132°C for at least one second.

R AL EE (UHT, =132 C 2D 1R .

[0 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.
AR JERN AL pH BT, 0, ZUS ] e AN L RIS AL B (HTST, Z =T72°CE > 15 Bh4h)
[ if the milk has a pH of 7.0 or over, the HTST process applied twice.
NS JEREFLIN pHAE =7, 0, ZUREFH 9 el R I 2 PV 23 A0 3 (HTST) o
4. The establishment for exported dairy product has been approved or registered by the competent
authority of Korea and the manufacture, packaging, storage and transportation of the product are under
supervision of the competent authority of Korea.
P Al AR N Al 2 e e T I HE R, DR O MR AT AR . RIS
5. The product have been inspected by the competent authority and found to be in compliance with the
Food Safety Standards of the People’s Republic of China.
AT E MR, e ANRIENES K2 ar R E .
6. This dairy product is fit for human consumption.
T E G N

Date & Place of Issue(%%% [ #AAIH £5) : 2013. 06. 20.

Printed Name of Government Veterinarian (inspector) Title BRf7
HHEE (BHRAER
Official Veterinarian

Signature %54 (Official Stamp & /7 E1 &)

Changwon District Office (37 )
Youngnam _Regional Office (HidgA<#)

Animal and Plant Quarantine Agency

Ministry for Agriculture, Food and Rural Affairs
Republic of Korea

R RN AR R B A
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O SEAY7|E : Department of Agriculture, Bureau of Animal industry (&5,

% ZH|0|X| : http://www.da.gov.ph/

45y

@)

O HAe=H

[= Ry Fo N e}

M Z=747150 AKst : (GllAl)

— A sterilization process applying a minimum temperature of 132°C for at least one

second(ultra—high temperature[UHT]), or
— If the mik has a pH less than 7.0, a sterilization process applying a minimum temperature
of 72°C for at least 15 second (high temperature — short time pasteurization [HTST]

or

— If the milk has of pH 7.0 or over, the HTST process applied twice

HH O L 0
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24 A Of

O SEUY7|2 : Federal Service for Veterinary and Phytosanitray Surveilance
% ZMO0|X| : hitp://www.fsvps.ru

O HABHH 24N : 9

0jo
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BETEPUHAPHLIVI CEPTUOUKAT
VETERINARY CERTIFICATE

Ha SKIIOPTHUpyeMylo B Poccuit ckyio PegepallHio TOTOBYIO ITHIIEBYIO
TIPOAYKITHIO, COLEPXKAIYIO ChIPhe XHUBOTHOI'O IIPOMCXOXKIEHHUS
for the finished food products, containing animal origin raw

material, exported to the Russian Federation

Crpana-skcopTép / Exporting country : Pecry6ianka Kopes / Republic of Korea
KomirerenTHoe BegoMcTBo / Competent authority @ MUHHCTEPCTBO CEJIHCKOIO M JIECHOT'O
xosai cTBa / Ministry of Agriculture and Forestry

YupexgeHue, BblgaBllee cepTudukaT / Establishment, issued this certificate :
I'ocypmapcTBeHHasT BeTepuHapHasd cJiyxb6a Pecniy6Jimku Kopes, IIpedcTaBUTeJIBCTBO B

Ilycane / YOUNG NAM REGIONAL OFFICE, ANIMAL, PLANT AND FISHERIES
QUARANTINE AND INSPECTION AGENCY

1. Upgentudukanma npogyknuu / Identification of products:

HaumenoBanue nupoxyknuu / Name of products :
Yucjio Mect / Number of packages :

Bec Herto / Net weight :

Ymakxoska / Kind of package : Kop. / C/T

Mapxuposka / Identification marks : MoJsounoe u IlpomykToBoe O6miectso Coranr /
Seokang Dairy & Food Co., Ltd.

YcJI0BUS XpaHeHHWs W IiepeBosku(TeMiiepaTypa U T.[.)

Condition of keeping and transportation(temperature etc.) : XpaHUTh B IIPOXJIaZHOM

MecTe, 3allMIIEHHOM OT IIPIMBIX coJiHeuHbIX Jryuelt . / Keep in the cool place, avoid the
direct sunlight.

2. Tlpoucxoxgenue mpomyknuu / Origin of the products:

Haspanue(No) ¥ azpec IpeLIIpUATHS, 3apelrUCTPUPOBAHHOIO ['0CYZapcTBEHHOH BeTCJIyKO0HU
Name(No) and address of the Establishment, Approved by the Government Veterinary
Service :

AJZIMUHHACTPaTUBHO-TeppUTOpHaJIbHasg emunuiia / Administrated—-territorial unit : Republic of
Korea

HasBanue u amgpec skcuopTa / Name and address exporter :

HH O L 0
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3. Hampasiienne mpogykra / Destination of the products:

Crpanbl TpansurTa / Countries of transit : Her / No

IlyukT mepeceuenus rpanuibl / Point of crossing the border @ BiagwsocTok, Poccus/
Vladivostok, Russia

Haseanue u ampec moJiyunrtedis / Name and address of consignee :

TpanciopT / Means of transport :

(yxazaTh No BaronHa, aBTOMaIlWHBI, pell ¢ caMmoJiéTa, HasBaHHMe cyaHa / specify the number
of the waggon, truck, flight-number of the ship)

4. CBUOEeTEJIbCTBO O IIPUIOLHOCTH HPOAYKTOB B IIHILY.
Certificate of the fitness of the goods for the consumer.

HacTosmuM ygocToBepsieTcs cjenylomee / Herewith it is certified that :

ChIpbe XHUBOTHOI'O IIPOMCXOXKIEHUS,ABJISIONIEECS M3 KOMIIOHEHTOB, IIPOM3BELEHHBIX  IIPOLYK—
TOB, ITOJIYUEHO OT KJIMHAUECKH 3/0POBbIX KHUBOTHBLIX(IITUILI, PBIGHI) Ha MICOKOMOGMHATAX
(601 HAX),0TBEUAIOIIMX HEOO6XOAMMbIM BeTepUHapHO—CaHUTApHBIM TPe6G0BAHUAM M MMEIOIIMX
pasperntenre lleHTpabHOM BeTEPHUHAPHOM  CJYX6BI CTpaHbl Ha IIOCTaBKY MPOLAYKIIMM Ha
SKCIIOPT  HaXOLSAIIUXCATIOL HOCTOSHHBIM ~ KOHTpPoJIeM ['oCyZapCTBEHHOM  BeTepHHapHOM
CIIYXOBbI.

Raw materials of animal origin, contained in product, are derived from clinically healthy
animals on slaughterhouses(cutting plants), fulfilling the necessary veterinary-sanitary
requirements and which have the sanction of by the Central State Veterinary Service of
country—exporter about export production and are under it's constant supervision.

[IpOMOBOJIBCTBHHOE ChIphe KHBOTHOI'O IIPOUCXOXAeHHMA (Msico W CyOIpOLYKTHI, pbiba |
Opyrue MOPEIpOAYyKTHI, ¥ Ma W S¥ IMeNpoAyKThl, MOJIOKO W MOJIOUHBbIE IIPOAYKTDHI, MeZ,
KUpbI) B pesyJibTaTe  IIPOBEAEeHHOHM BeTePUHAPHO—CAaHUTApPHOM OKCIIEDPTU3bI IIPU3HAHDI
IPUTOLHBIMUA B IIUILY JIIOLSIM.

Raw materials of animal origin (meat and edible offal, fish and other marine products, eggs
and egg products, milk and dairy products, honey, fats) confirmed by veterinary—sanitary
examination as fit for human consumption.

l'oBgguHa 1 6apaHHHA IIPOMCXOLSIT M3 CTpaH, 6JIarolloJIyUHBIX 1O T'y6Ko06pasHOM sHIledhaJoIaTUN
KPYIIHOI'O POraTOro CKOTa W CKPEIH OBEeIl B COOTBETCTBUHU C TpebGoBanusaMmu <MexayHapomgHOIo
BeTepHuHapHOro kozekca <Mob> ;

Beef and mutton originate from countries, safe on bovine spongiform encephalopathy and
scrapie in accordance with the guidelines of "International Veterinarian Codex "O.LE.":

[IpogyKThI IIPOM3BELEHBI Ha IPEAIPUITHUIX, OTBEUAIOIIMX HeOOXOMUMBIM BeTepPUHapHO—CaHUTap
HBIM TpPeGOBaHMSIM, UMEIOIUX paspenleHre l[eHTpaJIbHOM BeTepUHAPHOM
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CJyxO6bl CTpaHbI O IIOCTaBKe TIPOAYKIIMHM Ha OSKCIIOPT M HaXOLSIIUXCS II0M IIOCTOSHHBIM
KOHTPOJIEM T'OCYHapCTBEHHOM BEeTEPUHAPHOM CJIYXOBI.

Products were manufactured in establishment which fulfill the necessary veterinary
sanitary requirements and which have the sanction of the Central State Veterinary
Service of Country—exporter about export production and are under it's constant
supervision.

IIpoayKTh! BBIXOLSAT W3 aZMUHUCTPATUBHOU (hepMolt ,6J1ar0IIoJIyUHOM 110 0c060 OIIacHBIM 60
JresHsM crucka <A> MOB, B ToM umcile 1o adpUKAaHCKOM UyMe CBUHEM — B TeUeHHe IIOCJIEL
HUX 3 JIeT, SIypy M uyMe KDPYITHOI'O poraToro CKOTa —B TeueHHe IoCJed—HHUX lZ2MecsIies.
Products appear from administrative farm are free from contagious diseases in the list "A"
OIE such as African swine fever - during the last 3 years, foot—and-mouth discase and
cattle plague — during the last 12 months.

[IpoAyKThl HpU3HAHBI HPUTOLHBLIMU AJISI YIOTPEOJIEHUS B ITHILY JIIOLSIM.
The products are recognized suitable for human food.

Tapa ¥ yIIaKOBOUHBIM MaTepraJl OHOPAa30Bble M COOTBETCTBYIOT T'MIMEHHUUECKUM
TpeGOBAaHUSIM.
Single-use containers and packaging material correspond to hygienic requirements.

TpancriopTHble cpeZcTBa 00paboTaHbl U IIOATOTOBJIEHBI B COOTBETCTBUU C
IIDUHATHBIMHA B CTpaHe — SKCIIOpTepe IIpaBHJIaMH.

Means of transport for meat transportation are treated and prepared in accordance with
the rules approved in exporting country.

CocrasJiiero / Made on

T'ocymapcTBeHHBIM BeTepuHapublii Bapu/Official veterinarian:

(mosrxnocTh, ®aMuusd, H.0./title, name)

IleuaTn/Stamp Tlogmmch/Signature

HH O L 0
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O SEZAY7|Z : General Administration of Quality Supervision
% ZEMO0|X| : www.agsig.gov.cn
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Ministry of Agriculture, Food and Rural Affairs of Korea

People’s Republic of China

1] Fr A N RSEAN E 4 AR A Bk B LA

Certificate No. / IFH%5 :

Exporting country and Competent Authority / H O E &R EEFEEI]

Republic of Korea / K E [
Ministry of Agriculture, Food and Rural Affairs/ &K & 7= £ il
Animal and Plant Quarantine Agency
A A (FHHT)
Description of the product / 7= ff#iid
Product name / = §h % &

Attached Health Certificate for Exporting Feedgrade Egg Powder to the

Origin of raw material / SRIEZIH
Weight of package / %% & &

Type of Packaging / L3 fh2k

Number of Packages / 2545

Manufacturing date (Batch No.)
[EFEH (RS

Shelf Life / A %3

Information of consignor and consignee / H OB OHEE
Consignor / N7
Name of Consignor / H 117 44 5k

Address of Consignor / Hi [ ik

Consignee / 3t 7
Name of Consignee/ 3 17 44 F

Address of Consignee / i3t [ 75 Mk

Information of establishment / 2= TAN{E B
Name of Establishment / 4V 4 %

Address of Establishment / {3t ik

Registration Number of Establishment/
MV E TS

Country and Port of Dispatch / BizHE R FEH

Country and Port of Destination / E )3 E R FB)AME

V. F28 - 3718 #3749 84

Regional Office (District Office) / R & F=#65%
45
FiE +EHY UM
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7. Means of Transport / JB¥iJ5
Aeroplane / “KAHl O Ship / i a Railway Wagon / ‘K% O
Road Vehicle/ X% O Other/ Hfth O

8. Container No. / Seal No. (if applicable) / 3 5. RS (WREH)

9. Health Attestation / iF HVFE
Through the inspection and quarantine of our authority, I hereby certify that: /

LHIIHNIRIRE, 2L

1) The products come from the manufactures approved and supervised by the competent authority of the
Republic of Korea, and meet the requirements of the Republic of Korea and are allowed for free sale.
The manufactures shall implement HACCP quality management system or establish the quality
management system in accordance with HACCP principles, and develop and effectively implement the
recall and traceability system of products. / 1% i A2 N A Ml 5 [ 32 553 D Skl A s B g Al

72 RS A (KSR IR SO VE B A« Al S HACCP Jii 2 SR R B B HACCP R 32 37 )5
BEIAR, HE I AT B A M

2) The raw materials of the feedgrade egg powder for export shall be derived from healthy animal from

the Republic of Korea can be traced. / S JF R RIE T 55 E 1@ B3, JRRRIERTIEH .

3) Manufacturers of feedgrade egg powder are located in a radius of 10km from the center of those
establishments in which Velogenic Viscerotropic Newcastle disease, Highly Pathogenic Avian Influenza

and Duck Virus Enteritis have not occurred at least 90 days before processing. / 7EAEF=Hi [ 90 KA,
PR A Al g o 1 2145 10Km PR B R A v A Uk o 5 a8 v 503 2 2 It i R ey e

4) The processing technology of egg powder is subjected to a heat treatment with a core temperature of at
least 185°C for 5 seconds, or undergo some other equivalent ways of treatment recognized by AQSIQ. /
I 208 2 R A i B2 185°C 2/ S RPN L 2, BUE STk 5 = A Al 1 At S5 20 T Ak 2
Ji e

5) Surveillance programs and tests show that the feedgrade egg powder meets relevant Chinese safety
and hygiene standards for feedgrade processed terrestrial animal protein, not including any poisonous
and harmful substances which do harm to human and animal’s health. / ¥l FA& 56 26 B3 24 157 & R

A SR PN 6 A s R A 9% 2 A AR AR HE LSRN SR HLE K@ﬁfi%)\%’é?ﬁﬂiﬁ%&%%%
BHEW

6) Random samples are taken by the competent authority if the Republic of Korea and comply with the
following standards: / 45 J7 EE I TN, 2R E T ERK:
A. Products are subjected to PCR method by the laboratory approved by the competent authority of
the Republic of Korea with negative results for ruminant — derived ingredients. / £ [ 5 7 34
FITIA AT 5286 % K A PCR J53Aaill, S5 SRANE S sh iR it sy«
B. Salmonella: undetectable in 25 g sample: n=5,¢=0,m=0,M=0;/
WITKE: 25 e PRI n=5, c=0, m=0, M=0;

Animal and Plant Quarantine Agency



C. Enterobacteriaceae: not in excess of 3X 10°in lgsample:n=5,c=2,m=10,M=3X 10%/
TRl 1 SRR AR 3X10°:n=5,¢=2,m=10,M=3X10

Where:

n = number of samples to be tested; | n— K% FIFE fhEL

m = threshold value for the number of bacteria; the result is considered satisfactory if the number of
bacteria in all samples does not exceed m; | m—#H g B BIE s Q0 5R FrA A b o 4t B B v A e
m, ZERANERE:

M = maximum value for the number of bacteria; the result is considered unsatisfactory if the
number of bacteria in one or more samples is M or more; and \— 4 HE I ARAH; WHRE 1 4L
LR T R T EORT M, S RN A

¢ = number of samples the bacterial count of which may be between m and M, and the result is still
considered acceptable if the bacterial count of the other samples is m or less. c— 2 ENT m 5 M
IR AR E IR E R A BOR /D T ERE T m, S RPN R .

7) Effective measures are taken to protect the products from contamination during the process of
production, packaging, storage and transportation. The container or other means of transportation were
disinfected with the disinfectants approved by the competent authority of the Republic of Korea. / £
el A A A T A b RO R T V5 Gt o 3B B e A B A X2 iy T B A B 7 R T T HEHERY
AT 7.

8) The end products were packaged in new, clean, well-sealed, moisture resistant and not easily broken
materials (not applicable to the products in bulk). / 7= fi A8 FH 60562 487 T893 1, B A7t
AERIF. DS CRER TR 5D,

9) Competent authorities of the Republic of Korea have already notified that the exporting company must
label the products according to relevant standards of People’s Republic of China, and label of bulk
products is sent along with the invoice. Or else, the products will be rejected or destroyed by the
competent authority of China. / 5 [F B 77 45 %1 H Al 2000 SR It 5 v BB Sebm i AR A5
R il AR RE B R BT B — AR AR o AR AR A AR RO RE » BT st oh [ 7 3R [l A B2

Date & Place of Issue(25E H A1l £1):

Printed Name of Government Veterinarian (inspector) Title BALZ

BHEE (BAREL
Official Veterinarian

Signature 2544 (Official Stamp Ff J7 E )

Regional Office (District Office) AT CHFEAHT)
Animal and Plant Quarantine Agency
Ministry of Agriculture, Food and Rural Affairs, ROK
BE CRARE R R E R AT

X2
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O FHIMEZ :

M&(Packing list, Commercial invoice)
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AVA F-19 /090209

REPUBLIC OF SINGAPORE
THE ANIMALS AND BIRDS ACT (CHAP.7)

VETERINARY CONDITIONS FOR THE IMPORTATION OF

DOMESTIC BIRDS AND EGGS (6/6) - TABLE EGGS (2/2)

COUNTRY OF EXPORT

Any country except Malaysia.

PURPOSE

Consumption.

IMPORT LICENCE

The importer must have a valid licence to import issued by the Agri-Food and Veterinary Authority

(AVA) of Singapore. Each consignment of eggs shall be accompanied by a valid TradeNet Cargo

Clearance Permit (CCP) issued.

VETERINARY CERTIFICATION

Each consignment of eggs shall be accompanied by a veterinary certificate dated within seven days (7)

of export and signed or endorsed by a veterinarian duly authorised by the Government Veterinary

Authority of the country of export giving details of the consignment (consignor, consignee, quantity,

name and address of the farm and certifying to the effect that:

(i) the country has been free from highly pathogenic avian influenza for the past six (6) months prior
to export,

(i)  the eggs are unfertilized and derived from layer flocks kept in a farm accredited for the import of
eggs by AVA, Singapore,

(i) the farm where the eggs originate has been tested and found to be free from Salmonelia
Enteritidis, and no case of velogenic Newcastle disease, Infectious bronchitis, Infectious
laryngotracheitis, Avian encephalomyelitis, Infectious bursal disease, EDS '76 or chronic
respiratory disease due to Mycoplasma gallisepticum or M.synoviae, Salmonellosis (including
Salm. pullorum), duck virus enteritis or duck viral hepatitis has been diagnosed on the farm for
the last three months prior to export,

(iv) the eggs were clean, fresh and fit for human consumption, and packed into new disposable
boxes for export,

DECLARATION FROM MASTER/CAPTAIN OF SHIP/AIRCRAFT

Not required.

QUARANTINE

No quarantine.

APPLICATION FOR IMPORT LICENCE

The importer or his agent must apply for the Import License by submitting an online application

through OBLS (www.licences.business.gov.sg) two weeks prior to the arrival of animals.

NOTIFICATION OF ARRIVAL

The importer or his agent shall contact the Quarantine Office as stated in the Import Licence at least

five (5) working days before the arrival of the eggs (if necessary).

VETERINARY INSPECTION

On arrival at the port of disembarkation in Singapore, the eggs and documents (CCP, Veterinary Health

Certificate) shall be presented to and examined by an authorised officer. If the consignment of eggs is

found to be clean and fresh [samples of eggs with at least 60 Haugh Units (HU)], and documents are in

order, the eggs shall be released to the importer. The eggs are subject to bacteriological examination
before release at the discretion of the Director-General of Agri-Food and Veterinary Services. Samples
of eggs may be taken for laboratory monitoring/surveillance.

PENALTY ‘

If the eggs are not clean or fresh or if any document is not in order, the eggs shall be returned or

destroyed at the discretion of the the Director-General of Agri-Food and Veterinary Services. The

exporting farm may be suspended/delisted and the import licence revoked. In addition the importer is
subject to prosecution.

tableeggs_exceptMsia.doc
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"AVA F-20 /090209

X1 FEES

The fee must be paid for each consignment on issuance of the CCP through inter-bank GIRO.

(i) Import Licence (CCP)

(i) Veterinary inspection and processing of documents ) see Fee Schedule: Attachment-2

Xl OTHER REQUIREMENTS/INFORMATION

(i) Eggs must be derived from farms accredited by AVA. Each consignment must be derived from a
single farm only. Application for farm accreditation may be made by supplying detail technical
information of the farm e.g. name, address, and location farm and hatchery, size, population of
poultry, breed, estimated production per month, sanitation and hygiene, management practice,
vaccination regime through the competent Veterinary Authority of the country of origin (e.g.
Director-General of Livestock Services, Indonesia; Director-General of Veterinary Services,
Malaysia; Director-General of Livestock Development, Thailand).

(i) New farms and suspended farms seeking accreditation and re-instatement by AVA may be
required to obtain replacement birds (day-old chicks) only from AVA accredited breeder farms.
The requirements for accreditation of breeder farms is as para (i) above.

(i)  In the case of eggs being transported in reefer containers, the temperature must be maintained
throughout the transportation such that the eggs would arrive in sanitary and fresh condition.

(iv)  Any expenditure incurred in the process of importation shall be borne by the importer.

(iv) Regulations and fees are subject to change without notice notwithstanding the issuance of a
licence by AVA.

(v)  Domestic birds include domestic fowls, ducks, geese, turkeys, silkies, quails, chukar partridges,
and pigeons.

(vi)  Table-eggs include eggs of domestic birds which are not fertilized or embryonated.

(vii) Eggs must be individually labelled with a code (approved by AVA) to identify the producing farm.
Labelling should be done with an approved food dye applied with an ink-jet equipment.

ISSUED BY: APPLICATION/ENQUIRIES:
HEAD/REGULATORY & HEALTH PLANNING DIVISION HEAD/IMPORT & EXPORT DIVISION
AGRI-FOOD AND VETERINARY AUTHORITY OF SINGAPORE 5 MAXWELL ROAD #02-00

5 MAXWELL ROAD #03-00 TOWER BLOCK, MND COMPLEX
TOWER BLOCK, MND COMPLEX SINGAPORE 069110

REPUBLIC OF SINGAPORE 069110 TELEPHONE: [65] 62270670

FAX: [65] 62206068 FAX: [65] 62276305

E-mail: AVA_Import&Export_Animals@ava.gov.sg

01 APR 2009

tableeggs_exceptMsia.doc
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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

ELEDE EEES
Date of issue : Certificate NO.

=
%"rr

(Type of products)

£35% 2 2490

(Type and Number of packages)

=% (Weight)

A

(Identification Marks)

wlE Al A7 2 4
(Name & Address of consignor)

wE Algel 49 % 4

(Name & Address of consignee)

Ak EE o379

(Name of ship and flight)

AR (Place of production)

2T EE 9%

(Country of export or import)

AAA 2 AA A9

(Place & Date of shipping)

74 By Z (e}
=49 % =7 99d

(Port & Date of arrival)

Ar A7}
(Results of inspection)

H] 31 (Remarks)

Aol FAEAE F)E ddT JEAG AR Ao wet A9E S FHPEY
This is to certify that the above described animal products(feedstuff, etc.) was inspected or treated in|

Jaccordance with the regulations in "Livestock Epidemic Prevention and Control Act" of the Republic of]

Korea.

4

(Signature)

A9

(VETERINARY QUARANTINE OFFICIAL)
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Ministry for Food, Agriculture, Forestry & Fisheries of Korea

Attached Health Certificate for Table Eggs to be exported to Singapore

Eeference No.

1. Farm Idendification

Farm

Address.

2. Health Attestation

L. the undersigned official veterinarian certify that;

- Korea has been free from highly pathogenic avian influenza for the past six(§) months
prior fo export,

- The eggs are unfertilized and derived from layer flocks kept in a farm accredited for the
import of eggs by AVA 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. nfectious bronchitis, infections
laryngotracheitis, Avian encephalomyelitis, Infections bursal disease, EDS 76 or chronic
respiratory disease due to Mycoplasma gallisepticum or M synoviae,
Salmonellosis(including Salm pullorum), duck virus enterifis or duck viral hepatitis has
been diagnosed on the farm for the last three months prior to export,

- The eggs were clean fresh and fit for human consumption. and packed into new

disposable boxes for export.

Date and Place Issusd Name and Signature

(Official Stamp)

Government Veterinary Inspector
National Veterinary Research & Quarantine Service
Republic of Eorea
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Ministry of Agriculture, Food and Rural Affairs of Korea

Attached Health Certificate for Poultry Eggs to be exported to Hong Kong

Reference No.

1. Type and Origin of Poultry Eggs

1) Type of poultry eggs

Name

2) Farm
Address

Name

Address

3) Processing plant
Approved or

Registered
No.

4) Period of production | YYYY/MM/DD - YYYY/MM/DD

2. Health Attestation

I, the undersigned official veterinarian certify that;

- The poultry eggs come from Notifiable Avian Influenza free zone or compartment or
under other conditions as stipulated in the World Organization for Animal Health
Terrestrial Animal Health Code.

- The poultry eggs were fit for human consumption

- The final egg products were stored and transported hygienically in compliance with

legislation and directives administrated by exporting authority.

Date and Place Issued Name and Signature

(Official Stamp) Government Veterinary Inspector

Animal and Plant Quarantine Agency

Republic of Korea
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O SEZY7|Z : Animal and Plant Health Inspection Service

a

% ZM|0|X| : www.aphis.usda.gov
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s the only animal origin ingredient in the exported product,
(2) 7tg(dF)2E & 3T B
ex) The egg in the exported product was heated to a minimum of 80 C for at

20 minutes.

Mt YE(W7[Y, UL20lAMS, REMS F) ZE[0{0F &
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ADDITIONAL CERTIFICATION
(Veterinary Certificate)

= SHIPPER:

= INVOICE NO:

m B/L NO:

= CONTAINER NO. :

= PRODUCT:
UDON (KATSUO-HOMEJORI)
KATSUO UDON WITH TEMPURA

= QUANTITY:
m NET WEIGHT:
m GROSS WEIGHT:

We certify that under mentioned statements are true and correct.

UDON (KATSUO-HOMEJORI)

(1) egg is the only animal origin ingredient in the exported product, and (2) the egg in the exported
product was heated to a minimum of 80 C for at 20 minutes.

KATSUO UDON WITH TEMPURA

(1) egg is the only animal origin ingredient in the exported product, and (2) the egg in the exported

product was heated to a minimum of 80 C for at 20 minutes.

Printed Name and Signature

Veterinary Quarantine Officer,

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

The Republic of Korea
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O SEAY7|2 : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

SOIAE [HABHM(ESAM) 71T Are]
1) HFE=2 HE F0M 2 A=Y &7
ex) The exported product contains eggs as ingredients of animal origin
(2) Ex2| & AL
— The egg were pasteurized at a minimum temperature of 110°C for 30 minutes
(3) QEO|AMS, MY|H, B/LHS, ZiH0|H HSHT
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16 gt 59 A2 AH(egg powder)

= =
0 =

A97|8 © Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

O +& M sy +si7tE SooF &

O 2N [HASBM(REM) 71 A]
(1) 719(AF)RE U 7122 B

ex) This product was heated to a temperature of 160°C for 35 seconds.
(2) 71233 Mol B 524 42 S0l ol
ex) During and after processing the product was not exposed to or commingled

with any other animal or poultry product.

-1 O

O H93 Hof M F2(M71g, UL20|AHS, REMS 5) ZEE[0{0F &
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1 7 S5771 Z9HEA] g2 AR (soup stock)

O S=24d97[|& : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

O & M sig7|2o +YUsi7tE SslioF &
O 2N [HASBM(REM) 71 A]

ex) The milk/ milk product in the exported material was sourced from animals
of United States origin.
(2) 71533 Aol Bt 24 H2 2UHE

ex) During and after processing the product was not exposed to or commingled

ol

Jtok

with any other animal or poultry product.

HpE HE(M|Y, QH0lAHS, REWS 5) mEE|o} &
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18 2t F(stock powder)
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S J 2T

o A @ 2tHZ(stock powder)

il
olo

O SEAHY7|# : Australian Quarantine and Inspection Service

% ZH0|X| : www.agis.gov.au

O HZE +ed do|HH0lA FHZ

=
http: //www.agis.gov.au/icon32/asp/ex_querycontent.asp
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Date of Issue :
Certificate No. : ES-
PAGE : 20F2

ADDITIONAL CERTIFICATION

*INVOICE NO.

*VESSEL NAME

*Container No.

*Description : Instant Noodle (%] 3 )

*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 OOOQOQOOQO.

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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O SEUY7|2 : Federal Service for Veterinary and Phytosanitray Surveilance
% ZMO0|X| : hitp://www.fsvps.ru

O HABHH 24N : 9
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BETEPUHAPHELI1 CEPTUOUKAT
No
VETERINARY CERTIFICATE

Ha DKCIIOpTHpyeMylo B Poccuit ckyio ®emepalildio T'OTOBYIO IHUIIEBYIO
IIPOAYKILMIO, COAEpPXaIllyIO ChIphbe XHMBOTHOI'O IIPOUCXOXIEHUS
for the finished food products, containing animal origin raw
material, exported to the Russian Federation

Crpana-skcrioptep / Exporting country : Peciry6Jinka Kopes /Republic of Korea
KommeTenTHoe BegomcTBo / Competent authority : ['ocyzapcTBeHHas cJyx6a B
eTepUHapHOIo nccjezmoBanus (MHCIEKIIMOHHOE aleHTCTBO) M KapaHTHHA XHUBO
THBIX, pacTeHu#t u pbi6bl./ Animal, Plant And Fisheries Quarantine And
Inspection Agency.

YupexeHue, BbigaBiiee cepTudurat/ Establishment, issued this certificate : To
CyHapcTBeHHad CJIyxk6a BeTepuHapHOro uccjemoBanud (MHCHeKIIMOHHOE areHT
CTBO) M KapaHTHMHA XUBOTHBIX, paCTeHUM U pbI6bl. PermonajibHad ciyx6a B
aruaMma. / Youngnam Regional Office, Animal, Plant And Fisheries Quarantine
And Inspection Agency.

1. Npentudukanusa mpoaykiuu /ldentification of products:

HauMeHoBanue mpoxykiuu / Name of products : MAMOHE3 OtToru 3oJi0ToM
/ Ottogi Mayonnaise Gold"
Yucao mecT / Number of packages : \

Bec HETTO / Net weight :
YmaxoBka / Kind of package : Kop./Box

MapxwupoBka / Identification marks : Orroru Kopi./Ottogi Corp.

YcJIOBUSI XpaHeHUd U IepeBo3KU (TeMIlepaTypa W T...)

Condition of keeping and transportation (temperature etc) : xpaHuTh B HIpoxXJlagH
OM MecCTe, BallMIIEHHOM OT IIPSIMbIX COJIHEUHBIX Jiyueit ./Keep in the cool
place, avoid the direct sunlight.

2. IIpoucxoxmenue npoayknuu / Origin of the products:

HasBanue (No) M azpec IpeAIpUATHS, 3apelMCTPUPOBAHHOIO 10CyapcTBEHHO
" BeTCJIYyX60M

Name (No) and address of the Establishment, Approved by the Government
Veterinary Service :

OAAMMHHUCTPAaTUBHO-TeppATOPHaJIbHag exmuauna / Administrated—-territorial
unit : Republic of Korea

HaszBanne m azpec sxcropTepa / Name and address exporter :

3. HampaBJjenue mpogykTa / Destination of the products:
Crpanbl TpausuTa / Countries of transit : mer/no

X2
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IlyaxT mepeceuenus rpanHuilbl / Point of crossing the border : BiagmsocTox Po
ccus / Vladivostok Russia

HasBanue u azgpec moJiyuareJiss / Nameand address of consignee :
TpancmopT / Means of transport :

(vykazaTh No BaroHa, aBTOMaIllMHBI, pelt ¢ caMoJieTa, Ha3zBaHue cyaHa / specify
the number of the wagon, truck, flight-number, name of the ship)

4. CBI/I,Z[eTe.HbCTBO O IIPDUTOAHOCTHU IIPOAYKTOB B IIMIIY.
Certificate on the fitness of the goods for the consumer.

HacTogamum ygpocToBepdeTcsa ciiegyiomee / Herewith it is certified
that:

Cblpbe JKHUBOTHOI'O IIPDOMCXOXAEHMI, ABJIgIONIeeCd OAHMM M3 KOMIIOHEHTO
B, IIpoUM3BeAcHHDBIX IIPOAYKTOB, IIOJIYUEHO OT KJIMHHMUECKH 340POBbBIX KHMBOTH
bIX (ITHUIBI, pbI6BI) Ha MICOKOMOWMHAaTax (60 HIX), 0OTBEUANAX HeoOXOOUM
bIM BeTepHMHAPHO~CAHUTAPDHbBIM Tpe6OBaHI/I$[M N UMeEIONIUX pas3pellleHue ]:leHTQ
aJIbHOY BeTepHWHApPHOM CJYyXO6BI CTPaHBI Ha IIOCTAaBKY IIPOAYKIIMM Ha DKCIIOP
T HaXOAAIMUXCS II0M IIOCTOSHHBIM KOHTpoJIeM ['ocyZmapcTBeHHOM BeTepHHApH
oMt CJIYyXOBbI.

Raw materials of animal origin, contained in product, are derived from
clinically healthy animals on slaughterhouses (cutting plants), fulfilling the
necessary veterinary-sanitary requirements and which have the sanction of by the
Central State Veterinary Service of country —exporter about export production and
are under it's constant supervision.

[1pogOBOJIBCTBEHHOE ChIpbe XHBOTHOI'O IIPOUCXOXZeHUs (MsICO M CyOIIPOL
YKTbhI, pblba M APyT'HMe MOpPEIpPOAYKTbHI, I Ia U 9% IeIIpoAYyKTbl, MOJIOKO H
MOJIOUHBIE IIPOAYKTBI, MeZ, XUpbl) B pesyJibTaTe IIPOoBedeHHOH BeTepUuHapH
O—CaHUTAPHOW OKCIIEPTU3bI IIPU3HAHBI IIPUTIOAHBIMMW B IIWINY JIIOLSIM.

Raw materials of animal origin (meat and edible offal, fish and other marine
products, eggs and egg products, milk and dairy products, honey, fats) confirmed
by veterinary — sanitary examination as fit for human consumption,

I'oBgguHa m 6apaHWHa IIPOUCXOLAT M3 CTpaH, 6JIarOIIOJIYUHBIX II0 I'yOK0O
6pa3Hoit oHIledaJOIaTHH KPYIHOI'O pPOoraToro CKOTa M CKpeIld OBEeIl B COOTBE
TCTBUH C TpeGOBaHMIMHU «MeXAyHapogHOT0 BeTepUHApPHOI'0 Kogekca «MOb» ;

Beef and mutton originate from countries, safe on bovine spongiform
encephalopathy and scrapie in accordance with the guidelines of "International
Veterinarian Codex "O.L.E."

IIpoaykThl IIpoM3BedeHbl Ha HPedIIPUITHIX, OTBeUalonMX HeoOX0AUMbIM
BeTepHMHAPHO — CAHHUTApHBbIM TpeGOBaHI/IHM, HMMEIOIIKMX paspelleHue HeHTpaJ’[b
HOM BeTepMHApHOM CJIyXKOBbI CTpaHbl O IIOCTaBKe IIPOAYKIIMU Ha DKCIOPT U
HaXoOdgmMUXCcda 1104 IIOCTOdHHBIM KOHTPOJIEM I‘OC}’ZLapCTBeHHOfI BeTeDHHapHOﬁ
CIIYXKOBI.

Products were manufactured in establishment which fulfill the necessary

Animal and Plant Quarantine Agency



veterinary sanitary requirements and which have the sanction of by the Central
State Veterinary Service of country —exporter about export production and are
under it's constant supervision.

IIpoayKThl BBIXOAAT M3 aMUHUCTPATUBHOM (QepMoit , 6JIaroIOJIYUHOM IIO
0c060 omacHBIM 60JIe3HIM cIimcka «A» MOB, B ToM uucJie 1o appuKaHCKOMN
uyMe CBHUHEH — B TeueHHe IIOCJIeAHHUX 3 JIeT, JIypy M uyMe KpyIIHOI'O
poraToro CKoTa — B TeueHHe IIOCJIeJHUX 12 MecidIeB. , BUPYCY THUIIa «A»
H5N1 (mTuubeMy I'DHUIIILY) - B TeUeHHE IIOCJIEOZHUX 6 MecsIieB.

Products appear from administrative farm free from contagious diseases in
the list "A" OIE such as African swine fever — during the last 3 years,
foot-and-mouth disease and cattle plague-during the last 12 months, virus type «
A» H5N1 (bird flu) — during the last 6 months.

HpO,HYKTbI IIpU3HAHDbI IIPUTOAHBIMMU JJIS YHOTpe6JIeHI/I$[ B IIWINY JIIOOAM.
The products are recognized suitable for human food.

Tapa 51 YHaKOBOHHbIﬂ MaTepHuaJl OAHOPa30Bble M COOTBETCTBYIOT I'HI'MEH
HNUeCKuM Tpe@OBaHI/IHM.

Single-use containers and packaging material correspond to hygienic
requirements.

TpaHcIopTHBIE cpeacTBa 06paboTaHbl M IIOAT0OTOBJIEHBI B COOTBETCTBHUU
C IIDUHATBIMMX B CTpaHe — SKCIIoOpTepe IIpaBUJIaMMU.

Means of transport for meat transportation are treated and prepared in
accordance with the rules approved in exporting country.

CocTtaBJiieno / Made on « » 2011r

FocymapcTBeHHBIM BeTepuHapHbI Bpau / Official veterinarian:

(mosrxmocTh, Gamuiug, u.o. / title, name)

[TeuaTn / Stamp TTopmucwy / Signature
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: National Agro—Forestry—Fisheries Quality Assurance Department

© http://www.nafigad.gov.vn/
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APPENDIX 1

List of food business operators (FBO) registering for export to Vietnam

Offal(heart/liver/kid

Business name TEsted Address nev ot Pig findlor Remark
number poultry registered for
export to Vietnam
Date: .coovvniiiiiiiiiiiiiiininien
Food hygiene and safety of Competent Authority of the exporting country
(Signature of the representative, stamp)

67
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APPENDIX 3
FOOD HYGIENE AND SAFETY CONDITION SUMMARY OF
MANUFACTURING/TRADING ENTERPRISE
1. Mfg/Trading enterprise name
2. Address:
3. Produced items
FROZEN WHOLE CHICKEN

4. Production condition(Manufacturing and export chain)

4.1 Feeding, Processing area :

1) Feeding area :

2) Processing area :

4.2 Feeding, harvesting, preliminary treatment, processing and storage methods:

4.3 The way of cleaning, treatment and control of food materials during feeding:

4.4 Method of packing (including label), transport and distribution

5. What is quality management system applied :

Date: ...000 L U L S

Food hygiene and safety of Competent Authority of the exporting country

(Signature of the representative, stamp)

08
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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.

1. Identification of Products

Slaughter Date

Processing Date Container No.

Seal No.

No. of Package & Net

Weight

2. Type and Origin of Poultry Meat

Type

Slaughterhouse
Name/Address/Est. No

Processing Establishment
Name/Address/Est No.

3. Destination of Meat

Place & Date of Name:gf Name and Address of Name of Address of Place of
;o Vessel and ¢ ; -
Shipping Flight Consignee consignor Destination

4. Health Declaration

pathogenicity avian influenza.

of any signs of infectious and

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

contagious diseases.

- The poultry meat is derived poultry of farm(s) which have been free from Newcastle Disease, Fowl Cholera, Duck
Viral Hepatitis, Duck Viral Enteritis within 6 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

- The poultry meat do not contain harmful microbes, microbe toxin and residue of radioactive 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.

(Official Stamp)

Date and Place of Issue

Name and Signature

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Attached Health certificate for poultry meat etc. exported to Japan

Number of Health Certificate :

1. Identification of the Products

Species

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

Name of the port of shipment :

Slaughtering plant

Name & Establishment(Est.) No. :

Address :

bl e

6. Cutting plant
Name & Est. No.:
Address :

7. Processing plant (if applicable)
Name & Est. No.
Address :

8. Date of slaughter :
Date of cutting :
Date of manufacturing (processing) :
9. Date and place of inspection :
10.Number of the seal (in case the container is sealed up) :
11.
II. Animal Health and Sanitary Information

I, the undersigned official veterinarian, certify that

1. Korea has been free from notifiable avian influenza (NAI) for at least 90 days before the
day of shipment of the exported poultry meat etc..

2. The exported poultry meat etc. must be derived from the poultry which are originated
from the area (at least in the radius of 50km from the premises of origin) free from the
following diseases for at least 90 days before shipment of the poultry to
slaughterhouses:

(1) Newcastle disease ;

(2) Fowl cholera ;

(3) Any other poultry diseases which the competent authority of Korea recognize as
significant.

3. Vaccination against NAI is prohibited in Korea.

4. The exported poultry meat etc. has to be found free from any poultry infectious diseases
as a consequence of the ante- and post-mortem inspections conducted by the competent
authority of Korea.
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. The establishments for production of the exported poultry meat etc. must be approved

by the competent authority of Korea as the one in which sanitary inspections are
performed routinely by the government inspector or the animal health inspector

appointed by the competent authority of Korea in order to assure that sanitary measures
are taken.

. The exported poultry meat etc. shall be stored in a safe and sanitary condition from an

animal health point of view, until shipment to Japan.

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

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

. This certificate is based on "ANIMAL HEALTH REQUIREMENTS FOR POULTRY

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

Date & Place of Issue:
Printed Name of Government Inspector Title Government Veterinary Inspector
Signature (Official Stamp)

Honam Regional Office (District Office)

Animal, Plant and Fisheries Quarantine and Inspection Agency

Ministry for Food, Agriculture, Forestry and Fisheries
The Republic of Korea
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- Animal Health Requirements for heat-processed pig meat and its products to be .

74

exported to Japan from Republic of Korea

21/shouan/12127
5 February 2010
(Date of effect: 5 February 2010)

1. This document defines animal health requirements for heat-processed pig meat and its
products to be exported to Japan from Republic of Korea.

2. In this document, the definitions of terms are as follows:

(1) Pig means pig and boar.

(2) Pig meat and its products means the meat, fat, and viscera derived from pig and meat
products made from the said meat, fat and viscera such as sausages, ham and bacon etc..

(3) Heat processing means the treatment according to the Standards for Heat Processing

Stipulated by the Minister of Agriculture, Forestry and Fisheries of Japan:

D meat, fat and viscera derived from the pig

After being completely deboned, to be heated by either of the following ways:

i) to be kept the temperature at the center of the said pig meat and its products at a
temperature of 70°C or higher for one minute or more by boiling or exposing them to
heated steam in excess of 100°C,

or

ii) to be kept the temperature at the center of the said pig meat and its products at a
temperature of 70 “C or higher for 30 minutes or more by heating in a water bath,
drying in hot air or other ways.

@ the sausage, ham and bacon etc. made from meat, fat and viscera derived from the pig
must have been kept more than for three days without freezing after being completely
deboned, and processed by means of curing or in other similar ways, then heat-processed
by either of the following two ways;

i) to be kept the temperature at the center of the said pig meat and its products at a
temperature of 70°C or higher for one minute or more by boiling or exposing them to
heated steam in excess of 100°C,

or

ii) to be kept the temperature at the center of the said pig meat and its products at a
temperature of 70 “C or higher for 30 minutes or more by heating in a water bath,
drying in hot air or other ways.

(4) The Japanese animal health authorities means Animal Health Division, Food Safety
and Consumer Affairs Bureau, Ministry of Agriculture, Forestry and Fisheries of the

Japanese government.

3. The heat-processed pig meat and its products to be exported to Japan must fulfill the
following requirements:
(1) In case the heat-processed pig meat and its products to be exported to Japan was
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 must be born and raised only in Republic of Korea.

@ It must be confirmed that the pig for the production of the heat-processed pig meat

and its products are free from any animal infectious diseases as a consequence of

ante- and post-mortem inspections conducted by official inspectors of the national

Animal and Plant Quarantine Agency



government of Republic of Korea at the approved slaughter facilities specified in
the article 4.

(2) In case the heat-processed pig meat and its products to be exported to Japan was
derived from the pig 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 must be 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 must be directly imported to Republic of Korea from the third
countries without any transit through countries other than the third countries or the
said animals should be kept isolated from any other animals and should not be
mix-loaded during the transportation.

@  The pig for the production of the heat-processed pig meat and its products to be
exported to Japan must have been free from any evidence of animal infectious
diseases as a result of the import inspection conducted by the animal health
authorities of Republic of Korea.

@ It has to be confirmed that the pig for the production of the heat-processed pig
meat and its products are free from any animal infectious diseases as a
consequence of ante- and post-mortem inspections conducted by official
inspectors of the national government of Republic of Korea at the approved
slaughter facilities specified in the article 4.

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

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

@  The pig meat and its products for the production of the heat-processed pig
meat and its products to be exported to Japan must be free from any evidence of
animal infectious diseases 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 must be directly carried into the approved and
designated facilities specified in the article 5 or 6.

4. The slaughter facilities (hereinafter referred to as "the approved slaughter facilities") where
the pig for the production of the heat-processed meat and its products to be exported to
Japan is slaughtered must be approved by the national government of Republic of Korea .

5. The processing facilities (hereinafter referred to as "the approved processing facilities") where
the heat-processed pig meat and its products to be exported to Japan  are
pre-heat-processed (cutting and curing etc., ) and stored must be approved by the national
government of Republic of Korea.

6. With the application by the animal health authorities of Republic of Korea, the Minister of
Agriculture, Forestry and Fisheries of Japan designates the approved processing facilities
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10.

11.

which meet the attached standards stipulated in the Annex1 (hereinafter referred to as
"designation standard") for the term of 2 years in principle as the facilities which are
eligible to conduct the heat-process of the pig meat and its products to be exported to
Japan.

Japanese animal health authorities conduct on-site inspections of the facilities at the
expense of Republic of Korea to confirm whether they meet the designation standard, in
response to the application of article 6.

When the heat-processing facilities designated under the article 6 (hereinafter referred to
as “designated facilities™) are planned to be altered including reconstruction, enlargement
(expansion) and / or other changes of the structure stipulated in the Annex1 (hereinafter
referred to as “the alterations™), the animal health authorities of Republic of Korea must
apply in advance to the Japanese animal health authorities for approval, in response to the
Annex2.

The animal health authorities of Republic of Korea must notify immediately to the
Japanese animal health authorities, if the designated heat-processing facilities change their
name or address or they are no longer used as facilities to produce the heat-processed pig
meat and its products to be exported to Japan.

The managers of the designated heat-processing facilities must confirm that preventive
measures against the occurrence of the sanitary hazard are conducted and proper quality is
ensured in the heat-processing procedure at least once a month, and the results of the
checkup must be kept in a written form for at least 2 years.

The managers of the designated heat-processing facilities must record the following items
and keep them for at least 2 years;

(i) date of heat processing
(ii) country or province of origin of the pig meat and its products (in case the pig meat and

its products imported from the third countries, name of the third countries), quantity of
the heat-processed pig meat and its products of each product items with their heating
records

(iii) date and amount of each shipping by destination countries

12.

13.

14.

The animal health authorities of Republic of Korea must visit the designated
heat-processing facilities at least once every 6 months and check whether the facilities
maintain fulfillment of the requirements of the designation standard and the animal health
requirements stipulated on this document.

The animal health authorities of Republic of Korea must report the result of the visit
mentioned in the article 12 in a written form and keep it for 2 years. And the animal health
authorities of Republic of Korea must provide, upon request, the copy of the written
record of the result of the visit mentioned in the article 12 to the Japanese animal health
authorities when they regard it as necessary.

If the animal health authorities of Republic of Korea find that the designated
heat-processing facilities do not meet the designation standard and the animal health
requirements stipulated in this document, they must immediately suspend the shipment of
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the heat-processed pig meat and its products and notify the Japanese animal health
authorities with relevant information of the case as soon as possible.

15. The Japanese animal health authorities can conduct on-site inspections of the designated
heat-processing facilities when they regard it as necessary to confirm whether they meet
the designation standard and the animal health requirements stipulated in this document.

16. When the Japanese animal health authorities recognize that designated heat-processing
facilities do not meet the designation standard or do not fulfill the animal health
requirements stipulated in this document, they can revoke the designation of the facility
and immediately suspend the import of the heat-processed pig meat and its products
produced in the facilities.

17. The animal health authorities of Republic of Korea must ensure that the heat-processed
pig meat and its products are stored in clean and sanitary wrappings and/or containers and
handled in a way to prevent it from being contaminated with any pathogens of any animal
infectious diseases until the shipment.

18. In case the heat-processed pig meat and its products are transported to Japan through the
other countries, the heat-processed pig meat and its products to be exported to Japan must
be fulfill the following items:

(1) the heat-processed pig meat and its products to be exported to Japan must be packed
in a tight container.

(2) the said container must be sealed by the animal health authorities of Republic of
Korea.

(3) the seal must be obviously differentiated from that of the other countries.

(4) the form of the said seal must be approved by the animal health authorities of Japan
in advance.

19. If the seal specified in article 19 is found to have been intentionally broken or dropped out,
etc. at the time of inspection after arrival in Japan, the exported heat-processed pig meat
and its products might be prohibited to import to Japan.

(Others)

20. The animal health authorities of Republic of Korea must issue inspection certificates for
the exported heat-processed pig meat and its products to Japan, stating the following items
in detail in English:

(1) Compliance with each requirement of the articles from 3 to 5, and18.

(2) Name, address and registration number of the approved slaughter facilities, and
approved processing facilities.

(3) Name, address and designation numbers of the designated heat-processing facilities.

(4) Country of origin

(5) Date of slaughter, processing, heat-processing, and condition of heat-process.

(6) Identification number of the seal of the container.

(7) Date of shipment and name of the port .

(8) Date and place of issue of the inspection certificate, and name and title of the signer.

21. The animal health requirements will be applied after agreed by both countries.
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10.

Annex1
Designation Standard

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

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

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

- the entrance and exit of heat-processing equipment, where the preventive measures
against the backward flow of the air from the pre-heating area into the post-heating area
are installed.

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

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

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

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

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

The designated facilities shall be equipped with facilities for decontamination as well as
water supply facilities which can supply sufficient water for cleaning.

Procedural manual for preventing occurrence of sanitary hazard and ensuring proper
quality in a series of pre-heat-processing, heat-processing and post-heat processing shall
be equipped.

Personnel who supervise the compliance of the series of procedure with the procedural
manual of the article 9 are posted.
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1.

3.

4.

Annex2
The permission procedures for the alterations of the designated
heat-processing facilities

If the designated heat-processing facilities intend to make the alterations, the animal
health authorities of Republic of Korea must submit to the Japanese animal health
authorities showing the details of the alterations including construction period of the
alterations at least one month before starting construction. The animal health authorities
of Republic of Korea must be permitted for the alterations by the Japanese animal health
authorities.

The alteration means that reconstruction, enlarging and/or other changes of the
designated facilities which concern the requirements for designated facilities in Annex2.
The example of the alterations is as follows.

Even in case of change except the following mentioned changes, the changes involve
above mentioned changes (including temporary), it needs a preliminary submission.

(reconstruction)

@ A reconstruction concerning the heat-processing equipments (increase or
decrease of the equipment, the way of the heating processing etc.).

@ A reconstruction concerning the separation between the before
heat-processing area and after heat-processing area.

@ A reconstruction of the inner wall(except the wall that separate the before
heat-processing area and after heat-processing area)that is accompanied by
the change of the worker’s flow line and/or the raw materials and/or product’s
flow line.

@  Areconstruction concerning the outer wall.

(enlargement]

@  An enlargement which involves a construction which is not totally independent
from the designated area.

@  Anenlargement which involves a construction which shares a registration number,
name, address etc., of designated facility.

The Japanese animal health authorities must suspend the importation of the
heat-processed meat and its products that were produced in the designated facilities (or a
part of facilities) after the starting of construction of the alterations.

When the construction for alterations is completed, the animal health authorities of the
Republic of Korea must submit a completion report including the actual construction
period, construction plan and photos of the alteration area to the Japanese animal health
authorities. After receiving the completion reports the Japanese animal health authorities
may perform the on-site inspection for the designated facilities. Based on the on-site
inspection results and/or the completion report, the Japanese animal health authorities
must allow the designated facilities (or a part of the facilities) to produce the
heat-processed meat and its products to be exported to Japan.

In case of the article 4, the Japanese animal health authorities conduct an on-site
inspection of the facilities at the expense of Republic of Korea.
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Attached Health Certificate for Export of Heat-processed pig meat and its
products to Japan from Republic of Korea

I, being a Government Veterinary Officer of Republic of Korea, do hereby certify the foliowings with
respect to the heat-processed pig meat and its products o be exported to Japan identified in "Health
Certificate of Animal Products” referred as Certificate No.

I. Description of the Products:

I§. Origin of products
1. Slaughter facility
1.1. Approved number and Name:
1.2. Address:
1.3. Date of slaughter:

2. Processing facility .
2.1. Approved number and Name:
2.2. Address:

2.3. Date of processing:

3. Heat-processing facility
3.1. Approved number and Name:
3.2, Address:

3.3. Date of heat-processing:

fll. Condition of heat-process
After being completely deboned (for sausage, ham and bacon ete., must have been kept more than
for three days without freezing after being completely deboned, and processed by means of curing or
in other similar ways), aforementioned products were heat-processed and the temperature at the
center of the products was kept at 70°C or higher for :
O one minute or more by boiling
o one minute or more by exposing them to heated steam in excess of 100°C

o thity minutes or more by heating in a water bath, drying in hot air or other ways;

( ).

IV. Identification number of the seal of the container:

V. Date of shipment and name of the port
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VL. Country of Origin:
Vil. Animal Health and Sanitary Information
1. The heat-processed pig meat and its produéts 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.

@ ltis 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 conducted 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 to be exported to Japan were derived from
the pig which was imported from the third countries:

® The pig for the prﬂoduction 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 animais were kept isolated from any
other animals and were not mix-loaded during the transportatibn.

® The pig for the production of the heat-pracessed pig meat and its products to be exported to
Japan was free from any evidence of animal infectious disease as a result of the import
inspection conducted by the animal heaith authorities of 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 conducted by official inspectors of the national government of Republic of Korea at
the approved slaughter facilities.

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

® The pig meat and its products for the production of the heat-proéessed 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 its
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 heat-processed pig meat and its
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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 iis
products to be exported to Japan was slaughtered are approved by the national government of
Republic of Korea.

3. The processing facilities 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 wrappings and/or containers and handled in a way to
prevent it from being contaminated with any pathogens of any animal infectious diseases until the

shipment.

5. Slaughtering and processing of the meat/organ or products described in this certificate have been
done in accordance with meat inspection requirements at {east equivalent to "Food Sanitation Law"
and "Abattoir Law” of Japan.

Printed Name and Signature Date and Place of Issue
Veterinary Officer

National Veterinary Research & Quarantine Service
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea ) ' B
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&
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
VETERINARY HEALTH CERTIFICATE
For Heat-Processed Meat, Viscera, Sausage, Ham and/or Bacon
Certificate No. :

I. Plant and Inspection
Slaughtering plant
Name & Est No. :

Address :
. Processing plant
Name & Est No. :
Address :

3. Date of slaughter & manufacturing (processing) :
Date and place of inspection :

II. Health Attestations
the undersigned official veterinarian, certify that :

. The cloven-hoofed animals which have been slaughtered for the production of the
products
have been born and raised in Korea, or
[J have met all of the requirements in the items in Article 1 of Annex 2 of the

"Animal health requirements for heat-processed -meat, -viscera, -sausages, -ham, and
-bacon derived from cloven-hoofed animals to be exported to Japan from Korea".

. The raw materials which have been used for the production of the exported products to
Japan have originated from the cloven-hoofed animals :
 which have been born and raised only in Korea, or
[J have met all of the requirements in the items in Article 2 of Annex 2 of the

"Animal health requirements for heat-processed -meat, -viscera, -sausages, -ham, and
-bacon derived from cloven-hoofed animals to be exported to Japan from Korea".

. The slaughtered animals have been free from any evidence of infectious diseases as a
result of ante- and post-mortem inspection conducted by the government veterinarian of
the Republic of Korea

89

HH Ol X Ho



HH Ok N HO

4. In the course of production the products have been heat-processed after deboning
completely through the following ways.

[] Meat :

O The center of meat was kept at the temperature 70°C or more for not less than
one minute by boiling or exposing it to steam of 100°C or more, or

O The center of meat was kept at the temperature 70°C or more for not less than
thirty minutes by heating in a water bath, drying in hot air or other ways.

M Gastrointestinal tract, uterus, and/or bladder : The products were boiled at the
temperature 100°C or more for not less than one hour.

[] Intestine except gastrointestinal tract, uterus, and bladder :

O The center of intestine was kept at the temperature 70°C or more for not less than
one minute by boiling or exposing it to steam of 100C or more, or

O The center of intestine was kept at the temperature 70°C or more for not less
than thirty minutes by heating in a water bath, drying in hot air or other ways.

[J Sausage, ham, and/or bacon : The meat or viscera used as a raw material of the

products were kept in storage for three days or more without freezing after deboning
completely, and

O the center of the products was kept at the temperature 70C or more for not less
than one minute by boiling or exposing it to steam of 100C or more, or

O the center of the products was kept at the temperature 70°C or more for not less
than thirty minutes by heating in a water bath, drying in hot air

or other ways

5. The products were stored and handled in a way to keep them from being contaminated
by causative agents of animal infectious diseases including Foot and Mouth disease.

6. Slaughtering and processing have been done in accordance with meat inspection
requirements at least equivalent to "Food Sanitation Law" and "Abattoir Law" of Japan.

Mark as appropriate

Date & place of Issue :
Name :
(Official Stamp)

Signature

Government Veterinary Inspector

Honam Regional Office

National Veterinary Research & Quarantine
Service, Republic of Korea
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

Animal health requirements for meat and viscera derived from pigs, and for
sausages, ham and bacon made from the said meat and viscera as raw materials,

to be exported to Japan from Korea

Animal health requirements for the exported pig meat etc. from Korea are as follows.

(Definitions)
For the purpose of these animal health requirements:

"meat etc."
means meat, fat and viscera derived from cloven-hoofed animals and meat products
made from the said meat and viscera as raw materials such as sausages, ham and
bacon etc.

llpigsll
means domestic pigs, domestic boars, wild pigs and wild boars

"pig meat etc."
means meat, fat and viscera derived from pigs and meat products made from the said

meat and viscera as raw materials such as sausages, ham and bacon etc.

"pig-origin products"
means pig meat etc.(excluding adequately-heated pig meat etc.), semen, embryo and

inadequately-heated feed originated from pigs ,etc.

"casing"
means the salted or dried materials made from the submucosa of the animal esophagus,

stomach, intestine and bladder, and from which fat and inner mucosa are removed

"exported pig meat etc."
means pig meat etc. to be exported to Japan from Korea

"outbreak"
means an appearance of clinical signs or detection of viral antigens, viral nucleic acid or

pathogens of, or antibody specific to the relevant disease

"designated facilities"
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

means the slaughterhouses, meat processing facilities and storage facilities, etc. which
are designated by the animal health authorities of Korea (or of the concerned third free
countries listed on Annex. 1.2(2)) as facilities which meet the requirements in items from

1to 4 in Annex 1. for handling exported pig meat etc.

"third free countries"
means countries or zones approved by the Ministry of Agriculture, Forestry and

Fisheries of Japan for the export of meat etc. to Japan and that are listed in Annex 2

"CSF’

means classical swine fever

“CSF free zone"

means a zone approved by Japanese animal health authorities and listed in Annex 3.1,

and such that

(1) The CSF free zone should be classified clearly on the basis of animal health
administrative regions or by using natural or artificial boundaries distinctly from any
CSF infected zone and any CSF surveillance zone.

(2) The CSF free zone should be classified and separated from any CSF infected zone
by a CSF surveillance zone that is established within and along the border of the
CSF free zone or by using natural or artificial boundaries.

(38) The absence of CSF in the CSF free zone has been demonstrated by the
requirements specified in the OIE Code for free status being met.

(4) Vaccination against CSF in the CSF free zone should be prohibited by the animal
health authorities of Korea.

(5) Movement into the CSF free zone of live pigs which have been vaccinated against
CSF has been prohibited by the animal health authorities of Korea.

(6) The CSF surveillance system is effectively applied in the CSF free zone and any
outbreak of CSF can be determined with certainty.

(7) Movement of live pigs from the CSF infected zone into the CSF free zone has been
prohibited by the animal health authorities of Korea.

"CSF surveillance zone"

means a zone in which preventive measures and a surveillance system for CSF are
maintained in good condition and working effectively, and which are approved by
Japanese animal health authorities and listed in Annex 3.2, and such that

(1) The absence of CSF in the CSF surveillance zone has been demonstrated by the
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

requirements specified in the OIE Code for free status being met.

(2) Vaccination against CSF in the CSF surveillance zone should be prohibited by the
animal health authorities of Korea.

(3) Movement into the CSF surveillance zone of live pigs that have been vaccinated
against CSF has been prohibited by the animal health authorities of Korea.

(4) Movement of live pigs from the CSF infected zone into the CSF surveillance zone
has been prohibited by the animal health authorities of Korea.

"CSF infected zone"
means a zone which has not been approved as a CSF free zone or CSF surveillance

zone by the Japanese animal health authorities and listed in Annex3.3.

"Japanese animal health authorities"
means the Animal Health Division, Food Safety and Consumer Affairs Bureau, Ministry
of Agriculture, Forestry and Fisheries of the Japanese Government

I|OIEII
means the World Organisation for Animal Health, formally called the Office International
des Epizooties

"Code"
means the Terrestrial Animal Health Code established by the OIE

(General requirements)
1. Korea shall have been free from foot-and-mouth disease (FMD), Rinderpest and

African swine fever (ASF).

2. Vaccinations against FMD, Rinderpest and ASF as well as importation of
cloven-hoofed animals that have been vaccinated against any of these diseases shall
be completely prohibited by the laws of Korea.

3. Exported pig meat etc. shall be slaughtered, produced and stored only in designated
facilities.

4. Pigs that have been slaughtered for the production of exported pig meat etc. shall
have been born and raised only in a CSF free zone of Korea, or shall have met all of

the requirements in items (1) to (4) in Annex 1.1.
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

5. Pig meat etc. which has been used for the production of the exported pig meat etc.
shall have originated from pigs that have been born and raised only in a CSF free zone

of Korea or shall have met all of the requirements in items (1) to (4) in Annex 1.2.

6. All slaughtered pigs shall have been free from any evidence of animal infectious
diseases as a result of ante- and post- mortem inspections conducted by government
veterinarians of Korea (or, in relation to Annex 1.2(2), of third free countries) at the

designated facilities.

7. Exported pig meat etc. shall be handled in such a way as to keep it from being
contaminated with any causative agents of animal infectious diseases until shipment.
Clean and sanitary wrappings and/or containers such as cardboard boxes shall be

used to pack the exported pig meat etc.

8. In case of the casings for the production of the exported pig meat etc. which derive
from cattle, sheep or goat, the casings must have originated only from countries that
are not EU member countries and that have not had any indigenous case of Bovine
Spongiform Encephalopathy. Further, such casings shall have been subjected to
import inspections conducted by the animal health authorities of Korea which
inspections shall have disclosed no evidence of infectious animal diseases. As well,
the casings shall have been handled only at those designated facilities ("casing
handling facilities.") that handle only casings from countries other than EU member
countries and countries that have had an indigenous case of Bovine Spongiform
Encephalopathy. The animal health authorities of Korea shall inform the Japanese
animal health authorities of the name, address, registration number of the casing

handling facilities in advance.

(Requirements for Classical swine fever)
9. The exported pig meat etc. shall be exported from a CSF free zone.

10. Each CSF free zone and CSF surveillance zone shall fulfill all the following
requirements.

(1) The CSF free zone and the CSF surveillance zone are free from CSF (in outbreaks
in both domestic pigs and wild boar).

(2) Vaccination against CSF is prohibited in the CSF free zone and the CSF surveillance

zone.
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

(3) Movement into each of the CSF free zone and the CSF surveillance zone of live pigs
that have been vaccinated against CSF has been prohibited.

(4) Movement into each of the CSF free zone and the CSF surveillance zone of
pig-origin products from the CSF infected zone shall be prohibited.

(5) Movement into each of the CSF free zone and the CSF surveillance zone of pigs
from the CSF infected zone shall be prohibited.

11. Feeding of feed (including swill) without treatment to inactivate any CSF virus shall

be prohibited in Korea.

12. All farms where pigs for the production of the exported pig meat etc. were born and
raised are prohibited from receiving any pigs from anywhere other than a CSF free

zone.

13. In case of any pigs or pig meat etc. imported from a third free country or zone listed
in Annex 2.3. is used for the production of the exported pig meat etc. the same shall
be accompanied by a certificate of the animal health authorities of Korea attesting to
the following items (1) to (3).

(1) The third free country or zone is free from CSF.

(2) Vaccination against CSF is prohibited in the third free country or zone.

(3) Importation of the pigs vaccinated against CSF is prohibited in the third free
country or zone

(Other)

14. If any exported pig meat etc. is transported through third countries (or through a
CSF infected zone or CSF surveillance zone in Korea), the exported pig meat etc.
shall be put in a tight container. The animal health authorities of Korea shall seal the
container with an official seal that can be readily identified. The Japanese animal
health authorities shall have approved the form of the seal in advance. In case the
said seal is found to have been intentionally broken or removed etc. at the time of
inspection after arrival in Japan, the exported pig meat etc. in question may be
prohibited from being released into Japan..

15. In case of an outbreak of FMD, Rinderpest, ASF, or CSF in Korea (in case of CSF,
only in a CSF free zone or CSF surveillance zone in Korea), the animal health
authorities of Korea shall immediately suspend the shipment of the exported
meat,etc. to Japan. And the Japanese animal health authorities shall immediately
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Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

suspend the importation of pig meat etc. from anywhere in Korea. Any exported pig
meat etc. which is then en route to Japan shall be prohibited from being released into
Japan, except pig meat etc. that definitely bears no epidemiological relation to the
outbreak of the said diseases. Further, the animal health authorities of Korea shall
inform the Japanese animal health authorities of the outbreak of the said diseases as
soon as possible, as well as of the completion of the necessary measures for the
handling of the last case in such outbreak.

16. In case of an outbreak of FMD, Rinderpest, ASF, BSE, CSF or CWD in a third free

country, the animal health authorities of Korea must immediately suspend the
shipment of exported pig meat etc. from all designated facilities which handle
cloven-hoofed animals and meat etc. imported from the said third free country and
officially inform the Japanese animal health authorities of the shipment suspension.
Any exported pig meat etc. that is then en route to Japan may be prohibited from
being released into Japan, except pig meat etc. that definitely bears no
epidemiological relation to the occurrence of the said diseases.

17. The shipment of exported pig meat etc. described in item 16 shall be allowed to be

resumed either in case the Japanese animal health authorities have confirmed that
the third free countries concerned are free from the said diseases or in case the
animal health authorities of Korea have stopped cloven-hoofed animals and the meat,
etc. imported from the third free countries concerned from being brought into
designated facilities and have informed the Japanese animal health authorities of the
said suspension. (In any case, no shipment shall be permitted of pig meat etc. that is
epidemiologically related to the occurrence of the said diseases.)

18. The animal health authorities of Korea shall regularly inform the Japanese animal

health authorities of the incidence of animal infectious diseases (including FMD,
Rinderpest, ASF, CSF, BSE, and CWD) by a monthly or other periodic report.

19. The animal health authorities of Korea shall keep a record of the name and address

of the premises in which all pigs slaughtered for the production of the exported pig
meat etc were born and raised. Such record shall be provided on request to the
Japanese animal health authorities.

20. These animal health requirements apply to all pig meat etc. produced from pigs

slaughtered in a CSF free zone on or after August 28, 2009, at which time Korea

HH Ol X Ho



HH Ok N HO

98

Animal Health Requirements for pig meat.etc. to be exported to Japan from Korea
21/shouan/5724 (2009.08.28)

(CSF free zone only) regained the freedom of CSF according to the Ministry of
Agriculture, Forestry and Fisheries of Japan. In case of the pig meat etc. from third
free countries, these animal health requirements apply to pig meat etc. imported into

a CSF free zone on or after the said date.

(Issuance of inspection certificate)

21. The animal health authorities of Korea shall be responsible for issuing an inspection

certificate for exported pig meat etc., stating the following items in detail in English:

(1) Each requirement of items 1, 2, 4 to 9,10 (all requirements), and 11 to 13 (and

additionally stating, in case the exported pig meat etc. originates from pigs and/or pig
meat etc. directly imported to Korea from the third free countries/zones, the name of
the third free countries/zones and the requirements in items 1-(1) to 1-(4) and/or
2-(1) to 2-(4) in Annex1).

(2) Province/Region of origin
(3) Country of origin and (for casing) animal species of origin
(4) Name, address and registration number of the designated facilities (in case

slaughtering, processing and storing, etc. have not been done at the same
designated facilities, each of the facilities at which the exported pig meat etc. has
been handled shall be described on the certificate) and the casing handling facilities
(in case the casings originated or were processed in a third country, the name of the

country where the casings were processed.).

(5) Slaughter date.
(6) Date, authorities’ name and place of issue of the inspection certificate, and name

and title of signatory.

(7) Identification number of the official seal sealing up the container etc. (in case the

transporting container etc. is sealed up with a seal according to item 14)
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21/shouan/5724 (2009.08.28)

Annex 1

Requirements for designated facilities

1.

Cloven-hoofed animals which can be handled at the designated facilities shall either

have been born and raised only in Korea (in the case of pigs, CSF free zones only)

or shall have been directly imported to Korea from the free third countries listed in

Annex 2 (in the case of cloven-hoofed animals other than deer and pigs, in Annex

2.1; in the case of deer, in Annex 2.2; in the case of pigs, in Annex 2.3) and meet all

of the requirements in the following items (1) to (4).

(1) The said pigs shall have been born and raised only in the third free
countries/zones.

(2) The said pigs shall have been free from any evidence of infectious animal
diseases as a result of export inspection conducted by the animal health
authorities of the third free countries.

(3) The said pigs shall have been directly imported to Korea from the third free
countries/zones, and shall have been accompanied by inspection certificates
issued by the government authorities of the third free countries/zones, and shall
not have been transported through countries other than the third free
countries/zones concerned.

(4) The said pigs shall have been free from any evidence of infectious animal disease
as a result of import inspection conducted by the animal health authorities of
Korea.

2. All meat that is permitted to be handled at designated facilities either shall originate

from cloven-hoofed animals that were born and raised only in Korea (in the case of
pig meat, etc., in CSF free zones only) and shall have been handled only at the
designated facilities in Korea or shall have been directly imported to Korea from the
third free countries/zones listed in Annex 2 (in the case of the meat, etc. derived from
cloven- hoofed animals other than pigs, in countries listed in Annex2.1; in the case of
deer meat, etc., in countries listed in Annex 2.2; in the case of pig meat, etc. it is in

Annex 2.3 ) and meet all of the requirements in the following items (1) to (4)

(1) The meat etc. shall have been derived from cloven-hoofed animals that were born
and raised only in the third free countries/zones.

(2) The meat etc. shall have been handled only in designated facilities, and derived
from cloven-hoofed animals that have been free from any evidence of infectious
animal diseases as a result of ante and post mortem inspection conducted by
official veterinarians of the free third countries/zones at designated facilities.

(3) The pig meat, etc. shall have been directly imported to Korea from the third free
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countries/zones without transiting through countries other than the said third free
countries, and shall have been accompanied by inspection certificates issued by
the government authorities of the third free countries; the pig meat etc. shall be
packed in a tight container which shall not be opened while being transported; the
said container must be sealed by the animal health authorities of the third free
countries and the seal must be obviously differentiated from that of other
countries; the pig meat etc. shall never have been contaminated by any animal
infectious diseases while in transport.

(4) The pig meat etc. shall have been free from any evidence of infectious animal
disease as a result of import inspection conducted by the animal health authorities
of Korea, and shall have been directly carried into the designated facilities in

Korea after the said inspection.

3. Not with standing other requirements concerning designated facilities, if designated
facilities are storage facilities and satisfy the following conditions, they can be
designated as storage facilities to handle pig meat etc. to be exported to Japan. In
this case the said designated facilities are may be used only for the temporary
storage of final products until shipment.

(1) There is an area (the “storage area") dedicated to handling of pig meat etc. to be
exported to Japan in the designated storage facilities, and only pig meat etc.
which complies with article 2 above may be handled at the storage area.

(2) The pig meat etc. to be exported to Japan which may be handled at the storage
area shall be completely wrapped and boxed, and shall be completely isolated
from any pig meat etc. other than products which comply with the article 2 above.

(3) The pig meat etc. to be exported to Japan shall be handled to prevent cross
contamination with any pig meat etc. other than products complying with article 2

above.

4. As to cloven-hoofed animals and meat derived therefrom that have been handled at
the designated facilities, the species, quantities, production areas and date of handling
(and, in case of handling of such animals or meat imported from the third free
countries/zones, the name of country/zone of origin and date of import) shall be
recorded on the original records. The original records shall be kept for at least two
years at the designated facilities.

5. The animal health authorities of Korea shall inform the Japanese animal health
authorities in advance of the name, address (which must be in a CSF free zone),
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registration number and productivity(namely, number of slaughtered animals and
production volume per day and storage capacity.) of the designated facilities (and, in
case of handling of such animals or meat imported from the third free countries/zones,

the name of country/zone of origin).

6. The government veterinarians of Korea shall confirm by residence or periodic patrols
that the designated facilities meet the requirements in articles 1 to 4 above. If the
designated facilities do not meet the requirements in articles 1 to 4 above, the animal
health authorities of Korea shall immediately revoke the designation of the said
facilities, inform the Japanese animal health authorities of the name etc. of the said
facilities, and suspend the shipment to Japan of the exported meat etc. from the said

facilities.

(Onsite inspections conducted by animal quarantine officer of Japan)

7. Animal quarantine officers of Japan shall be permitted to make onsite inspections of
the designated facilities and to make investigation of the original records. When such
an officer finds that any of the said animal health requirements have not been met,
such officer may suspend the importation of the exported meat etc. from the
designated facilities.

10
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Annex 2

The third free countries

1. The third free countries in respect of cloven-hoofed animal and meat etc. derived
from cloven-hoofed animals (other than cervid animals, deer meat etc. , and pig and
pig meat etc.) (countries or zones approved as free from Rinderpest, FMD, ASF and
BSE and eligible to export to Japan)

2. The third free countries in respect of cervid animals and deer meat etc. (countries or
zones approved as free from Rinderpest, FMD, ASF and chronic wasting disease and
eligible to export to Japan)

3. The third free countries in respect of pigs and pig meat etc. (countries or zones
approved as free from Rinderpest, FMD, ASF and CSF and eligible to export to Japan)

Update list on the MAFF official website at the following URL:
http://www.maff.go.jp/ags/english/news/third-free.html
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Annex 3
1. The CSF free zone
The Jeju province(The Jeju island) is defined as the CSF free zone in the animal

health requirements.

2. The CSF surveillance zone
None

3. The CSF infected zone

The regions which are excluded the CSF free zone in the item 1 and the CSF

surveillance zone in the item 2 are defined as the CSF infected zone.

12
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Example of covering Health Certificate for pork exported to Japan from Jeju,

Republic of Korea
(82 A 17 34121 <A 2008.12.31>

Ministry for Food, Agriculture, Forestry and Fisheries of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

gy AHASTHE
JDate of issue : Certificate NO.
==
o T

(Type of products)

(Type and Number of packages)
% (Weight)

FA

(Identification Marks)

BulE Abgel 49 B Fa
(Name & Address of consignor)
W Abgel 4 2 Fa
(Name & Address of consignee)

Aur = g7y

(Name of ship and flight)
AJ2EA] (Place of production)
FET EE FUT

(Country of export or import)
AAA F A4 A4d

(Place & Date of shipping)

=& 2 =z AYd
(Port & Date of arrival)
AAMA T}

(Results of inspection)

H] 31 (Remarks)

Aol FAEAIE 5)E vy TS Adg el Aol uEt AHE vH S FH I

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 Republic off
Korea.

EEREE R RO L EEE

National Veterinary Research And Quarantine Service. REPUBLIC OF KOREA

4

(Signature)

A9

(VETERINARY QUARANTINE OFFICIAL)

210mm>268mm(H.Z-& %] (1 =) 120g/m’)
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Attached Health certificate for pig meat etc. exported to Japan

Attached Certificate Number:
Date of Issue:

I, undersigned government veterinarian of National Veterinary Research and Quarantine
Service, certify that:

I . Identification of the Products

1. Description of the Products: o Pig meat o Pig fat o Pig viscera o Sausages. ham, bacon
etc.
1.1 Species
1.2 The types of the raw meat material or organs and name of products
1.3 Period of slaughter/inspection: DD/MM/YY ~ DD/MM/YY
1.4 Period of cutting: DD/MM/YY ~ DD/MM/YY
1.5 Period of processing: DD/MM/YY ~ DD/MM/YY

2. The Name, approved number and address of the designated facilities is as follows:
2.1 Slaughter facility
2.1.1 Registration number and Name:
2.1.2 Address:

2.2 Cutting facility
2.2.1 Registration number and Name:
2.2.2 Address:

2.3 Processing facility
2.3.1 Registration number and Name:
2.3.2 Address:

2.4 Storing facility
2.4.1 Registration number and Name:
2.4.2 Address:

2.5 (For casing) casing handling facility
2.5.1 Registration number and Name:
2.5.2 Address:
2.5.3 Name of the country casings originated:
2.5.4 Name of the country casings processed:
2.5.5 Animal species of origin:
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3. Identification number of the container and number of the seal of the container:
4. Country of origin:
5. Province/Region of origin:

II. Animal Health and Sanitary Information

1

. The Republic of Korea has been free from foot-and-mouth disease (FMD), Rinderpest and

African swine fever (ASF).

. Vaccination against FMD, Rinderpest and ASF as well as importation of cloven -hoofed

animals that have been vaccinated against any of these diseases are completely prohibited
by the laws of the Republic of Korea.

. Pigs that have been slaughtered for the production of exported pig meat etc. have been

born and raised only in a CSF free zone of the Republic of Korea, or have met all of the
requirements in items (1) to (4) in Annex 1.1. of " Animal health requirements for meat
and viscera derived from pigs, and for sausages, ham and bacon made from the said meat
and viscera as raw materials, to be exported to Japan from Korea |

. Pig meat etc. which have been used for the production of the exported pig meat etc. have

originated from pigs born and raised only in a CSF free zone of the Republic of Korea or
have met all of the requirements in items (1) to (4) in Annex 1.2.

. All slaughtered pigs have been free from any evidence of animal infectious diseases as a

result of ante- and post- mortem inspections conducted by government veterinarians of the
Republic of Korea (or, in relation to Annex 1.2(2), of third free countries) at the designated
facilities.

. Exported pig meat etc. was handled in such a way as to keep it those from being

contaminated with any causative agents of animal infectious diseases until shipment. Clean
and sanitary wrappings and/or containers such as cardboard boxes is used to pack the
exported pig meat etc.

. In case of the casings for the production of the exported pig meat etc. which are derived

from cattle, sheep or goat, the casings originated only from countries that are not EU
member countries and that have not had any indigenous case of Bovine Spongiform
Encephalopathy. Further, such casings have been subjected to import inspections
conducted by the animal health authorities of the Republic of Korea which inspections
have disclosed no evidence of infectious animal diseases. As well, the casings have been
handled only at those designated facilities that handle only casings from countries other
than EU member countries and countries that have had an indigenous case of Bovine
Spongiform Encephalopathy.

. The exported pig meat etc. is exported from a CSF free zone.

HH Ol X Ho
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9. Each CSF free zone and CSF surveillance zone fulfills all the following requirements.

(1) The CSF free zone and the CSF surveillance zone are free from CSF (in the outbreaks
in both domestic pigs and wild boar).

(2) Vaccination against CSF is prohibited in the CSF free zone and the surveillance zone.

(3) Movement into each of the CSF free zone and the CSF surveillance zone of live pigs
that have been vaccinated against CSF has been prohibited.

(4) Movement into each of the CSF free zone and the CSF surveillance zone of pig-origin
products from the CSF infected zone has been prohibited.

(5) Movement into each of the CSF free zone and the CSF surveillance zone of pigs from
the CSF-infected zone has been prohibited.

10. Feeding of feed (including swill) without treatment to inactivate any CSF virus is
prohibited in the Republic of Korea.

11. All farms where pigs for the production of the exported pig meat etc. were born and
raised are prohibited from receiving any pigs from anywhere other than a CSF free zone.

12. In case of the pig meat etc. derived from the pig and/or the pig meat etc. which was
imported from the third free country or zone listed in Annex 2.3., the pig meat etc.
exported to Japan is the one which fulfills the following requirements.

(1) The third free country or zone is free from CSF.

(2) Vaccination against CSF is prohibited in the third free country or zone.

(3) Importation of the pigs vaccinated against CSF is prohibited in the third free country or
zone.

13. The designated facilities fulfill the following requirements.
(1) Either

[J Cloven-hoofed animals which are handled at the designated facilities have been born
and raised only in the Republic of Korea (in the case of pigs, CSF free zones only)

Or

[J Cloven-hoofed animals have been directly imported to the Republic of Korea from
the third free countries listed in Annex 2 (in the case of cloven-hoofed animals other
than deer and pigs, in Annex 2.1: in the case of deer, in Annex 2.2; in the case of pigs,
in Annex 2.3) and they meet all of the requirements in the following items (D to @

(D The said pigs have been born and raised only in the third free countries/zones.

(2 The said pigs have been free from any evidence of infectious animal diseases as a
result of export inspection conducted by the animal health authorities of the third
free countries.

@ The said pigs have been directly imported to the Republic of Korea from the third
free countries/zones, and have been accompanied by inspection certificates issued by
the government authorities of the third free countries/zones, and not have been
transported through countries other than the third free countries/zones concerned.

4
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@ The said pigs have been free from any evidence of infectious animal disease as a
result of import inspection conducted by the animal health authorities of the
Republic of Korea.

(2) Either
[] All meat that is permitted to be handled at designated facilities originated from
cloven-hoofed animals that were born and raised only in the Republic of Korea (in the
case of pig meat etc., In CSF free zones only) and have been handled only at the
designated facilities in the Republic of Korea
Or
[] All meat that is permitted to be handled at designated facilities has been directly

imported to the Republic of Korea from the third free countries/zones listed in Annex 2

(in the case of the meat, etc. derived from cloven-hoofed animals other than pigs, in

countries listed in Annex 2.1: in the case of deer meat, etc., in countries listed in

Annex 2.2; in the case of pig meat, etc. it is in Annex 2.3 ) and meet all of the

requirements in the following items @ to @

(D The meat etc. have been derived from cloven-hoofed animals that were born and
raised only in the third free countries/zones.

() The meat etc. have been handled only in designated facilities, and derived from
cloven-hoofed animals that have been free from any evidence of infectious animal
diseases as a result of ante and post mortem inspection conducted by the official
veterinarians of the third free countries/zones at designated facilities.

(@ The pig meat, etc. have been directly imported to the Republic of Korea from the
third free countries/zones without transiting through countries other than the said
third free countries, and have been accompanied by inspection certificates issued by
the government authorities of the third free countries/zones; the pig meat etc. is
packed in a tight container which is not be opened while being transported; the said
container is sealed by the animal health authorities of the third free countries and the
seal is obvious differentiated from that of other countries; the pig meat etc. has never
been contaminated by any animal infectious diseases while in transport.

@ The pig meat etc. have been free from any evidence of infectious animal disease as
a result of import inspection conducted by the animal health authorities of the
Republic of Korea, and have been directly carried into the designated facilities in the
Republic of Korea after the said inspection.

14. Slaughtering and processing of the meat/organ or products described in this certificate
have been done in accordance with meat inspection requirements at least equivalent to
"Food Sanitation Law" and "Abattoir Law" of Japan.

Printed Name of Government Veterinarian Title

Signature
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Regional Office
National Veterinary Research & Quarantine Service
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
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Ministry of Agriculture, Food and Rural Affairs of Korea

Official Health Cerificate for Chilled, Frozen or Cured Meat(Poultry)

Certificate No.

1. Identification of Products

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

YYYY/MM/DD YYYY/MM/DD

2. Type and Origin of Poultry Meat

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

YYYY/MM/DD

4. Health Declaration
I, the undersigned official veterinarian, certify that

|

the entire consignment of poultry/poultry products came from birds which had been slaughtered

in an approved abattoir and had been subject to ante-mortem and post-mortem inspection

for notifiable avian influenza with favorable results.

1(:11116 poultry meat was found to be free from any clinical evidence of infectious or contagious
sease.

the poultry meat was sound, healthful, wholesome, clean and fit for human consumption.

the poultry meat was not been adulterated or treated with any dye, chemicals, preservatives or

ingredients not permitted by regulations governing the inspection of export poultry and poultry

products of Ministry of Agriculture, Food and Rural Affairs of Korea

the poultry meat has been handled in a sanitary manner in this country.

the poultry meat has been subject to the national testing programs for veterinary drug

residues and other toxic substances administered by the Republic of Korea. the results of the

tests have not provided any evidence as to the presence of residues or toxic substances which

could be harmful to human health.

the poultry meat was derived from poultry that were free from signs of avian influenza (AI)

and new castle disease(ND)

the poultry have been kept in a rearing establishment free from AI and ND and not situated

in an Al or ND infected zone.

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

the poultry meat has been processed to ensure the destruction of Al and ND virus and

necessary precaution were taken after processing to avoid contact of the meat with source of

ND or Al virus.

for the prevention of danger to public health all necessary precautions were taken in the

preparation, processing, paking and at the time of shipment or export.

Date and Place Issued Name and Signature

YYYY/MM/DD
(Offical Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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List of food business operators (FBO) registering for export to HongKong

No. Business name Registered Address poultry registered for Remark
number export to HongKong
1
121
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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

2oyl HAYESHS:
Date of issue: Certificate NO.
= :

(Type of products)

AT o ZEHE|
{Type and Number of packages)

= g

{Weight)

" Al

{ldentification Marks)

Huls Afgte] 9 2 =4
{Name & Address of consignor)

ub= Albel ME o FA
{Name & Address of consignee)
Mot s 43|

{Name of ship and flight)

4 M x
{Place of praduction)

53 T UF
{Country of export or import)

(Place & Date of shipping)

MEZ| 9 MH e

Tatal gf Ta odgel
(Port & Date of arrival)

H A ZE 3
(Results of inspection)

H 1
(Remarks)

olo] 2AE(AMER B)2 dititls TISHEY ogl ) of wel HAHE oSS FHsehch
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 Republic of Korea.

oistels sEEMEGER

Animal and Plant Quarantine Agency. REPUBLIC OF KOREA
oY

(Signature)

A2

{QUARANT INE OFF ICIAL)
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Ministry of Agriculture, Food and Rural Affairs

Official Health Certificate for Chilled, Frozen or Cured Pork

Certificate No.

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

Ty/FaiiMed, Name/Address/Est. No. Name/Address/Est. No.

3. Destination of Meat

Place & Date Name Name & Address Name & Address

of Shipping of Vessel and Flight of Consignee of Consignor PlarentDestation

4. Health Declaration

I, the undersigned official veterinarian, certify that

the animals, from which the meat described above was derived, were kept in Republic of Korea since birth
or for at least the past 3 months before slanghter;

the meat was derived from animals originating from an area which was free from notifiable diseases (e.g.
Foot and Mouth Disease, African Swine Fever, Rinderpest, etc.) and not under 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/authorized veterinarian and found to be fit for human consumption and free
from any infectious, contagious and parasitic diseases including Foot and Mouth Disease, African Swine
Fever, Classical Swine Fever, Rinderpest, Trichinosis, Anthrax, Aujeszky's Disease, 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 were slaughtered and the meat or meat products was/were cut, packed, processed or prepared in
approved establishments which have been approved for export purpose; and

the meat has been subject to the national testing programmes for veterinary drug residues and other toxic
substances administered by the Republic of Korea. The results of the tests have not provided any evidence
as to the presence of residues or toxic substances which could be harmful to human health.

The meat comes from animals which have not been kept in a CSF infected zone(city or county)

The meat comes from animals which have been slaughtered in an approved abattoir not situated in a CSF

infgeted zone(citysqr county)

Date and Place Issued Name and Signature

Government Veterinary Inspector
Animal and Plant Quarantine Agency

Republic of Korea

: oS
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8.5.32.%
Ag) FAduo| Y20 B8 A

For the inactivation of viruses present in meat, one of the following
procedures should be used:

Ao EAe vlolezg BBEE 3 oldle WEE F s} AgEck
1. Canning

1. 29

o -1

Meat is 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.

A5E 2ed 8710 FAF 2570 Hol® 70°ColM Hi 30weld dHE
SAY 5 A E st TAA nielHAE 283 & 5 A=F Ik

2. Thorough cooking

2. &3] 27

Meat, previously deboned and defatted, shall be subjected to heating so that
an internal temperature of 70°C or greater is maintained for a minimum of
30 minutes.

Aol W B Ae AAT FRE UR Lxs Hol® 70°CoA Ha 3080l
FAHES AT

After cooking, it shall be packed and handled in such a way that it cannot
be exposed to a source of virus.

EAEE T F, volHs FAde =EHA F=F £ 3 A3
3. Drying after salting
3. 9% A=

When rigor mortis is complete, the meat must be deboned, salted with
cooking salt (NaCl) and completely dried. It must not deteriorate at ambient
temperature.

AT ARS A HE %S ME AASD IHIY 2FNaC)OT AR
F st Azdoh olRe Uyl 25l o5 MAsel e e

“Drying” is defined in terms of the ratio between water and protein which
must not be greater than 2.25:1.

Axe 3 9 Blgo] 2251 ol HA =S o
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Ministry of Agriculture, Food and Rural Affairs

Official Health Certificate for Chilled, Frozen or Cured Pork

Certificate No.
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
TP Fartof Nicat Name/Address/Est. No. Name/Address/Est. No.

3. Destination of Meat

Place & Date Name Name & Address Name & Address Place of Destination

of Shipping of Vessel and Flight of Consignee of Consignor

4. Health Declaration

I, the undersigned official veterinarian, certify that

the animals, from which the meat described above was derived, were kept in Republic of Korea since birth
or for at least the past 3 months before slaughter;

the meat was derived from animals originating from an area which was free from notifiable diseases (e.g.
Foot and Mouth Disease, African Swine Fever, Rinderpest, etc.) and not under 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/authorized veterinarian and found to be fit for human consumption and free
from any infectious, contagious and parasitic diseases including Foot and Mouth Disease, African Swine
Fever, Classical Swine Fever, Rinderpest, Trichinosis, Anthrax, Aujeszky's Disease, 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 were slaughtered and the meat or meat products was/were cut, packed, processed or prepared in
approved establishments which have been approved for export purpose; and

the meat has been subject to the national testing programmes for veterinary drug residues and other toxic
substances administered by the Republic of Korea. The results of the tests have not provided any evidence
as to the presence of residues or toxic substances which could be harmful to human health.

The meat comes from animals which have not been kept in a CSF infected zone(city or county)

The meat comes from animals which have been slaughtered in an approved abattoir not situated in a CSF
infected zone(city or county)

Date and Place Issued Name and Signature

(Official Stamp) Government Veterinary Inspector

Animal and Plant Quarantine Agency

Republic of Korea
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Additional Health Certification for the Export of Pork
and its edible Products into the Kingdom of Thailand

Certificate No. :

1. Identification of Products
1.1. Type / Part of Meat :
1.1.1. Slaughter Date :
1.1.2. Processing Date :

1.2. No. of Package & Net Weight :

1.3. Slaughterhouse
1.3.1. Name :
1.3.2. Address :
1.3.3. EST. No. :

1.4. Processing Establishment
1.4.1. Name :
1.4.2. Address :
1.4.3. EST No. :

1.5. Name & Address of Consignor
1.6. Name & Address of Consignee

1.7. Seal No. :

2. The country of origin is free from African Swine Fever and Rinderpest.

3. The country/region/z

one of origin has been free from Foot-and-Mouth Disease (FMD). and

4. The farm(s) or premises of origin have been free from any infectious and contagious diseases
notifiable in the country of origin during 12 months preceding the slaughter of the pigs and until
the time of export.

5. The pigs are born and reared in the country of origin OR have been in the country of origin for,
not less than 4 months prior to slaughter and must come from an accredited farms where the
veterinary authorities of the governments of exporting and importing countries have previously
approved.

6. The pigs have received ante-mortem and post-mortem inspections, and found to be free from
infectious and contagious diseases.

130

Animal and Plant Quarantine Agency



10.

11.

12.

13.

14.

15.

The pork/pork products have been processed in a designated establishment, approved for export
to Thailand, in a sanitary manner under the supervision of a full-time veterinary official
appointed by the government of the exporting country. Every precaution has been taken to
prevent any contamination during the manufacturing, packaging, storage and until the time of
export.

The pork/pork products do not contain preservatives, additives or any substances posing a
harmful risk to human health.

The pork/pork products have been sampled to tests for food microorganisms as well as drugs
hormones, pesticides, beta-agonists, toxins and other substances harmful to human health and
that they are corresponding to the tolerance limits any of which set by National and/or
international standards such as the Codex Alimentarius.

The vehicles and containers used for transporting the exported meat were thoroughly cleaned
and disinfected immediately prior to export.

The pork/pork products will bear a health mark or meat inspection legend in any form of a label,
seal or stamp for recognition that the pork/pork products themselves have been produces in
accordance with standards which are acceptable to Thailand.

The pork/pork products will not be transshipped at any intermediate port.

The pork/pork products are subjected to inspection/detention for laboratory testing upon arrival
in Thailand. The owner/importer will be fully charged for incurred expenses.

Failure to follow the import procedures may result in returning the pork/pork products to the
country of origin or destroying without compensation.

I hereby declare that the goods are derived from animal which is free from notifiable Swine
Influenza virus.

Date & Place of Issue :

(Official Stamp) Printed Name and Signature :

Veterinary Officer

Animal, Plant and Fisheries Quarantine and Inspection Agency
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
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CHED IS SREISMAMER ZSME(AME S)HAUSYHAM
Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

R TE EEETEE
Date of issue: Certificate NO.
==

(%ype of products)

& U ZZHE
(Type and Number of packages) !

= &
(Weight)

E Al
(ldentification Marks)

Hull= Algfel A9 ¢ F4
(Name & Address of consignor)

W Aol 4% 2 FL

(Name & Address of consignee)

Mep £E 27|y

(Name of ship and flight)

A A |
(Place of production)

SEZ EE 53
(Country of export or import)

MEZX L M g
(Place & Date of shipping)

TEE 3 EE odgl
(Port & Date of arrival) i

A ALZE 3
(Results of inspection)

H| 1
(Remarks)

2ol ZAE(AIR 5)2 ISPl TISHEY ol of wel AY9g nfxSe SHehict

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 Republic of Korea.

oisl= SSAMEHAER
Animal and Plant Quarantine Agency. REPUBLIC OF KOREA
My

(Signature)

ZEE

(QUARANTINE OFFICIAL)
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Ministry of Agriculture, Food and Rural Affairs

Additional Health Certificate for pork and pork product to Mongolia

Certificate No.
1. Identification of Products

Slaughter Date Processing Date Container No. Seal No. No. of Pacl‘(age &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 Destination

of Shipping of Vessel and Flight of Consignee of Consignor stnatio

4. Health Declaration

1, the undersigned official veterinarian, certify that

The country of origin is free from African Swine Fever and Rinderpest

The farm(s) or premises of origin have been free from FMD, Porcine reproductive and respiratory
syndrome and any infectious, contagious diseases notifiable in the country of origin during 12 months
preceding the slaughter of the pigs and until the time of export.

The pigs are born and reared in the country of origin

The pigs have received ante-mortem and post-mortem inspections by official/authorized veterinarian and
found to be fit for human consumption and free from any infectious, contagious and parasitic diseases
including Trichinosis.

The pork/pork products have been processed in a designated establishment, approved for export to
Mongolia. .

Every precaution has been taken to prevent any contamination during the manufacturing, packaging,
storage and until the time of export.

The pork/pork products do not contain preservatives, additives or any substances posing a harmful risk to
human health.

The pork/pork products have been sampled to tests for food microorganisms as well as veterinary drug
residues and other toxin substances harmful to human health and they are corresponding to the tolerance
limits any of which set by National and/or international standards such as the Codex Alimentarius.

The vehicles and containers used for transporting the exported meat were thoroughly cleaned and
disinfected immediately prior to export.

The pork/pork products will not be transshipped at any intermediate port.

Date and Place Issued Name and Signature

(Official Stamp) Government Veterinary Inspector
Animal and Plant Quarantine Agency

Republic of Korea
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‘ Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068

Internet Website : http ://www.ava.gov.sg

APPLICATION FORM FOR CANNING/PROCESSING PLANT
TO EXPORT MEAT PRODUCTS TO SINGAPORE

Important Notice:

The information required by the Agri-Food and Veterinary Authority (AVA), Republic
of Singapore for the evaluation of canning/processing plants to export meat products
to Singapore are set out below.

1)  All information must be submitted in English. Complete information must be
provided in this application, as inadequate/incomplete submissions will result in
delays in processing. Please feel free to include any additional information to
support your application.

2) Al establishments with different addresses must fill in a separate application
form each, even if they belong to the same parent company.

3) The completed application form must be submitted to the District/Provincial
Competent Authority of the exporting country for their verification and
endorsement. It must then be submitted to the Central Competent Authority
(CCA) of the exporting country for their recommendation before submission to
AVA.

Date of Application:

(A) PARTICULARS OF ESTABLISHMENT

(1) Name of Establishment:

(2) Address of Establishment:
Unit No.:
Street Name:
Post Code:
District/City:
State/Province:

Website address
GPS Coordinates:

Longitude o ! " (E/W) | Latitude o ! " (N/S)

APPFORM_PP(210809).doc Pg 1 of 10
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V. 29 - 37H 22749 27
‘ Agri-Food & Veterinary Authority of Singapore
5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068
Internet Website : http ://www.ava.gov.sg
(3) Establishment Number:
(4) Year Constructed:
(5) Year Renovated/Upgraded (if relevant):
(6) Total Land Area:
(7)  Total Built-up Area:
(8) List All Types of Meat Proc d by the Establishment:
(Please circle where applicable)
a) Beef (Cattle) Chilled/Frozen
b) Pork (Pig) Chilled/Frozen
c) Poultry (Chicken/Duck) Chilled/Frozen
d) Others: Chilled/Frozen
(9) Meat Products Intended for Export to Singapore:
Product State (Chilled/ Frozen/ Canned/
Vacuum packed etc)
Example: Chicken sausages Frozen
(10) (i) Export History of the Products Intended for Export to Singapore:
Product Importing | Date of Date of First | Date of Last
Country Approval Export Export
Example: Frozen Country 37 March 1% April 2008 | 30" Dec
Chicken sausages | AAA 2008 2008
(i) Please attach a copy of the official veterinary health certificate that
accompanied the last export of the products to the importing
country/countries stated above.
APPFORM_PP(210809).doc Pg2of 10
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‘ Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068

Internet Website : http ://www.ava.gov.sg

(11) Has the establishment been inspected by a foreign Competent Authority?

If yes, please name: (e.g. EU, FSIS)

(B) LOCATION AND LAYOUT OF THE ESTABLISHMENT

(1) Location of Establishment:

(i) The establishment is located in a:
(Please circle where applicable)

a) Industrial area
b) Agricultural area
c) Residential area
d) Others:

(i) Type of operation performed in adjacent properties (if any).
(Please circle where applicable)

a) Heavy industry
b) Food-processing industry
c) Others:

(iii) Does the establishment have shatterproof lighting?

(2) Layout Plan of Establishment:
(Attach a layout plan showing properly labelled rooms (in English) for different
operations, including storage facilities and indicate the flow of the product and
workers by coloured arrows)

(C) WATER SUPPLY
(1)  Source of Water:
(Please circle where applicable)
a) Well water
b) Town water
c) River

APPFORM_PP(210809).doc Pg 3 of 10
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Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110

Fax : (65) 6220 6068
Internet Website : http ://www.ava.gov.sg

d) Others:

(i) Please describe the type of water treatment performed (if any).

(2) Chlorination:
(i)  Ifin-house chlorination is performed, please state the level: ppm
(3) Bacteriological Examination of Water:
(Please circle where applicable)
a) Inhouse
b) External laboratory
Frequency:
Method:
(i) Please attach a copy of the latest test results.
(D) MANPOWER
(1)  Staff Information:
(i) Organisational structure of the establishment.
(i) Total number of general workers employed in the establishment
(ii) List the names of professional and managerial staff, including their
qualification and/or training in food safety and quality control programmes.
Name Qualification / Training
(2) Medical Examination and History
(Please circle where applicable)
(i) Are employees medically examined and certified fit to Yes No
work in a food preparation establishment prior to
employment?
(i) Are annual health checks available for workers? Yes No
APPFORM_PP(210809).doc Pg 4 of 10
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Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068

Internet Website : http ://www.ava.gov.sg

(iil)

Are medical records of employees available? Yes No

(3) Uniforms/Attire:
(Please circle where applicable)
(i)  Uniforms Yes No
(i) Boots Yes No
(iii) Gloves and facemasks Yes No
(iv) Laundry is provided In-plant By Contract
(E) PROCESSING/ CANNING PREMISES
(1)  Source of Raw Meat:
Country of Species Name of Establishment | Establishment
Origin Number
(2) Processing procedure:

For each product stated in Section A(9),

(i) Provide a full detailed list of ingredients, including their composition in
percentages. For example, spices and seasoning (pepper-2%, onion
powder-1%, chilli powder-1%)

(i) Provide details of the manufacturing process, including temperature and
duration of sterilisation or heat treatments etc. Provide a flow diagram of the
process, showing clearly the critical control points (CCP’s).

(i) Core temperature of product during sterilisation or heat treatment:

°C and the time at which this core temperature is maintained:
seconds (For example, 70°C for 5 seconds, measured with a
temperature probe)

(iv) For canned products, provide the thermal processing procedure and Fy
value achieved.

APPFORM_PP(210809).doc Pg 5 of 10
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V. BE2d - b 4379 2
‘ Agri-Food & Veterinary Authority of Singapore
5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068
Internet Website : http ://www.ava.gov.sg
(3) Food Safety Programmes:
(i)  Are the processes based on HACCP concepts or its equivalent?
If yes, please provide a copy of the certificate of HACCP or its equivalent and the
Hazard Analyses Table.
(i) Are sampling and testing procedures of finished products, food contact
surfaces, and water performed by the Quality Control Staff?
If yes, please provide a brief description of the frequency of collection and
testing of samples.
(iii) Laboratory testing is performed:
(Please circle where applicable)
a) In-house (Please complete table below)
Tests Performed Significant Findings
b) In an external laboratory accredited by the competent authority of your
country.
c) Others:
(iv) Please attach copies of recent laboratory test reports certified by a
laboratory microbiologist.
(v) Provide a brief description on the criteria for acceptance/ rejection of raw
materials and finished products.
(4) Is there a Product Recall and Traceability System?
If yes, please describe in detail the traceability system from raw material to
finished product.
(5) Is there a Sanitation Standard Operating Procedure (SSOP) in Place for
facilities and equipment?
APPFORM_PP(210809).doc Pg 6 0of 10
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‘

Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068

Internet Website : http ://www.ava.gov.sg

(6

™

@®

C)]

Ves

If yes, please state if:

U
(ii)

a) In-house
b) Contract
Please provide a brief description of the SSOP.

Attach a copy of the latest records of cleaning and sanitising treatment of
facilities and equipment.

Daily Throughput:

Number of shifts:

Production per shift (in tonnes):

Number of working days per week:

Capacity:
Total annual production of each product (in tonnes)

Chillers/ Freezers:

U
(ii)

Number of chillers/ freezers:

Capacity:

Sanitary Measures:
(Please circle where applicable)

U

Is there a system of collection and disposal of inedible | Yes | No
or condemned products?
If yes, please provide a brief description of this system.

(ii)

Is there a system of effluent treatment and disposal of | Yes | No
waste?

If yes, please provide a brief description of this system
and the frequency of waste disposal.

APPFORM_PP(210809).doc Pg 7 of 10
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V. 543718 #7349 84
‘ Agri-Food & Veterinary Authority of Singapore
5 Maxwell Road #03-00/#18-00
A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068
Internet Website : http ://www.ava.gov.sg
(iii) | Is there a pest control system? Yes | No
If yes, please state if:
a) In-house
b) Contract
Please provide a layout map of the pest control points
and a latest copy of pest control records.
(iv) | Are hands-free operated features for taps and toilet Yes | No
flushes available?
(v) | Are disposable towels and hand disinfectant available? | Yes | No
(vi) | Are there dedicated areas for the storage of chemicals | Yes | No
and cleaning agents, dry ingredients, packaging and
canning materials?
(F) VIDEOS / PHOTOGRAPHS OF ESTABLISHMENT

(i) Please provide the following items:

- Labelled photographs or video of processing facilities showing the various
stages of production, starting from receipt of raw materials to packaging
and storage of finished products, in operation.

- The external view of the establishment (front, sides and back) and its
surroundings.

- Every product intended for export to Singapore, with and without its final
packaging.

- Corporate/product brochures.

(G) SINGAPORE IMPORTER INFORMATION

(i) Have you established contact with any importers in Singapore?

If yes, please provide:

Name of importing company in Singapore:

Name and designation of correspondent:

Business Address:

Telephone and Fax Numbers:

APPFORM_PP(210809).doc Pg 8of 10
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‘ Agri-Food & Veterinary Authority of Singapore

5 Maxwell Road #03-00/#18-00

A V A Tower Block MND Complex Singapore 069110
Fax : (65) 6220 6068
Internet Website : http ://www.ava.gov.sg

If no, please provide information on any prospective business partners in
Singapore:

(H) SOFTCOPY OF SUBMISSION
(i) Please submit a softcopy of the entire submission in CD/DVD.

()] DECLARATION BY ESTABLISHMENT
| declare that the information given above is true and correct.

Name and designation of person who submitted the above information

Office address

E-mail address (if any) Telephone & Fax numbers

Signature and Company Stamp Date

(J) VERIFICATION BY COMPETENT VETERINARY AUTHORITY
| have verified the above information given by the company and certified that
they are true and correct.

Name and designation of veterinarian who verified the above information

Office address

E-mail address (if any) Telephone & Fax numbers

Signature and Official Stamp Date
of Veterinary Authority

APPFORM_PP(210809).doc Pg 9 of 10
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V. 543718 #7349 84
CHECK LIST FOR CANNING/PROCESSING PLANT:
You are reminded to check vyour application against this checklist before submission.
Inadequate/incomplete submission may result in delays in processing.
Name of Establishment:
Establishment No:
INFORMATION REQUIRED BY AVA FOR ACCREDITATION (Tick v if information or Annex provided)
All information must be submitted in English |
A. PARTICULARS OF ESTABLISHMENT
1. Name of establishment 7. Total built-up area
2. Address of establishment 8. Types of meat processed by the establishment
3. Establishment number 9. Meat products intended for export
4. Year constructed 10. Export history of the products
5. Year Renovated/Upgraded Annex A10 (ii) - Veterinary health certificate
6. Total land area 11. Inspection by a foreign Competent Authority
B. LOCATION AND LAYOUT OF THE ESTABLISHMENT
1 - Location of the establishment Annex B2 - Layout plan of establishment
C. WATER SUPPLY
1. Source of water 3. Chemical/Bacteriological examination of water
2. Chlorination Annex 3 (i) Copy of the latest test results
D. MANPOWER
1. Staff information 2. Medical examination and history
Annex D1 (iii) - List of professionals/qualification 3. Uniforms/Attire
(E) PROCESSING/CANNING PREMISES
1. Source of raw meat 5. Sanitation Standard Operating Procedure
2. Processing procedure (SSOP)
Annex E2 (i) — List of ingredients/composition Annex E5 (ii)- copy of the latest records of cleaning
used and sanitising treatment of facilities and equipment
Annex E2 (ii) — Flow diagram of the process and
CCP’s 6. Daily throughput
3. Food safety programmes 7. Capacity
Annex E3 (i) - copy of the certificate of HACCP or 8. Chillers/Freezers
its equivalent and the Hazard Analyses Table 9. Sanitary measures
Annex E3 (iv) — Copies of recent laboratory test Annex E9 (iii) - Layout map of pest control points
report and a latest copy of pest control records
4. Product recall and traceability system
(F) VIDEOS/PHOTOGRAPHS OF ESTABLISHMENT
Annex F (i) - Labelled photographs or video of processing facilities, corporate/product brochures
(G) SINGAPORE IMPORTER INFORMATION
(H) SOFTCOPY OF SUBMISSION
(I) DECLARATION BY ESTABLISHMENT
(J) VERIFICATION BY COMPETENT VETERINARY AUTHORITY
Checklist_Processing Pg 10 of 10
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) Ministry of Agriculture, Food and Rural Affairs

-
<)

(0‘ ,“l Ministry of Food and Drug Safety
w

Foreign Poultry Products Inspection Certificate of Republic of Korea

Certificate No.

1. Identification of Products

Slaughterhouse,
Name/Address/Est No.

Harim Co., LTD / 14, Mangsung-ro,
Mangsung-myun, Iksan-city, Jeonbuk,
Korea / K01404001

Slaughter Date

01 July 2014

Processing Establishment,
Name/Address/Est No.
Harim Co., LTD / 14,
Mangsung-myun,
Korea / GJA14001

Iksan-city,

Mangsung-ro,
Jeonbuk,

Processing Date

03 July 2014

Kind of Product No.

of Package Net

Weight(Ibs)

Shipping mark

Est / Plant No.
on Product

Gohyang Samgyetang

2,000

18,000

Harim=14=00%

GJA14001

Place(City, Country) | Name of Vessel

Name / Address of

Name / Address of

Place(City, Country) of

of Shipping / Flight Consignee Consignor Destination
HARIM / 14, Mangsung-ro,
Busan port : LA Co., / 14 St. LA, LA port
QIA1407 Mangsung-myun, Iksan-city,
(Busan, Korea) Jeonbuk, Korea Us (LA, USA)
Shipping Date Container No. Seal No. Identification marks on
containers
05 July 2014 HALU9002200 QIA12345

45R1

2. Health Declaration

I hereby certify that the poultry products herein described were derived from poultry which received ante mortem and
post mortem inspections at the time of slaughter and that such poultry products are sound, healthful, wholesome, clean
and otherwise fit for human food, and are not adulterated and have not been treated with and do not contain any dye,
chemical, preservative, or ingredient not permitted by the regulations governing the inspection of poultry and poultry
products of the U.S. Department of Agriculture, filed with me, and that said poultry products have been handled only in
a sanitary manner in this country; and are otherwise in compliance with requirements at least equal to those in the

Poultry Products Inspection Act and said regulations.

I hereby certify that the poultry products were cooked throughout to reach a minimum internal temperature of 74C(165°F).

(Official Stamp)

Date and Place(City/Country)

of Issue

Honam Regional Office,

QIA

(Gunsan, Korea)

Name, Title and Signature

Government Veterinary Inspector

Animal and Plant Quarantine Agency, Republic of Korea

(Official Stamp)

Date and Place(City/Country)

of Issue

MFDS

(Gwangju, Korea)

Name, Title and Signature

Government Veterinary Inspector

Ministry of Food and Drug Safety, Republic of Korea
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Ministry of Food, Agriculture, Forestry and Fisheries of Korea
Animal, Plant and Fisheries Quarantine and Inspection
Agency(QIA)

YOUNGNAM REGIONAL OFFICE, DAEGU DISTRICT

SANITARY(HEALTH) CERTIFICATE

Date

CERTIFICATE NO:
Applicant :
Address :

This is to certify thar the following products have been produced

under sanitary conditions.

Commodity : FROZEN IMITATION CRAB STICKS

Packing : Carton box with poly bag inside
Grade : PASSED
Quantity

Produced District :

Date & Place of shipment :

Contents of Certification :

1) Egg and/or seafood are the only ingredients of animal origin in
the exported product.

2) The egg material in the exported product was heated to reach

a minimum internal temperature of 74C.

Stamp : Signature :

(VETERINARY QUARANTINE OFFICIAL)

150

Animal and Plant Quarantine Agency



84 g ge 28 &£ E A H(beef bone extract)

O S=24d97[|& : Animal and Plant Health Inspection Service

% ZE00|X|] : www.aphis.usda.gov

O SN [RABTM(REA) 71 A
(1) HYE2 Y2 S0 S84 BY=Y B

ex) Beef bone extract os the only ingredient of animal origin in the exported product
(2) E2M YR 0| YAHX| &l
ex) The beef bone extract in the exported product originated from Australia
(3) 7Y (AF)RE U 722X 'Y
ex) The material(beef bone extract) is heated and extracted at a temperature of
115°C or above for 35 minutes.
(4) 71BBY Mol Ef S2N 42 EYU0R &l
ex) During and after processing the product was not exposed to or commingled
with any other animal or poultry product.

ol MHHE FE(MI|Y, QE0|AHS, REHSE §) ZeE(0{0F &

o -l O

oM

o A4«

O s24 MZ =Yts=7t =0l
http: //www.fsis.usda.gov/PDF/Countries_Products_Eligible_for_Export.pdf
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)
35 g ge 2§ AHE(beef soup stock)

= =
0 =

A97|8 © Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

M) 7IxH At
M SEY HMEE 77|
ex) The exported product contains only beef and whey powder as ingredients

o)
Jok
e
2
o
o
12
ol
08
X
I
a J+>

of animal origin.
(2) 7t AMF)RE U 722X 'Y
ex) extracted at 120°C 8 hours and 1.3kg/crf, reached a minimum internal temperature
of 100°C.
(3) S=AM ARHZ Ol AX| &0l
ex) country fo origin : New Zealand
(4) 71BBY Mol Ef S2N 42 2Y0E SOl
ex) During and after processing the product was not exposed to or commingled
with any other animal or poultry product
O AUZ Aol MHB HRH(MI|Y, QH0|AHS, ZEHS 5) ZatE0{o} B
0 524 HE $Yrts=7t &l

http: //www.fsis.usda.gov/PDF/Countries_Products_Eligible_for_Export.pdf
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O S=24d97[|& : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

O QALY [HFBEMEEAM) 7I7H At]
(1) HFEF H&2 F0M 32 A=Y #7|
ex) The exported product contains only beef and milk as ingredients of animal
origin,
(2) 71E(d)2e & 7I33E |
ex) The beef tallow was heated to 90 C for at least 12 minutes and the beef
bone extracted at 110 C for at least 3 hours.
(3) =4 HEXMZ HAX| &l
ex) The milkk ingredients originated from Germany.
(4) 7+BBY Mol Bt S24 42 B0 ol
ex) During and after processing the product was not exposed to or commingled

with any other animal or poultry product.
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ADDITIONAL CERTIFICATION Mo, of Ininice © 1908

&“.'E.':'Iﬁ‘%fﬂ“iﬁ! NILK used by Nong Shim Co.. L1d has taen leported from U.S.A

mww:wmmumuwwcm 15 SECINDS FOLLONED BY A SECOND HEATING T0 A
01 TR P AT 5 R e o o v 3w 0. 1m0

i.“a‘-ﬂﬁﬁ mzlﬂl\’ POWER) usod by Mong Shim Co. .Ltd ie orlgin of Rugeblic of Korea.

L OF 0oF W‘!:
tf ?:\!.:.'L .}'E%%%?’:T -ﬁﬁrﬁﬁfaiﬂiﬁ%{ﬁﬁ%ﬁ% of T2°C for %0 seconds fol lowsd by & scond

%&WHIMWIWM.%@IE POTATO SKACK(FAMILY PACK) WHICH WEAE WADE BY NONG SHiw 0. ,LTD

3,05EF BISE EXTRACT(BOVIAE)
1 axtract I8 the oaly irgredieat of animal origis in 1 ted product
gl ing Mtg‘;’wlg’ 1?"&&‘:”.- m?r o |3'3? e-iﬂ.‘:a mh any other snleal of poultry product.

e T e e R R S e e w

L
*ES-8R-11 -0
Veterinary Quarantine Officer
ANIMAL, PLANT AND FISHERIES OQURRANTINE
AND INSPECTION ARNGY,
SEOUL REGIONAL OFFICE
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)
37 Beef Extract7l Z$he] AlZ

o=

MLHA : Beef extractZ} ZeHEl AIZE (0A]) M, LxH|, HWZ2

o -

@)

O SEZY7|Z : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

of ~&isi7kE =ahoF g

O
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ont
~
e

MEEXM) 7170 A

(1) sigE=9 9= S0 sS4 EMzd 27|
e

O
for
o

>
Q'E

o

18

oM

0Z

ex) The exported product contains only beef extract powder and beef bone extract

powder as ingredients of animal origin.

(2) 524 xRl FAX| &ol

ex) The beef extract powder and beef bone extract powder originated from New

Zealand
(3) 7IBBY 4ol B S24 42 2oL &l

ex) During and after processing the product was not exposed to or commingled

with any other animal or poultry product.

—

@) 7-I0_l=||

[ ]

Aol M

o —

ol
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0 E24 HE 2527} gl

Mt HE(M7Y, UH0|AMS REMS F) Z3E 0{0f

http: //www.fsis.usda.gov/PDF/Countries_Products_Eligible_for_Export.pdf
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CERTIFICATE

Certificate No.

1. Material

1.1 Commodity Name :
1.2 Product Name :
1.3 Product Code :
1.4 Batch Number :

2. Exporter
2.1 Name :
2.2 Address :

3. Contents of Quarantine:

3.1. The fish species from which the material was derived;(fish name)from
(country), and is fit for human consumption.

3.2. The region in which any facility where the material was processed is located in
South Korea.

3.3. The material was derived only from fish that have neverbeen in any region
listed in 9CFR.94.18(a).; Austria, Belgium, the Czech Republic, Denmark,
Finland, France, Gemany, Greece, the Republic of Ireland, Israel, Italy, Japan,
Liechtenstein, Luxembourg, The Netherands, Poland, Portugal, Slovakia,
Slovenia, Spain, Switzerland, and the United Kingdom.

3.4. That the material did not originate in, and was never stored in, rendered or
processed in, or otherwise associated with a facility in a region listed in
9CFR.94.18 (a).

3.5. The material was never associated with any of the materials listed in
9CFR.95.29 (a) that have been in a region listed in 9CFR.94.18 (a).

We do hereby certificate that above are correct

Date & place of Issue :

Name :
Signature

Govemment Veterinary Inspec
Animal, Plant and Fisheries Quarantine and
Inspection Agency, Republic of Korea
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9)

d)

ADDITIONAL CERTIFICATE

(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )

® Exporter:
® INVOICE NO:

® AUSTRALIAN PERMIT NUMBER: IPOOOQOQOQO
- Description cAEY 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 gland, 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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a)

b)

)

d)

ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )

® Exporter:

® Manufacturer
® [NVOICE 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 veterinary inspection and were found to be free of infectious disease.
That the veterinarian has examined 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 countries or zones not
considered free from scrapie. Offal includes skulls including brains and eyes,spinal cord,
tonsils,thymus,spleen,distal lleum, proximal colon,lymph nodes,adrenal gland,

pancrens,liver or bone marrow.

Printed Name and Signature
Animal and Plant Quarantine Agency
Youngnam Regional Office

Ministry of Agriculture, Food and Rural Affairs of Korea
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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 100TC 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 product 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 countries or zones not considered free from
scrapie. Offal includes skulls including brains and eyes, spinal
cords, thymus, spleen, distal ileum, proximal colon, lymph nodes,
adrenal gland, pancreas, liver or bone marrow.

Date of Issue :
Name :
(Official Stamp)

Signature
Veterinary officer

Animal and Plant Quarantine Agency
Republic of Korea
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ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )
® PAGE20F2

SHIPPER:

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

AUSTRALIAN PERMIT NUMBER: IPOOOOQOOO
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 reason 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).

Zﬁ:gzl?n:)meat contained within the product was sourced from animals 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 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 OOOOOOQO. The beef leg bone extract used to produce these products were

imported into Republic of Korea on Australian export certificate number OOOOOOO.

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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— The beef in this product was derived from bovine animals that have been born,
raised and slaughtered in Australia only.

— 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 OO OO0 O,
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for more than 4 minutes after sealing.
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Additional Certificate

Date of Issue : Place of Issue :

1. Certificate Number :

2. Invoice No :
Invoice Date :

3. Name and Address of consignor:

4. Name and Address of Manufacturing Plant :

5. We hereby certify that the above-mentioned manufacturing plant was
dedicated to the production of "SQUID LIVER POWDER" and shipped from
BUSAN, is a product of Republic of Korea, and has not been outside of

Korea prior to direct shipment overseas.

6. This product is inedible and not for human consumption, it is intended

for use in feed only.

7. The ingredients used in the manufacturing of SQUID LIVER POWDER do

not contain any ruminant animal protein ; this product is free from BSE."

8. Had been submitted to heat treatment of at least 80C as minimum.

9. Origin of product / Country of origin : South Korea

10. Packing : Production Date/Weight/Lot# :

Printed name and Signature of Official Veterinarian
Official Stamp

Animal, Plant and Fisheries Quarantine and Inspection Agency(QIA)

Ministry of Food, Agriculture, Forestry and Fisheries of Korea

HH Ol X Ho



HH Ok N HO

O s=4d97|#
Service

% ZM0|X| : http://www.maff.go.jp/aqs/

O YAz XN @ T

o o - =2

O ZAZHAN F717IK A o (0flA])

. Ministry of Agriculture, Forestry and Fisheries,

Animal Quarantine

— Retort samgyetang made by O O O factory were heat treated at the temperature

of 121°C for 60 minutes.

— These products were treated by heat to the central temperature of 120°C for more
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Attached Health certificate for poultry meat etc. exported to Japan

Number of Health Certificate : ES-

I . Identification of the Products

1. Species : CHICKEN

2. The types of the raw meat material or organs and name of products :
RETORT SAMGYETANG(Ginseng Chicken Soup 800g/400g)

3. Country of origin : REPUBLIC OF KOREA
4. Name of the port of shipment : BUSAN, KOREA
5. Slaughtering plant
Name & Est No. :
Address :
6. Cutting plant
Name & Est. No. :
Address :
7. Processing plant(if applicable)
Name & Est. No. :
Address :
8. Date of slaughter :
Date of cutting :
Date of manufacturing(processing) :

9. Date and place of inspection :

10.Number of the seal (in case the container is sealed up) :

II. Animal Health and Sanitary Information

The undersigned official veterinarian, certify that

3. Vaccination against NAl is prohibited in Korea .

HH Ol X Ho
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4. The exported poultry meat etc. has to be found free from any poultry infectious diseases as
a consequence of the ante- and post-mortem inspections conducted by the competent
authority of Korea.

5. The establishments for production of the exported poultry meat etc. must be approved by
the competent authority of Korea as the one in which sanitary inspections are performed
routinely by the government inspector or the animal health inspector appointed by the
competent authority of Korea in order to assure that sanitary measures are taken.

6. The exported poultry meat etc. shall be stored in a safe and sanitary condition from an
animal health point of view, until shipment to Japan.

7. Slaughtering and processing of the meat/organ or products described in this certificate
have been done in accordance with meat inspection requirements at least being equivalent
to "Food Sanitation Law" and "Poultry slaughtering Business Control and Poultry
Inspection Law" of Japan.

8. This certificate is based on "ANIMAL HEALTH REQUIREMENTS FOR POULTRY MEAT
ETC. TO BE EXPORTED TO JAPAN FROM KOREA".

Date & Place of Issue:

Printed Name of Government Inspector Title Veterinary Quarantine Official

Signature

Animal ,Plant and Fisheries Quarantine and Inspection Agency
The Republic of Korea
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Additional Certificate

Date of Issue :

1. Certificate Number :

2. Name & Address of Consignor :

3. Name & Address of Manufacturing Plant :

Date of Place : Busan, Korea

4. We hereby certify that the above-mentioned manufacturing plant was dedicated to the production of “SQUID

LIVER POWDER" and shipped from Ulsan, is a product of Republic of Korea, and has not been outside of Korea

prior to direct shipment overseas.

5. This product is inedible and not for human consumption. It is intended for use in feed only.

6. The ingredients used in the manufacturing of SQUID LIVER POWDER do not contain any ruminant animal

protein; this product is free from BSE.

7. Had been submitted to heat treatment of at least 80°C as minimum.

8. Origin of Product / Country of Origin : South Korea.

Official stamp

Printed Name & Signature of official veterinarian

National Veterinary Research and
Quarantine Service (NVRQS),
Ministry for Food. Agriculture, Forestry

And Fisheries of Korea.
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Additional Certificate
Date of issue : Date of Place :
. Certificate No :
. Invoice Number :
Invoice Date :
Sales Contract No. :
Date of Issue :

. Name & Address of manufacturing plant :

. We hereby certify that the above-mentioned manufacturing plant was dedicated to
the production of "SQUID LIVER OIL" and rawmaterials used were derived
from squid liver suited for human consumption and free from BSE (Bovine Spongiform
Encephalopathy).

. The squid liver oil is free from genus Salmonella. this product is manufactured by 100
PCT of squid liver from South Korea, is not mixed with any other animal products and
not being contaminated by third country's animal feedstuff products.

. Had been submitted to heat treatment of at least 80 C as minimum.

. The squid liver oil is process in a plant that does not receive, store or process
any ruminant materials.

. Origin of product / Country of origin

. Packing :

Official stamp
(Name & Signature of Veterinary Quarantine Official)
Animal, Plant and Fisheries Quarantine
and Inspection Agency(QIA),
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea.
177
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Ministry for Food, Agriculture, Forestry and Fisheries

Republic of Korea

VETERINARY HEALTH CERTIFICATE DECLARATION

3] A} manufactures A% for export to Malaysia our &7,
1. The pet food has been manufactured entirely in South Korea in a manufacturing facility
approved and monitored by the competent veterinary authority of South Korea
2. The pet food contains animal protein derived from fish, salmon, chicken ,lamb.swine

3. The Lamb used in the manufacture of the pet food originates from New Zealand.

4. The pet foods have been subjected to the following method of sterilization that would ensure

destruction of HPAI virus.

Pet food have been manufactured according to Feed Control Law of Korea processing

technique and have been subjected to heat treatment to reach internal core temperature of

more than 80 degrees centigrade for a period of 90 minutes.

5. Every precaution is taken to prevent contamination after the products are treated and
processed.

6. The products were packed and sealed directly into sterilized airtight packing/bags at the
manufacturing plant.

(Official Stamp)

Signature of Endorsing Official
Name:
Title: DVM/Quarantine Officer

Date:

Yeongnam Regional Office,
Animal Plant and Fisheries
Quarantine and Inspection Agency of Korea

*Name and Address of Manufacturer and Exporter :

*Name and Address of Consignee :
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Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
VETERINARY HEALTH CERTIFICATE DECLARATION

3|A} manufactures A% for export to Philippine our &7,

1. The pet food has been manufactured in the South Korea in a manufacturing facility approved
and monitored by the competent veterinary authority of South Korea.

2. The pet food contains animal protein derived from beef, lamb, chicken, crab, and fish..

3. The animal ingredients which were derived from cattle, sheep, goat or other animals susceptible
to Bovine Spongiform Encephalopathy(BSE) do not originate from BSE affected countries.

The Beef and Lamb used in the manufacture of the pet food originates from New Zealand

4. The pet food has been subjected to the following method of sterilization that would ensure
destructions of HPAI virus.
Pet food have been manufactured according to Feed Control Law of Korea processing technique
and have been subjected to heat treatment to reach an internal core temperature of more than
80°C for a period of 90 minutes.

5. The product has never been contaminated by pathogens of animal contagious diseases during
the manufacturing and packing process.

6. Every precaution is taken to prevent contamination after the products are treated and
processed.

7. The products were packed and sealed directly into sterilized airtight packing/bags at the
manufacturing plant.

8. Manufacturer:
Address:

9.Manufacturing Date:

Signature of Endorsing Officer
Name:

Title: DVM/Quarantine Officer
Date:

Yeongnam Regional Office,
Animal Plant and Fisheries

Quarantine and Inspection Agency of Korea

Hu 2= mo ol



Fu 2= mo ol

52 s

©000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

S
o

O

O SEZYJ|Z : Food and Environmental Hygiene Development

% ZI0|X| : www.fehd.gov.hk

182

Animal and Plant Quarantine Agency



Ministry of Agriculture, Food and Rural Affairs
Republic of Korea
VETERINARY HEALTH CERTIFICATE DECLARATION

S|AFY manufactures A3 for export to Hong Kong our &7,

. The pet food has been manufactured entirely in South Korea in a manufacturing facility

approved and monitored by the competent veterinary authority of South Korea
The pet food contains animal protein derived from chicken, lamb, beef, salmon and fish.

. The Lamb and Beef used in the manufacture of the pet food originates from New Zealand
or Australia.

. The pet foods has been subjected to the following method of sterilization that would ensure
destruction of HPAI virus.
Pet food have been manufactured according to Feed Control Law of Korea processing
technique and have been subjected to heat treatment to reach internal core temperature of
more than 80 degrees centigrade for a period of 90 minutes.

. Every precaution is taken to prevent contamination after the products are treated and
processed.

. The products were packed and sealed directly into sterilized airtight packing/bags at the

manufacturing plant.

(Official Stamp)

Signature of Endorsing Official

Name:

Title: DVM/Quarantine Officer

Date:

Yeongnam Regional Office,

Animal and Plant Quarantine Agency of Korea

® Name and Address of Manufacturer :

Name and Address of Consignee :
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processing temperature : 105C

moisture heating duration: 2 hours
There is no risk of the spread of contagious diseases.
— Ante— and post—mortem inspection was conducted with all pigs.
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ADDITIONAL CERTIFICATION

DATE

CONSIGNEE

MANUFACTURER :

PRODUCT : DRIED PIG EAR FOR DOG (NET WEIGHT: KGS)

1. The DRY PIG EAR was derived from pigs raised in Korea which received
ante—and post mortem inspection and were healthy.

2. The DRY PIG EAR was subjected to the treatment

. Scalding in hot water(60 ~ 100'C) for 8 minutes.

o ®

. Removing the hair by shaving and burning.

. Washing with 3% salted water.

o0

. Removing blood and foreign material.

D

. Removing Edges for Good Shape and Next Processing.

el

ratio less than 10%
g. Slice into Appropriate size.
h. treated with anti oxygen ( min.2g/Kg. Potassium Sorbate )..
I. 2nd stage Drying with hot air (70"C) for 8hours.
j. cooling and inspecting for Quality control.

k. Sanitary Packing.

Animal, Plant & Fisheries

Quarantine & Inspection Agency

( Stamp ) Republic of Korea

(Signature)

1st stage Drying with hot air ( over 90"C) for 16 hours to mark the moisture

(VETERINARY QUARANTINE OFFICIAL)
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Certificate of fish bone for animal feed

Name of the feed :
Type of packaging :
Number of packages :
Net weight :

Name and address of the manufacturing site :

Shipped from(port of loading) :
Destined for(landing port) :

Name and address of consignor :

Name and address of consignee :

The aforementioned fish bone for animal feed was manufactured in compliance

with the following conditions :

1. The fish bone was produced in processing plants dedicated only to fish bone
production where no material of animal origin other than fish and shellfish protein

is being used.
2. The fish bone was transported in a manner to avoid commingling with other animal

proteins.
Date of certification :

Exporting country : The Republic of Korea
Jurisdictional authorities or organization concerned

Address of certificate authority

Certificate authority and its representative :

Veterinarian Officer
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ADDITIONAL CERTIFICATE

Date of issue :

1.Certificate No :
2.Product & Address of processing plant :
3.Prohibited products

- Ruminant animals, meat, organ and their products of ruminant origin

- Bovine semen, Bovine embryo and ova

- Meat and Bone Meal, meat meal, bone meal, dried plasma and other

blood products, hydrolysed protein, hoof meal, horn meal,
poultry offal meal, feather meal, dry greaves, fishmeal,

dicalcium phosphate, gellatine and their mixtures

(feed, fed, additives and premixtures containing the listed products)

I hereby certified that exported products have not been
derived from the materials associated with prohibited

products in the above para 3.

So it is free from BSE(Bovine Spongiform Encephalopathy)

Official stamp

(Name & Signature of Veterinary Quarantine Official)
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Information for Manufacturing Plant to Apply for
Exporting Pet Food Products to Taiwan
October 13,2010

1. Basic information concerning applicant:
(1) Name and address of applicant and manufacturing plant.
(2) Copy of registration certificate of manufacturing plant.
(3) Number of employee.
(4) Estimated daily, monthly and annual production capacity, and storage capacity for products.

2. Products:

(1) Description of products.

(2) The animal species [chicken, duck, goose, turkey, swine, ovine, caprine, bovine, deer, etc.]
of raw materials that were derived from.

(3) The raw materials derived from animals came/were imported from [local/domestic/overseas
including Country, State, Province, etc.].

If the raw materials derived from animals came from local/domestic, the documents of
sourcing raw materials from should be attached.

If the raw materials derived from animals came from the third country, the certificates issued
by the competent authority of the third country in the past 2 years should be attached.

(4) The control procedures for incoming raw materials.

(5) Description of processing procedure.

(6) Temperature and time requirement for production.

(7) The inspection items and criteria for finished products.

(8) Description of the biosecurity and precautionary measures to prevent the contamination of
the raw materials and finished products from pathogens or other hazards (including chemical,
biological, and physical hazards).

(9) The traceability program.

(10) List of countries which products are exported to.

3. Plan of manufacturing plant: The plan should include

(1) Plan of each floor (or area) with indication of the location and code number of the
equipments and facilities.

(2) Plan of each floor (or area) with indication of the different operation areas (raw material area,
pre-heating area, heating area, post-heating area, etc.) marked with different colors.

(3) Route of raw materials entering the process before heating.

(4) Route of semi-finished products from pre-heating area to heating area.

(5) Route of products after heating.

(6) Routes of workers in raw material area, pre-heating area, heating area, and post-heating area,
etc.

(7) Route of waste in raw material area, pre-heating area, heating area, and post-heating area,
etc.

(8) Route of additives and ingredients in raw material area, pre-heating area, heating area, and
post-heating area, etc.

4. List the equipment and facilities:
List the equipment and facilities in pre-heating, heating, and post-heating areas separately. The
list should include their code, amount and specification.
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5. Flow chart of processing:
Please describe the processing procedures for pre-heating, heating, and post-heating areas
separately. The description should include processes and explanation.

6. Layout of manufacturing plant:
It is required to include description for the water supply equipments, wastewater treatment and
the routes for transporting raw materials in and finished products and waste out of the plant.

7. The mentioned documents for application should be bound into a volume. Four copies for each
manufacturing plant, and should be submitted by the competent authority of animal quarantine
of the exporting country to the Bureau of Animal and Plant Health Inspection and Quarantine,
Council of Agriculture, Executive Yuan for approval.
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Information for Manufacturing Plant to Apply for
Exporting Pet Food Products to Taiwan
April 16, 2004
1. Basic information of applicant:
(1) Name and address of applicant and manufacturing plant.
(2) Copy of registration certificate of manufacturing plant.
(3) Number of employee.

(4) Estimated daily, monthly and annual production capacity, and storage capacity for products.

2. Products
(1) Description of products.
(2) Kind of raw materials that were derived from animal.
(3) Origin of raw materials that were derived from animal.
(4) Description of processing procedure.
(5) Temperature and time requirement for production.
(6) Countries list of which products exported to.

3. Plan of manufacturing equipments and facilities: The plan shall include the following items:
(1) Plan of each floor (or area) with indication of the location and code number of the

equipments and facilities.
(2) Route of raw material entering the process before heating.
(3) Route of products after heating.

(4) Routes of workers in raw material area, pre-heating area, heating area, and post-heating area

ete.

4. List of facilities: equipment

List the equipments and facilities at pre-heating and post-heating areas separately. The list shall

include their code, amount and specification.

5. Flow chart of processing:

Describe the processing procedures for pre-heating and post-heating areas separately. The

description shall include process and explanation.

6. Routes for leaving and entering the processing areas for workers, raw materials and products:
It is required to include the routes for workers, raw materials and products in pre-heating and

post-heating areas.

7. Layout of manufacturing plant:

It is required to include description for the water supply equipments, wasting water treatment

and the routes for transporting raw materials in and products out of the plant.

8. The mentioned documents for application shall be bound into a volume. Three copies for each
manufacturing plant, and shall be submitted by the competent authority of animal quarantine of
the exporting country to the Bureau of Animal and Plant Health Inspection and Quarantine,

Council of Agriculture, Executive Yuan for approval.
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Appendix 4-6
Quarantine Requirements for the Importation of Dog and Cat Food

(In case of any divergence in the translation, Chinese text shall prevail.)

Promulgated by Council of Agriculture on August 9, 2001
Amended by Council of Agriculture on April 1, 2004

Article 1

The “dog and cat food” refers products containing ingredients that were derived from
cloven-hoofed animals (except dairy products) or poultry and destining exclusively for dog and cat
food.

Article 2

Pursuant to Article 33 of the Statute for Prevention and Control of Infectious Animal Diseases, the
country (or area) free from or infected with foot and mouth disease, rinderpest, bovine contagious
pleuropneumonia, African swine fever, Newcastle disease, highly pathogenic avian influenza, or
bovine spongiform encephalopathy refers a country that has been or has not yet been recognized by
the Council of Agriculture, Executive Yuan as being free from foot and mouth disease, rinderpest,
bovine contagious pleuropneumonia, African swine fever, Newcastle disease, highly pathogenic
avian influenza, or bovine spongiform encephalopathy.

Article 3

To import dog and cat food containing ingredients which were derived from cloven-hoofed animal

from a country (or area) free from foot and mouth disease, rinderpest, bovine contagious

pleuropneumonia, African swine fever and bovine spongiform encephalopathy, or to import dog and
cat food containing ingredients which were derived from poultry from a country (or area) free from

Newcastle disease and highly pathogenic avian influenza shall comply with requirements as

follows:

(1) The manufacturing plant shall be approved by the competent authority of the exporting country
only for producing or manufacturing dog and cat food.

(2) The animal ingredients which were derived from cattle, sheep, goat or other animals susceptible
to bovine spongiform encephalopathy were not coming from a country infected with bovine
spongiform encephalopathy.

(3) To import product, a certificate issued by the quarantine competent authority of the exporting
country in English, Chinese or both Chinese and English accompanying with each consignment
is required. The certificate shall state the followings:

a. The name and address of the importer, exporter and the manufacturer.

b. The name, quantity, weight and manufacture date of the products.

c. Species of animal(s) used for the animal-based ingredients in the product.

d. The animal ingredients which were derived from cattle, sheep, goat or other animals
susceptible to bovine spongiform encephalopathy were not coming from a country infected
with bovine spongiform encephalopathy.

e. The date, place and authority of issuance of the certificate, the official stamp of the issuing
authority, and the name and signature of the certifying veterinarian officer.
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Article 4

To import dog and cat food containing ingredients which were derived from cloven-hoofed animal

from a country- (or area) infected with foot and mouth disease, rinderpest, bovine contagious

pleuropneumonia. or African swine fever, or to import dog and cat food containing ingredients
which were derived from poultry from a country (or area) infected with Newcastle disease or highly
pathogenic avian influenza, shall comply with the following requirements:

(1) The manufacturing plant shall be approved by the competent authority of the exporting country
for producing or manufacturing dog and cat food.

(2) The animal ingredients which were derived from cattle, sheep, goat or other animals susceptible
to bovine spongiform encephalopathy were not coming from a country infected with bovine
spongiform encephalopathy.

(3) The product shall be treated with heat in the production process. The heat treatment shall
comply with one of the following requirements:

a. Shall be heat-treated with the core of the product reaching a temperature of 70°C or more for
at least 30 minutes.

b. Heated by other heating method that has been approved by this country and has equal effect
as the method stipulated in point a. of this item to assure complete destroy of pathogens.

(4) Effective measures were taken to prevent the products from contamination by pathogen of
animal contagious diseases after heat treatment.

(5) The product was packed in a new container.

(6) The manufacturer shall record the animal species, origin, the country of origin, lot number, date
of arrival and quantity of the animal-based ingredients, and the manufacturing date, temperature
of heat treatment the products. If the raw material was imported, should record the certificate
number. The record shall be kept for a period of no less than two years.

(7) The quarantine competent authority of the exporting country shall submit an application to the
Bureau of Animal and Plant Health Inspection and Quarantine (BAPHIQ) of the Council of
Agriculture, Executive Yuan for approval of manufacturers which intend to export their
products to Taiwan. The BAPHIQ will then conduct an on-site inspection, and all necessary
expenses for the inspection shall be borne by the exporting country.

(8) To import product, a certificate issued by the quarantine competent authority of the exporting
country in English, Chinese or both Chinese and English accompanying with each
consignment is required. The certificate shall state the followings:

a. The name and address of the importer, exporter and the manufacturer.

b. The name, quantity, weight and manufacture date of the products.

c. Species of animal(s) used for the animal-based ingredients in the product.

d. The animal ingredients which were derived from cattle, sheep, goat or other animals
susceptible to bovine spongiform encephalopathy were not coming from a country infected
with bovine spongiform encephalopathy.

e. The product has been undergone heat treatment, the temperature and time duration applied
in the heat treatment process.

f. The product has never been contaminated by pathogens of animal contagious diseases during
the manufacturing and packing process.

g. The date, place and authority of issuance of the certificate, the official stamp of the issuing
authority, and the name and signature of the certifying veterinarian officer.

(9) If the exporting country is a country infected with bovine spongiform encephalopathy, it shall

2
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also comply with Article 5 as stipulated in this requirements.

Article 5

To import dog and cat food from a country infected with bovine spongiform encephalopathy

country shall comply with requirements as follows:

(1) The manufacturing plant shall be approved by the competent authority of the exporting country
only for producing or manufacturing dog and cat food. If the manufacturing plant engaging in
the processing or production of raw materials that were derived from cattle, sheep, goat or other
animals susceptible to bovine spongiform encephalopathy, the quarantine competent authority
of the exporting country shall verify that the raw materials were coming from a country free
from bovine spongiform encephalopathy and were not contaminated by the pathogen of bovine
spongiform encephalopathy. .

(2) If the raw materials contained in the products were derived from cattle, sheep, goat or other
animals that is susceptible to bovine spongiform encephalopathy, the quarantine competent
authority of the exporting country shall verify that the raw materials were coming from a
country free from bovine spongiform encephalopathy and were not contaminated by the bovine
spongiform encephalopathy pathogen in manufacturing and processing of the products.

(3) The product is packed in a new container.

(4) The manufacturer shall record the animal species, origin, the country of origin, lot number, date
of arrival and quantity of the animal-based ingredients, and the manufacturing date, temperature
of heat treatment the products. If the raw material was imported, should record the certificate
number. The record shall be kept for a period of no less than two years.

(5) The quarantine competent authority of the exporting country shall submit an application to the
Bureau of Animal and Plant Health Inspection and Quarantine (BAPHIQ) of the Council of
Agriculture, Executive Yuan for approval of manufacturers which intend to export their products
to Taiwan. The BAPHIQ will then conduct an on-site inspection, and all necessary expenses for
the inspection shall be borne by the exporting country.

(6) To import the product, a certificate issued by the quarantine competent authority of the
exporting country in English, Chinese or both Chinese and English accompanying with each
consignment is required. The certificate shall state the followings:

a. The name and address of the importer, exporter and the manufacturer.

b. The name, quantity, weight and manufacture date of the products.

¢. Species of animal(s) used for the animal-based ingredients in the product. :

d. The raw materials contained in the products which were derived from cattle, sheep, goat or
other animals that is susceptible to bovine spongiform encephalopathy were coming from a
country free from bovine spongiform encephalopathy (including country name).

e. Product was not contaminated by the bovine spongiform encephalopathy pathogen in raw
material, manufacturing and processing of the products.

f. The date, place and authority of issuance of the certificate, the official stamp of the issuing
authority, and the name and signature of the certifying veterinarian officer.

(7) If the exporting country is infected with foot and mouth disease, rinderpest, bovine contagious
pleuropneumonia, African swine fever, Newcastle disease, or highly pathogenic avian influenza,
it shall also comply with Article 4 as stipulated in this requirements.

Article 6
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To import dog and cat food having been processed by a “high-temperature disinfecting canning”
procedure, except those coming from a bovine spongiform encephalopathy infected country, shall
comply with item (1) to item (3) of Article 3 as stipulated in this requirements.
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Appendix 4-9

Quarantine Requirements for the Importation of
Animal Feed Preparations

(In case of any divergence in the translation, Chinese text shall prevail.)

Promulgated by the Council of Agriculture on July 28, 2004
Implemented on January 01, 2005

Article 1
The “animal feed preparations” is referred to the preparations which are to provide reasonable and
balanced daily nutrition for animals or to provide supplementary feed for farm animals. The
products include the following:
1. Products belong to the following Code of The Standard Classification of Commodities of the
Republic of China (C.C.C.Code):
(1) 2309.90.90.10-4 “Preserved feeds ingredients”
(2) 2309.90.90.21-1 “Calf milk replacer”
(3) 2309.90.90.22-0 “Piglet milk replacer”
(4) 2309.90.90.29-3 “Other stock feedstuff”
(5) 2309.90.90.30-0 “Poultry feedstuff”
(6) 2309.90.90.40-8 “Fish feedstuff”
(7) 2309.90.90.90-7 “Other preparation for animal feeding”
2. Other products designated by the central competent authority of agriculture.

Article 2

Definition

1. The country (or area) free from or infected with foot and mouth disease, rinderpest, bovine
contagious pleuropneumonia, African swine fever, Newcastle disease, highly pathogenic avian
influenza, or bovine spongiform encephalopathy refers a country (or area) that has been or has
not yet been recognized by the Council of Agriculture, Executive Yuan, respectively, based on
Article 33 of the Statute for Prevention and Control of Infectious Animal Diseases as being free
from the aforementioned diseases.

2. “ingredients derived from cloven-hoofed animals™ refers the ingredients that are contained in the
“animal feed preparations” were derived from cattle, sheep, goat, swine, deer or other animals
designated by the quarantine competent authority, except dairy products.

3. “ingredients derived from poultry” refers the ingredients that are contained in the “animal feed
preparations” were derived from chicken, duck, goose, turkey or other animals designated by
‘the quarantine competent authority. :

Article 3

To import “animal feed preparations” which contain ingredients derived from cloven-hoofed
animals from a country (or area) free from foot and mouth disease, rinderpest, bovine contagious
pleuropneumonia, African swine fever and bovine spongiform encephalopathy, or to import “animal
feed preparations” which contain ingredients derived from poultry from a country (or area) free
from Newcastle disease and highly pathogenic avian influenza, a certificate issued by the quarantine
authority of the exporting country in English, Chinese or both Chinese and English is required to

1
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accompany with each consignment. The certificate shall state the following:

1. The name and address of the manufacturer.

2. The name, quantity, weight and manufacturing date of the products.

3. Species of animal(s) used for the animal-based ingredients in the product.

4. The animal ingredients were derived from cattle, sheep, goat or other animals susceptible to
bovine spongiform encephalopathy which were not from a bovine spongiform encephalopathy
infected country.

5. The date, place and authority of issuance of the certificate, the official stamp of the issuing

authority, and the name and signature of the certifying veterinarian officer.

Article 4

To import “animal feed preparations” which contain ingredients derived from cloven-hoofed

animals from a country (or area) with foot and mouth disease, rinderpest, bovine contagious

pleuropneumonia or African swine fever, or to import “animal feed preparations™ which contain
ingredients derived from poultry from a country (or area) with Newcastle disease or highly
pathogenic avian influenza, the following requirements shall be complied with.

1. The product shall be treated with heat in the production process. The heat treatment shall comply
with one of the following requirements:

(1) The product shall be heat-treated with the core of the product reaching a temperature of 70°C
for at least 30 minutes, or 80°C for at least 9 minutes, or 100°C for 1 minute.

(2) The product is heated by other heating method that has been approved by this country and

has effect equivalent to that by the method as described in the subparagraph (1).

2. To import product, a certificate issued by the quarantine authority of the exporting country in
English, Chinese or both Chinese and English is required to accompany with each consignment.
The certificate shall state the following:

(1) The name and address of the manufacturer.

(2) The name, quantity, weight and manufacture date of the products.

(3) Species of animal(s) used for the animal-based ingredients in the product.

(4) The animal ingredients were derived from cattle, sheep, goat or other animals susceptible to
bovine spongiform encephalopathy which were not from a bovine spongiform
encephalopathy infected country.

(5) The product was heat treated and in compliance with paragraph 1. The product was not
contaminated by pathogens of animal contagious diseases during manufacturing and
packing process.

(6) The date, place and authority of issuance of the certificate, the official stamp of the issuing
authority, and the name and signature of the certifying veterinarian officer.

3. If the exporting country is a country with bovine spongiform encephalopathy, the product shall
also comply with Article 5.

Article 5

To import “animal feed preparations™ from a bovine spongiform encephalopathy infected country,

the following requirements shall be complied with:

1. To import the product, a certificate issued by the quarantine authority of the exporting country in
English, Chinese or both Chinese and English is required to accompany with each consignment.
The certificate shall state the following:
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(1) The name and address of the manufacturer.

(2) The name, quantity, weight and manufacture date of the products.

(3) The animal ingredients were derived from cattle, sheep, goat or other animals susceptible to
bovine spongiform encephalopathy which were from a country free from bovine spongiform
encephalopathy, and the name of the country.

(4) The product and raw materials were not contaminated by pathogen of bovine spongiform
encephalopathy while manufacturing and processing.

(5) The date, place and authority of issuance of the certificate, the official stamp of the issuing
authority, and the name and signature of the certifying veterinarian officer.

2. If the exporting country is a country with foot and mouth disease, rinderpest, bovine contagious
pleuropneumonia, African swine fever, Newcastle disease or highly pathogenic avian influenza,

the product shall also comply with Article 4.
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O SEAY7|2 : Animal and Plant Health Inspection Service

% ZM|0|X| : www.aphis.usda.gov

O AANYE XY : 2R

O HIYSIM FIH7IM Ared

— (G| Al) This fish feed contains fish meal as the only animal origin ingredient and
the processing facility does not receive, store, or process any ruminant material
sourced from BSE countries.

— This certificate corresponds to an invoice No.
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O dASEM 77| A
— THE ABOVE MENTIONED "GELATIN" WAS DERIVED FROM COW HIDE SPLITS(O|=2)
— THIS PRODUCT IS DERVED FROM COW SKIN(Z&) 7|
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Veterinary Certificate
(B.S.E FREE CERTIFICATE)

To whom it may concern,

We, the undersigned, hereby certify that the gelatin made by 3|AtOIE, its factory located
X<, Korea, is B.S.E(Bovine Spongiform Encephalopathy) free, with the following reasons;

A. The raw material used for this product is cow hide splits
B. Raw material is soaked in the edible grade limes for 60days in order to remove
unwanted protein.
. Weak gelatin is purified and demineralized by the ion exchange unit.
D. Any additives possibly used for the gelatin production is pure edible grade and
strictly controlled by the local authorities.
E. Gelatin solution is sterilized about 6 seconds at 142 deg. C.

F. The exported gelatin was not derived from ruminants that have been in any region
listed in 9 CFR 94. 18 (a)

(@]

Date

Signature :

Name

ANIMAL, PLANT AND FISHERIES QUARANTINE AND INSPECTION AGENCY
YOUNG NAM REGIONAL OFFICE, REPUBLIC OF KOREA
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O SEAY7|& : Ministry of Agriculture, Directorate General of Livestock &Animal Health
Services, Directorate of Veterinary Public Health &Post Harvest

O ZAZHN Z7PIM A 1 (A

% SHAE : 120C(2kg /)0l 302 0| X2 S
ex) THE DUCK FEATHERS WERE DRIED BY HEATING WITH HIGH TEMPERATURE

OF 120 DEGREE CENTIGRADE(2kg/cr*) FOR 30 MINUTES TO ERADICATE
BIRD—-FLU EPIDEMIC. OIL & FAT < 1%, OXYZEN < 4.8mg
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O =497 : General Administration of Quality Supervision, Inspection and Quarantine
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— (0| Al) "The products were sterilized in a steam dryer at a steam temperature of
120°C(2kg/c) for at least 40minutes  before packing and never been contacted
with those from same origin.;
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Certificate of disinfection

[] Certificate No. of Health Certificate of Animal Health :

[] Date of Issue :

[J Type of products :

[J Number of the packages :

[] Net Weight :

[J Commercial Invoice No. :

[] ADDITIONAL DECLARATION

O The products were washed with detergent and cleaned with water for one
hour.

O The products were dried and sterilized in a steam dryer at a steam

temperature of 120 centigrade (2kg/cm) for at least 40 minutes before
packing.

@)

Processed Date : from to
O The products have been sterilized and never been contacted with those

from same origin.

Date & place of Issue :
(Official Stamp) Name :

Signature

Government Veterinary Inspector

Animal, Plant and Fisheries Quarantine and Inspection Agency
Ministry of Food, Agriculture, Forestry and Fisheries(MIFAFF)
Republic of Korea
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Animal Health Requirements for steamed leather meal to be exported to Japan
from the Republic of Korea

1. This document defines animal health requirements for steamed leather meal to be exported
to Japan from the Republic of Korea.

(General requirements)

2. In this document, the definitions of terms are as follows:

(1) Steamed leather meal means the leather which is milled and steamed under high
pressure.

(2) Leather means the products made by removing hair or fur and fat from livestock skins,
and then impregnating chromium and tannin on it and which was processed to make it
have flexibility and durability.

(3) Livestock means cattle, sheep, goat, swine and bore.

(4) Steam under high pressure processing means the treatment that is conducted in
designated facilities in the article7 of this document based on the Transmissible
Spongiform Encephalopathy agents inactivation procedure of OIE (heated under saturated
steam conditions to a temperature of not less than 133°C for a minimum of 20 minutes at an
absolute pressure of 3 bar).

(5) The Japanese animal health authorities means Animal Health Division, Food Safety
and Consumer Affairs Bureau, Ministry of Agriculture, Forestry and Fisheries of the
Japanese government.

3. The steamed leather meal to be exported to Japan must meet the quality and specification
for fertilizer in accordance with the regulations established by the government of the
Republic of Korea.

(Requirements for the raw material)
4. The raw material for the production of the steamed leather meal to be exported to Japan
must fulfill the following requirements;
(1) The raw material must be tanned in the Republic of Korea.
(2) The raw material must be manufactured in the facilities (hereinafter referred to as “the
approved processing facilities”) which is approved by the government of the Republic of
Korea and dedicated to handle hide and skin of livestock only.

(Requirements for transportation of the raw materials)

5. The raw material for the production of the steamed leather meal to be exported to Japan
must be transported from the approved processing facilities to the manufacturing facilities
specified in the article 7 by using dedicated vehicle.

(Requirements for designated manufacturing facilities)

6. The raw materials for the production of the steamed leather meal to be exported to Japan
must be manufactured (such as milled, steam under high pressure processed), wrapped
and stored in the manufacturing facilities (hereinafter referred to as “the designated
manufacturing facilities”) which is approved by the government of the Republic of Korea
and meet the attached standard (hereinafter referred to as “designation standard”) of
Annex 1.
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7. With the application by Korean animal health authorities, the designated manufacturing
facilities must be designated by the Japanese animal health authorities for the term of 2
years in principle.

8. Japanese animal health authorities conduct an on-site inspection of the facilities at the
expense of the government of the Republic of Korea to confirm whether they meet the
designation standard, in response to the application of article 7.

9. The Korean animal health authorities must submit the application including documents
such as the ground plan of the facilities in advance of on-site inspection by the Japanese
animal health authorities.

10. When the facilities are planned to be altered including reconstruction, enlargement
(expansion) and / or other changes of the structure (hereinafter referred to as “the
alterations”), the Korean animal health authorities must apply in advance to the Japanese
animal health authorities for approval.

11. The Korean animal health authorities must notify immediately to the Japanese animal
health authorities, when the designated manufacturing facilities change the name or
address, or are no longer used as facilities to produce the steamed leather meal to Japan.

12. The managers of the designated manufacturing facilities must confirm that preventive
measures against the occurrence of sanitary hazard are conducted and proper quality is
ensured in the manufacturing procedure at least once a month, and the results of the
checkup must be kept in writing for at least 8 years. The relevant document can be kept in
electronic form on condition that manipulation prevention measures are taken and backup
file are secured.

13. The managers of the designated manufacturing facilities must record the following items

and keep them for at least 8 years;

(1) name, address of the approved processing facilities, carring-in date and quantity of
carried-in raw material

(2) kind of livestock for raw material and its quantity

(3) date of manufacturing (steam under high pressure)

(4) kind of manufactured products and its quantity

(5) date and quantity of each shipping by destination countries

14. The managers of the designated manufacturing facilities must provide, upon request, the
copy of the written documents in the article 12 or 13 to the Japanese animal health
authorities when they regard it as necessary.

15. The Korean animal health authorities must visit the designated manufacturing facilities
periodically at least every half year, or have their official reside in the designated
manufacturing facilities to inspect whether the facilities satisfy the designation standard
and other requirements stipulated in this document, and the results of the checkup must be
kept in writing for at least 8 years. The relevant document can be kept in electronic form
on condition that manipulation prevention measures are taken and backup file are secured.
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The Korean animal health authorities must visit the approved processing facilities at least
every half year, or have their official reside in the approved processing facilities to inspect
whether the facilities satisfy the requirements regarding raw material and manufacturing
procedure, and the results of the checkup must be kept in writing for at least 8 years. The
relevant document can be kept in electronic form on condition that manipulation
prevention measures are taken and backup file are secured.

If the Korean animal health authorities find that the approved processing facilities do not
meet the requirements stipulated in this document as a result of inspection of article 16,
they must immediately suspend the shipment of the raw material from the facilities.

The Korean animal health authorities must provide, upon request, the copy of the written
record of the result of the inspection of the article 15 or 16 to the Japanese animal health
authorities when they regard it as necessary.

If the Korean animal health authorities find that designated manufacturing facilities do not
meet the designation standard and other requirements stipulated in this document as a
result of inspection of articlel5, they must immediately suspend the shipment of the
steamed leather meal from the facilities and inform the Japanese animal health
authorities of relevant information of the case (including the name and designation
number of the facility, the reason that the facility do not meet the animal health
requirements) as soon as possible.

In the case of the article 19, when the Korean animal health authorities confirmed that the
steamed leather meal of the same lot was exported to Japan, they must immediately report
the Japanese animal health authorities of the information to distinguish the concerned lot.

In the case of the article 19, when appropriate remedial actions have been taken for the
designated manufacturing facilities, the Korean animal health authorities must report the
relevant information to the Japanese animal health authorities and can resume the export
from the designated manufacturing facilities to Japan with a permission of the Japanese
animal health authorities.

Japanese animal health authorities can make on-site inspections of the designated
manufacturing facilities when they regard it as necessary to confirm whether they meet the
designation standard and other health requirements of this document.

When the Japanese animal health authorities recognize that designated manufacturing
facilities do not meet the designation standard or other requirements of this document,
they may revoke the designation and immediately suspend the import of the steamed
leather meal produced in the facilities.

(Requirements for transportation)

24.

The Korean animal health authorities must ensure that the steamed leather meal are
transported and handled in a way to prevent it from being contaminated with the
pathogens of any animal infectious diseases and with any other animal products during
the period between packaging and wrapping in the designated manufacturing facilities
and the shipment. The containers for transportation, packaging and wrapping must be
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dedicated ones as well as be clean and sanitary.

25. With regard to the transportation of steamed leather meal to be exported to Japan, it
must fulfill the following requirements:
(1) the steamed leather meal must be packed in a tight container.
(2) the said container must be sealed by the Korean animal health authorities.
(3) the seal must be obviously differentiated from that of the other countries.
(4) the form of the said seal must be approved by Japanese animal health authorities in
advance.

26. If the seal specified in article 25 is found to have been broken or dropped out, etc. at the
time of arrival in Japan, the exported steamed leather meal might be prohibited to import
to Japan.

(Issue of inspection certificate)

27. The Korean animal health authorities must issue inspection certificates for the exported
steamed leather meal to Japan, stating the following items in detail in English;

(1) Compliance with each requirement of the articles from 3 to 6, and 24.

(2) Procedure of manufacture (temperature, time and bar)

(3) Name, address and designation numbers of the designated manufacturing facilities.

(4) Identification number of the seal and the container.

(5) Date and name of the port of shipment, port of destination.

(6) Date and place of issuance of the inspection certificate, and name and title of the signer.
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Annex 1

Designation Standard

1. The designated manufacturing facilities must handle only steamed leather meal.

2. The designated manufacturing facilities must take closed system. When it is open to
outside for the purpose of maintenance, etc., it must take contamination prevention
measures with any other products.

3. The facilities, equipment, machinery and environment must be cleaned, examined and
inspected periodically.

4. During the operation, cross-contamination prevention measures must be taken such as
wearing dedicated work clothes, or removing dirt and dust from clothes, limbs and shoes
using air shower.

5. The designated manufacturing facilities must conduct the periodical examination in order to
confirm whether the steamed leather meal is not contaminated with other animal proteins.

6. Procedural manual for preventing occurrence of sanitary hazard and ensuring proper quality
in a series of manufacturing (such as milling, steam and pressure processing, milling) must
be equipped.

7. Personnel who supervise the compliance of the series of procedure with the procedural
manual of the article 6 must be posted.
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Annex 2

The procedures for permission for the alterations of designated manufacturing facilities

1. If the designated manufacturing facilities intend to make the alterations, the Korean animal health
authorities must apply for approved to the Japanese animal health authorities with submitting
documents showing the details of the alterations including construction period of the alterations at
least one month before starting construction. In approving this application, the Japanese animal
health authorities notify the Korean animal health authorities whether they will conduct on-site
inspection to the facilities in question or not.

2. The alteration means that reconstruction, enlarging and/or other changes of the designated
manufacturing facilities which concern the requirements for designated standard in Annexl. The
example of the alterations is as follows.

@ A reconstruction concerning the manufacturing equipments and/or packaging equipments (such as
increase or decrease of the equipments).

@ Enlargement of the facility

3. The Japanese animal health authorities must suspend the importation of the steamed leather meal
that were produced in the designated manufacture facilities (or a part of facilities) after the starting
of construction of the alterations.

4. When the construction for alterations is completed, the Korean animal health authorities must
submit a completion report including the actual construction period, construction plan and photos of
the alteration area to the Japanese animal health authorities.

5. After receiving the completion reports the Japanese animal health authorities may conduct the
on-site inspection for the designated manufacturing facilities as referenced in article 1 above at the
expense of the Republic of Korea.

6. Based on the on-site inspection results and/or the completion report, the Japanese animal health
authorities must allow the designated manufacturing facilities (or a part of the facilities) to produce
the steamed leather meal to be exported to Japan.

220

Animal and Plant Quarantine Agency



BEM BAAITICEEShIRMUREROREBERHE (KRR

1. ZO3CEE, EE»S BARITICEE SN 2R BUEERICOVWTOREHAS
HEEDDI LD LTS,

(—%%#)
2. ZTOXEIIBWT, RIZEBITAHEODERIT., YHKSEFILEDDHEIAILLS,

(1)m%&i%.&bL&E%WE%@&U%F%ELt%@

(2) 2D ULEHE  FROBRIEREZBREL, 700 F 0 =V S5 RBES
B CREME - THAMEEZ L7220 A L2 O

(3) F& : 4. HAFE, IIE, %&04’///

(4) HNEARBILIE 7®%ﬁ%xftm IZBWT, OIETEDDHTSER
ESE (1 33CUE. 204, 3RE) UL ETITH 08

(5)HKE%%%&%E:E$E%%K%ﬁ%%-§é@@%%$%

3. BARICEH SN AAMEENL, EEENOERICESEEDONTZERE L
TORE, BREHZL TS Z L,

(BHOEHE)
4. AARENCEH SN EBEEROFEHIOW T, RICET 284257271
DO TRIFNIEZ B 720,

(l)ﬁﬂm\%ﬁfﬁbéht%mfké =

(2) BT, SmEBUFERIC BESI, O, ZFEHKDOREDHETY
o TWBHEEE (LLF IER mmrm %] LW, ) IZBWT, lEsnEy
DThHHZ &,

(RHEEEDEH)
5. AAREICEH I NS AMUEERORRNL, BEMILIER»D 6 ITHREINLH
R £ T, BEROESELY H O Tk IR e s,

(M THes% - BLEMRERDEH)

6. BAEICEH SN DARMBTERIT, BN 1oL (UT ek v
Y. ) ElEIIMiERE LT, BEBUSSRE LIk (LLT HEERERR] &
WH, ) IZRBWTHEE MEAREOHRE) - B#E - RESLLLOTRITH
RPN

7. FEERSEMRIT. MEFSHEALYROBHEICLY.. BAEFRSHEY R/ EA
2HFEICRVIEET DD LT D,

8. HAEFEHAEYRIL. TOHBZRH o= L 13, YLMzR
LTCWAMDIZOWTHERT B2, %lﬁﬁ®@%ﬁﬁbi0
MABEEZITY,

9. BMEFSHEELRIT, AIAEFEHELROILAREICLID, BEMHROF
HXEZ AT LI HiEE 2 AAESRSHAE Y RICRH L 2T hER 6720,

10. BEFRS ﬁééﬁm FREM R OB L TITEER OF OMBIE LIZEH S
LIEEREIIR DTy OVT@WE(UTV&% £ WD, ) BREREA
i, BRI ARAZEHAEYBICHFE R A Z TR E R B, ERTF
e D IFIEIT OV T, %%2@&%@&?5

MHo r2= Hn ofo 1= =



MHO > Hn oo 1= =

222

%l% AL RIE, HEREHEROAHEIIFTEMLICEERHDSHE .
Eﬁﬁ TR EROERE - (REMR E L THER SR Ro 28113,
E@ﬁ CHAEZFSEHmELSRICEBMT O L,

12. fEEMEHEZROEHEE T, BUREHORETRICBW T, ZE5HELofAE
DOFEAERGIE L BERSENHERINTNAE I L 20 L 1 NA T EICHER L,
ZORERELETHRL L SEMBEE LT by, YEEE, @&
IBFIEEEAZ LA ERON I T v T A2 L 25ME LT, EFEAEICX
DIRETHZ ENHES,

13. fBEELERR OEHEE L, RICB T 2EHLTHEBICRHE T L L bIT, Y
HRLERE A DR LD SEMRE L TR RIT IR L2,

(1) PBEMILiERA - FriEd, FEOMAER B - AR

(2) BEROFEOEEL O E

(3) HxE OERSE) £A4H

(4) BUERLE OFEEN OVHE

(5) HH4EA B RO AR TR O BT E

4. fEEREHEZROEHE X, P AEFSHEALYREPILE LT O LHEITIE, 0O
ERIZSU, 2ECIBOTEDE L2 LTz b0,

15. BMEFSHEAELRIL, Vel & b REEICEEREHEROKEREZITV, &
5wiéﬁ%a%%féﬁ\%E@ﬁ%%towfxﬁmﬁﬁ_ﬁ LTWsZ
L, FOMIDOXLELLEDDRENBFINTNDEZ EIZONWTHERTLHILD L
L. ZORRIZHONVWTIETH R L b SERBERE LRTER B0, HBi%ET
EiX, AIABIEEEA LD L RONY I Ty TR EDTEEEMELELT, &
THAEIZEVRET D EHEKD,

16. MEFEHEELBIT, P &L PEEFICREMNLER OKEREZITV., H
DUVNIYFERE ZBESE, BEMIMERIZOWT, Db FEROREET
BNESTFINTWNDE I LI WTHERT I E L BT, TOBRIZDVWTXETH
&<t%8$ﬁ%%b@ﬁﬂﬁ@%&wo%%X%i\&§hwiﬁﬁ%ké:
CRONRy I T Tl tua5MHLE LT, EFEEICLIVEET A ENH
k5,

17. BEZRSEHAEYRIL, 160FEFR, FEMILHHIZONT, TOXEILE
BAEZENETFENR TRV ERD LBEIT i [ERASY TRy =y MW il
FEHBAZ{EIET 52 L,

w HMEFSHEAYUBIL. PAEFSHLEYRERNMLELED HGEAEICIE. TOHEXK
WIS L, wx@mwﬁﬁ#%%ﬁ%btﬁiwﬁb%ﬁﬁL&Hhﬁ&%@wo

19. BMEFSHELEYRIL, 150FE., BEMSEHRICOVWT, BEEEICHES Lfai
m&ﬂwé%é\%®m @Ii E D DFEEESMENESTF I TV

O AHLEEITIE, EBICY TE B i 5% #%@ﬁ%ﬁ$ﬁ®ﬁﬁéki?ék&
Hiz, BEFSHR (B %Lm YOLF, FHEBEEROFSEHESRMENETFINT
b\fib\kﬂéut*ﬁbf:ff%m%aa‘_?) AAREFSHEAEAYRICHE LR TER S0,

20, BEFSEHEAEAYFIL, 90OBEEITBWT, F—8a v NOXKBIEED N B AEIC
BHINTWAZ L A2MERLEZGA. EbIZ, Y#%ey 2B ETH-00ER
¥ AAREFEHAYRICHRE LR TIE R 520,

S it

E
AN

%5

Animal and Plant Quarantine Agency



. BEREEELRIL. 190BAICHN T, YIS EREERIC OV TRED R
ER#C LML T, DEx B AEREMEYRICRE L, A ARRSHE
UROFADG &, UPIEERENR D b ORBL LR O £ B TX 5,

22. Eztil% ﬁiéﬁwi WERH D LRO DA, FBEREHEROBREL
1TV, BBEREMERIZ OV T, IEEREME, ZOMZ OSTEITHE T 5 54 0385F
éhfb\éb)k*i75%:0»\(4‘:%?3\@‘5:&%%‘% Do

23. AAREZFSEHEELSRIL, HERERRICOVWT, FHELE,. TOMIOIEIC
EHDLRE f‘rixﬁ:#%“-—réﬂfb\f&b\é: bf)%ﬂéia/\ LR E BUE i A%

DEEZWMVET L LBIZ, EbIC "*#E“E‘%Lﬁm B DR ER DA%
fFlkF25ZERTE D,

(BARRITE#EDEE)

24, BEFEHAY BT, BAE ﬁﬁéném%&ﬁﬁﬂ\%ﬁﬁﬁmﬂmﬁﬁ
DRMEOXITBEDER, BERA~OREAETOM, FEOREMK, £ OMEBE
YIDIRNG:, B{BYD 72\ 1L Tk S, W@ﬁbﬂt%@f%é:&%&ﬁ
L by, £, TomEfar 7, BRLAOCEETIFEROLO %
AV, BB TEHEANZRLOTRITIUER B2,

KBIEE O BAE TOEEICOWNTIE, YHARE BRI, WICEBITF 5 45u:
%{Fﬁtﬁ‘%ﬁ)fﬁ TR S0,

(1) BEX=a T HIREEND Z &,

(2) ¥¥ar 7k, EEBEAEEICIVERmMINS Z &,

(3) YEZEENX, F3EOHE L HEICE TEA2LDTHH I &,

(4) HEHEFEXNIFNCBARFEHELYROARBEZ T LOTHDLZ &,

26. BAREZRIZERFIC, 250FHEINHIE L, UIEE L TWAEEICIT, HBiZRR
HEIZOWTHIAZRD R WEENH D,

(BREEHEDHIT)
27. BEFESHELYRIL. BAREICEE SN A EBEEHICONT, KOFEEL A
REGIZEEHE L7230 K 2 MEFEAE 2 RIT L2 i 7e 5720,

(1) 3, 4, 5, 6 X2 40D=EIH

(2) IMEREMLEFE (BE., B, <)

(3) HBEMERZOL, FIEMEOREE S

(4) a7 &SR OEHHES

(5) MHEAER B, FEASE R O

(6) BWiHREFEA B, MEREEGSIT LR OBITEDOERKL

M40 r= B oo 1= =



MHO > o oo 1= =

(B 1)
fEEEIE MR DEE
1 FEERSEMZRIT, 2o LEE GEREER) ORZRVF-> TV LR TH D
Z &,

2 FEREMRIL, AEHRE L, AT T U REDTDRBT 52 LEND D56
. MO DORAN I REZH LS Z &,

3 k. BRfE. S ONC/EERELZ EHAICHER. SR, AT L.

4 PEEZATOBRIT, EHOMEEELERL, XIx7 =y U—IC XDk, F
B, MEONEMERET DFEOREF RIS REHE LD 2 L,

5 (EEREMmRIL, OB T2 A B DIEANRNDE D DHERT A0
EHMRBELIToTCWNDH I L,

6 BBEIFRI—EOTRERIZBWT, ZE5HAELORBEDOREDEIE & EIE/RME
DOFEREX D 12O DZEBREFIEENFBINTND I &,

7 —HEOTIREN, 6 DFIEFIIES TVENLE I DICHOVWTEET LENRES
nTnsz e,

224

Animal and Plant Quarantine Agency



(AlFE2)
EEREHEEOREFITHRIBAHFAICONT

1 HBEMEHRICOWVWT, WEBFEFHLHE. BEFSHELRIT. BAERS
BAELYRICH L, WEFEOMLTFER D 1 ARTE CICHLHME % 8 L WES
OFEZRMA L, BARAEFSESHEALERICHBL, FAEZTRTNERER,
AAERSHEL I, ZOFTNICY2-> T, YEMERITHKRDILABRE L EMT
LB EREFREHEEL I L CERT 5,

2 HEELIT, WMEE, HEMOZTOMBIE L ICEH SN IIEELEICEHD 2SI
ODOWTOEETHY., TOFNILLTDOLEEY TH D,

O BUERER OVELEREICETAEF (. B L)

@ JigkoHEE

3 RAEZFEHAYRIL, WERFOM LM B LERICRIE S 5 RREZERICHO
WT, i (525 WIXHFEMERO—E) 25 BAMTICEH S h 5 A RE
BOWMALZ —RHELEd 5,

4 HMEFEHEELSRI, EREOEIHM, R FEaX, dEZEORSOERELE
DUELZEOR T HE L2 PARRSHELRIATORTNE RS20,

5 RAAEZFEWHAYRIL, WEFOKRTHRELZZ T K, LRL10LEy, BE
BN OREABIC L) YR OBMBEL E/MT LN TE D,

6 BAEFSHHEALGRET, IABREOBRED/ XNFUEZEORTHRELZ L - T,
Y (H 25 WIFLFMERO—) OFERLZFIT 5,

MHo r2= Hn ofo 1= =



MHO > Hn oo 1= =

64 2

©000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

E:“ Ef=, QI=UAlO}, CHOt mZ

0 SBUWIT : YWY SYANE SHSYAHT

Bureau of Animal and Plant Health Inspection and Quarantine, Council of Agriculture,
Executive Yuan

% ZMO0|X| : http://www.baphig.gov.tw/

O dYZHAM FIH7|IM Aret
— (odlA]) This product is certified that MZ%X has non undesirable substances and
can be safely used in animal feedstuffs as feed additives.

OQPale:

ol

VIRV

glo

226

Animal and Plant Quarantine Agency



www.qia.go.kr







CEfRID| Y ERIR|

LIST OF PERMITTED ENTITIES TO IMPORT PORK AND PORK FAT
FROM REPUBLIC OF KOREA TO MONGOLIA

ANNEX 1

Name of factory

] Address

type

region

conclusion

Gangwon LPC Inc.

438-3 Gahyun-dong, Wonju-city,
Gangwon-do, Korea,

Tel: 033-732-1300

Slaughter

Seoul

Permit for

Gangwon LPC Inc

438-3 Gahyun-dong, Wonju-city,
Gangwon-do, Korea,

Tel: 033-732-1300

Process

Seoul

import

Daejeon Chungnam pork
nonghyup

421-3, Seongjae-ri, Ochang-
eup, Cheongwon-gun8g
chungcheongnam-do, Korea,

Tel: 043-270-3400

Process

Jungbu | Permit for

import

Sunjin Corporation

594 Geumsan-ri, lljuk-myeon,
Anseong-si, Gyeonggi-do,
Korea,

Tel: 043-211-7721

Process

Jungb!

u | Permit for
import

Samsung food, Co, Ltd

17, Street 96, Ga jwa-ro, Seo-
gu, Incheon, Korea

Tel: 032-578-2198

Slaughter

Jungb

u | Permit for
import

Samsung darim,Co, Itd

17, Street 96, Ga jwa-ro, Seo-
gu, Incheon, Korea

Tel: 032-578-2198

Process

Jungbu

Farmsco LC

575-1 Cheongyong-ri,
Samseong-myeon, Eumseong-
gun, Chungcheongbuk-do,
Korea

Tel: 043-530-5220

Slaughter

Jungbu

Permit for
import

Farmsco LC

575-1 Cheongyong-ri,
Samseong-myeon, Eumseong-
gun, Chungcheongbuk-do,
Korea

Tel: 043-530-5220

Process

Jungbu

Pukyung pig farmers

6-9, Eobang-dong, Gimhae-si,
Gyeongsangnam-do, korea

Slaughter

Yeong

ol

1]



ol

1]

Tel; 064-799-5135

6 | agricultural cooperative Tel: 055-325-8551 nam Parmit for
import
6-9, Eobang-dong, Gimhae-si, Process '
Gyeongsangnam-do, korea
Pukyung pig farmers Yeong
agricultural cooperative Tel: 055-325-8551
nam
N.A.C.F.Moguchon Kinje | 630, Guseong-gil, Geumsan-
meat processing plant myeon, Kimje-si, Jeollabuk-do,
‘Korea, Tel: 063-540-6649 Slaughter | Honam
N.A.C.F.Moguchon Kinje | 630, Guseong-gil, Geumsan- Process Permit for
- meat processing plant myeon, Kimje-si, Jeollabuk-do, import
Korea, Tel: 063-540-6649 Honam
Jeju Livestock 2533, Eoeum-ri, Aewol-eup,
Cooperative Products Jeju-si, Jeju Special Self- i
Marketing Center Governing Province, Korea, Slaughter | Jeju
Tel; 064-799-5135 Permit for
import
8 [ Jeju Livestock 2533, Eoeum-ri, Aewol-eup,
Cooperative Products Jeju-si, Jeju Special Self- i
Marketing Center Governing Province, Korea, Process | Jeju
Tel, 064-799-5135
551-13, ligwa-ri, Daejeong-eup,
i i Seogwipo-si, Jeju Special Self- i i
9 | Jeju Pig Farmers Governing Province, Korea, Process | Jeju Permit for
Livestock Cooperative import
Tel; 064-794-5741
640, Odeung-dong, Jeju-si, Jeju
| l Special Self-Governing i !
10 | Jeju Donnuri pork, Co, Ltd Province, Korea, Process | Jeju Permit for
import
Tel; 064-724-8020
548 Hallim rode, Ongpo-ri,
. Hallim-eup, Jeju-si, Jeju Special _ i
11 | Chung Jung Sum, Jeju, Self-Governing Province, Korea, Process | Jeju Permit for
co, Itd import
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o
ras
Approved List of Korean Meat FBOs for Export to Vietnam
Updated: 10.7.2014
No Products
Approval registered for
Name PP Address 8 Note
No export to
Vietnam
1.
Ay oot %1 295-1, GACHE-RL, SINBUK- | Frozen whole
WOO FOOD CO MYON, POCHEON-SI, chicken, wing, leg,
Ltp | (SLAUGHTER) | GYEONGGI-DO, KOREA feet
2.
Ny e 6 295-1, GACHE-RL, SINBUK- | Frozen whole
WOO FOOD CO MYON, POCHEON-SI, chicken, wing, leg,
et (PROCESSING) | GYEONGGI-DO, KOREA feet
3. 137-5 KIPO-RI GOPUK-
SHIN WOO FS 267 MYUN,SEO SAN- Frozen whole
CO.,LTD. (SLAUGHTER) SI,CHUNGCHEONGNAM- chicken, leg, fowl
DO,KOREA
4. 137-5 KIPO-RI GOPUK-
SHIN WOO FS 266 MYUN SEOSAN-SI, Frozen whole
CO.,LTD. (PROCESSING) CHUNGCHEONGNAM-DO, | chicken, wing, leg
KOREA
5. .
LIVESTOCK M0140802 ’ Frozen whole
FARMING GONGJU-S, chicken
CO.LTD (SLAUGHTER) | CHUNGCHEONGNAM-DO,
" KOREA
6. 68-5, GONGSE-RI INJU-
DUEL NYOUK. M01408001 MYEON ASAN-SI Frozen whole
CO.LTD (SLAUGHTER) CHUNGCHEONGNAM-DO, chicken
KOREA
7.
rooDeee | Kkotsoro02 463-5, SONGSAN-RI, Frozen whole
chicken, wing, leg,
AGRICULTURE ' | (pROCESSING) YOUNGAN-MYUN, IKSAN- | "¢, ot offal (heart
0, LTD. SI, JEONRABUK-DO, KOREA | e 0 dncy)
8. 413 176-2, OCHEON-DONG, Frozen whole
YUIIN, CO., LTD. YEOSU-SI, JEONRANAM-DO, | chicken, wing, leg,
(SLAUGHTER) KOREA feet, breast
231
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10.

11.

12.

13.

14.

15.

232

YUIJIN, CO., LTD.

FINE KOREA CO.,
LTD.

FINE KOREA CO.,
LTD.

WOORIM
INTIGRATION
CO., LTD.

WOORIM
INTIGRATION
CO., LTD.

AGRICULTURAL
COMPANY
SAJOAHSUNG &
CO.LTD.

HANRA YUKGYE
AGRICULTURE
MANAGEMENT

PRODUCERS
CORPORATION

HANRA YUKGYE
AGRICULTURE
MANAGEMENT

PRODUCERS
CORPORATION

416
(PROCESSING)

K-23

(SLAUGHTER)

K-25
(PROCESSING)

K01409002

(SLAUGHTER)

P:K01509005
(PROCESSING)

K01409001
(SLAUGHTER)

10-14-06001
(SLAUGHTER)

J0-15-06001
(PROCESSING)

Animal and Plant Quarantine Agency

176-2, OCHEON-DONG, Frozen whole
YEOSU-SI, JEONRANAM-DO, | chicken, wing, leg,
KOREA feet, breast

3-1 GODONG-RI,

GEUMCHEONMYEON,
NAJU-SI,

JEONRANAM-DO, KOREA

Chicken meat,
Duck meat (fresh,
frozen), Frozen
duck feet, wing,
head, neck.

3-1 GODONG-RI, Chicken meat,
GEUMCHEONMYEON, Df‘flz‘ ':;’a;r(frzeih’
NAJU-SI, ozen), troze

duck feet, wing,

JEONRANAM-DO,KOREA head, neck.

HEADQUARTER : 603,
PYUNGNAE-DONG,
NAMYANGIJU - SI,
GYEONGGI-DO, KOREA Frozen whole
chicken, wing, leg,

FACTORY : 296, YONGSAN- feet
RI, GEUMSAN-MYUN,
GIMIE-SI, JEONRABUK-DO,
KOREA

HEADQUARTER : 603,
PYUNGNAE-DONG,
NAMYANGIU - 8I,
GYEONGGI-DO, KOREA Frozen whole
chicken, wing, leg,

FACTORY : 296, YONGSAN- feet
RI, GEUMSAN-MYUN,
GIMJE-SI, JEONRABUK-DO,
KOREA

957 SUN-DONG, GIMIJE-SI,

JEONRABUK-DO, KOREA | | Tozen Chicken

2096-3 HWABOOK 1-DONG,
JEJU-SI, JEJU SPECIAL SELF-
GOVERNING PROVINCE,
KOREA

Frozen chicken

2096-3 HWABOOK 1-DONG,
JEJU-SI, JEJU SPECIAL SELF-
GOVERNING PROVINCE,
KOREA

Frozen chicken

Dated
3.10.2013

Dated
3.10.2013



17.

18.

19.

20.

21.

22.

23.

24,

HALLA CFN
AGRICULTURAL
CORPORATIVE
COMPANY

HALLA CFN
AGRICULTURAL
CORPORATIVE
COMPANY

ORPUM Co.,Ltd

HAEDAMEUN
SESANG

SINGGREEN
FOOD SYSTEM
AGRICULTURE

CO., LTD.

THE JONE
AGRICULTURE
COOPERATIVE

Agriculture
Management
Producers
Corporation Jeju
Dongwon

Shin Woo Fs
Co.,Ltd

10-14-09001
(SLAUGHTER)

J0-15-09008
(PROCESSING)

P01407001
(SLAUGHTER)

M01409001
(SLAUGHTER)

K-44

(SLAUGHTER)

SR1408003
(SLAUGHTER)

10-15-10001
(PROCESSING)

SR1510002
(PROCESSING)

V. 2718 - F54E £22AA% 59 8%
542-10 HAENGWON-RI, | _ Whole chicken,
GUIWA-EUP, JEJU-SI, | Yarious portion of
JEJU SPECIAL SELF- i ];S}Ezt:“ o
GOVERNING PROVINCE, Y WIng,
KOREA breast, offal (heart,
liver, kidney)
542-10 HAENGWON-RI, Whole chicken,
GUIWA-EUP, JEJU-SI, | Yarious portion of
JEJU SPECIAL SELF- i nf}l‘ictef‘v’vm b
GOVERNING PROVINCE, brelalls tso‘;;f; (he fr’t
KOREA Ast, o1 g E
liver, kidney) -
Lt
= |
666-3 CHOSAN-DONG, rozenichilled
SANGIU-SI whole chicken,
GYEONGSANGBUK-DO, | “ing feet, breast,
KOREA tenderloin, drum
stick, heart
387-1, SUYOUNG-RI,
BONGDAM-EUP, Frozen whole
HWASUNG-SI, GYEONGGI- chicken
DO, KOREA
13-14, EURYANG-RI, Frozen whole
MANGSUNG-MYUN chicken, chicken
IKSAN-SI, JEONRABUK- wings. leg. fect
DO,KOREA 168
Name of FBO
1296 DUSAN ~GIL Frozen whole 03225231; o
(2. DUSAN-DONG), chicken, chicken |Agriculture

GANGNEUNG-SI,
GANGWON-DO, KOREA

2130-13 HWABOOK I-DONG,
JEJU-SI, JEJU SPECIAL SELF-
GOVERNING PROVINCE,
KOREA

250-2 JINMOK-RI,
NAECHON-MYON,
POCHEON-SI, KYOUNGGI-
DO, KOREA

Cooperative.
Updated on 14
June 2013.

wings, leg, feet

Frozen chicken,
offal (heart, liver,
kidney)

Frozen whole
chicken, frozen leg
quarter, frozen fowl

3-joint wings
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25.

26.

27.

28.

29.

30.

31.

32.

234

M01510003
Honam GOODS
(PROCESSING)
HALIM & K-44
CO..LTD (SLAUGHTER)
HALIM & 19
CO.LTD (PROCESSING)
GANGWONLPC | SR1304002
INC. (SLAUGHTER)
GANGWONLPC | SR1502004
INC. (PROCESSING)
THE MEAT
SUPPLY CENTER
OF NONSAN- 84
GYERYONG | (pROCESSING)
LIVESTOCK
COOPERATIVE
THE MEAT
SUPPLY CENTER
OF NONSAN- 245
GYERYONG | (SLAUGHTER)
LIVE STOCK
COPPERATIVE
FARMSTORY 203
HANNAENG CO.,
LTD (SLAUGHTER)

Animal and Plant Quarantine Agency

521-52, ANSHIM-RI,
YUNMUDAE-EUB, NONSAN-
SI, CHUNGCHEONGNAM-
DO, KOREA

13-14 EURYANG-RI,
MANGSUNG-MYUN, IKSAN-
SI, JEOUNRABUK-DO,
KOREA

13-14 EURYANG-RI,
MANGSUNG-MYUN, IKSAN-
SI, JEOUNRABUK-DO,
KOREA

438-3, GAHYUN-DONG
WONIJU-SI, GANGWON-DO,
KOREA

438-3, GAHYUN-DONG
WONJU-SI, GANGWON-DO,
KOREA

698-3, ANSIM 5DONG,
YEONMU-EUP, NONSAN-
SI, CHUNGCHEONGNAM-

DO, KOREA

698-3, ANSIM 5DONG,
YEONMU-EUP, NONSAN-
SI, CHUNGCHEONGNAM-

DO, KOREA

421-3, SUNGJAE-R],
OCHANG-EUP,
CHOUNGWON-GUN,
CHUNGCHEONGBUK-DO,
KOREA

Frozen whole
chicken, chicken

wings, leg

Fresh/Frozen whole
chicken, wing, leg,
feet, offal (heart,

liver, kidney)

Fresh/Frozen whole
chicken, wing, leg,
feet, offal (heart,

liver, kidney)

Frozen Pork

(heart/liver/kidney)

Frozen Pork

(heart/liver/kidney)

Frozen Pork

(Skin, fat, liver,
ear)

Frozen Pork

(Skin, fat, liver,
ear)

Frozen Pork

(heart/liver/kidney)



33.

34.

35.

36.

37.

38.

39.

40.

V. 2718 - F54E £22AA% 59 8%
421-3, SUNGJAE-RI,
FARMSTORY 158 OCHANG-EUP, Frozen Pork
HANNAENG CO., CHOUNGWON-GUN, o
LTD (PROCESSING) CHUNGCHEONGBUK-DO, (heart/liver/kidney)
KOREA
DAEGU
LIVESTOCK 710 DAECHEON- Frozen Pork
COOPERATIVE 223 DONG, DALSEO-GU, e
MEAT (PROCESSING)| DAEGU METROPOLITAN | ¢ ear}/ iver/kidn
PROCESSING CITY. KOREA. ey/ skin) Hl
PLANT E
Lt
= |
PUKYUNG PIG 6-9 EOBANG-DONG, Frozen Pork
FARMERS 116 GIMHAE-SI, (liver, heart,
AGRICULTURAL | (SLAUGHTER) | GYEONGSANGNAM-DO, | kidney, snout,
COOPERATIVE KOREA cars)
PUKYUNG PIG 6-9 EOBANG-DONG,
FARMERS 69 GIMHAE-SI, Frozen Pork
AGRICULTURAL (PROCESSING) GYEONGSANGNAM-DO, (skin, fat)
COOPERATIVE KOREA
N.A.CF
MOGUCHON 196 9-13, YONGSAN-RI, Frozen Pork
KIMJE MEAT KEUMSAN-MYON, KIMJE- o
PROCESSING | (SLAUGHTER) | g1 JEONBUK-DO, KOREA | (heart/liver/kidney)
PLANT
v gdﬁ‘glf oN 9-13, YONGSAN-RI
RIMIE MEAT 195 KEUMSAN-MYON, KIMJE- | Frozen Pork
PROCESSING | (PROCESSING)|  SLJEONRABUK-DO, ' (heart/liver/kidney)
PLANT KOREA
e s 2533 EOEUM-RI, AEWOL —
PRODUCTS 292 EUP, JEJU-SI, JEJU SPECIAL |  Frozen Pork
MARKETING | (SLAUGHTER) sgg}-]%%\éligg%i (heart/liver/kidney)
CENTER g
2533 EOEUM-RI, AEWOL —
JEJULIVESTOCK | 1015-08001  |g(p, JEJU-SI, JEJU SPECIAL | Frozen Pork
O Loy |(PROCESSING SELP-GOVERNING heart/liver/kid
MEAT FACTORY ( ) PROVINCE, KOREA (heartliverkidney)
235
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41. 1491, SINPYEONG-RI,
DAEJEONG-EUP,

JEONG-ROK 359 SEOGWIPO-SI, JEJU
CO.,TD (PROCESSING) SPECIAL SELF-
GOVERNING PROVINCE,
KOREA
4. 985-9, SEOGWANG-RI,
ANDEOK-MYEON,
SLEI(\),SSV%ESEI 244 SEOGWIPO-SL, JEJU
(PROCESSING) SPECIAL SELF-
ST GOVERNING PROVINCE,
KOREA
43. 551-13, ILKWA-RI,
JEJU PIG DAEJEONG-EUP,
FARMERS 361 SEOGWIPO-SI, JEJU
LIVESTOCK | (PROCESSING) SPECIAL SELF-
COOPERATIVE GOVERNING PROVINE,
KOREA
44. 97, CHEUNGGOK-RI,
HAFT\(I)ISEEO PO-14-11001  |SADEUNG-MYEON, GEOJE-

SLAUGHTER SI, GYEONGSANGNAM-
COMPANY LTD |( ) DO, KOREA

45. 1295 GOHAK-RI, MARI-
KAE JIN FOOD | PO-14-12001 | MyEON, GEOCHANG-GUN,
CO.,LTD (SLAUGHTER) | GYEONGSANGNAM-DO,

KOREA
46. 116 Naejuk-Ri, Kwangchon-
Cand P Co.,Ltd | M01512004 Eup, HongSung-Gun,
Chungnam-do, Korea
47. KOREA .
DUCKHERD Co. K46 880 Josan-dong, Namwon-si,
Jeonbuk, Korea
LTD
48. KOREA .
DUCKHERD Co. K.45 880 Josan-dong, Namwon-si,
Jeonbuk, Korea
LTD
49. 534-39, Ory-ri, Daeso-Myeon,
MORAN FOOD | SR14-04-001 | Eun Seong, Chungcheongbuk-

do, Korea

JUNGDAWN K01413001 155, Dongsunonggongdanjigil,

Dongsu-dong, Naju-si,
Co.LTD (slaughter) Jeoig]anam-fo Kg)rea

236
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Frozen Pork
(heart/liver/kidney)

Frozen Pork

(heart/liver/kidney)

Frozen Pork

(heart/liver/kidney)

Frozen Whole
Chicken

Frozen whole
chicken Wing, leg,
feet

Frozen whole
chicken, wing, leg,
feet

Frozen duck feet,
heart, wing

Frozen duck feet,
heart, wing

Frozen duck feet,
wing

Frozen duck feet,
tongue

Dated
47.2013

Dated
4.7.2013

Dated
4.7.2013

Dated
4.7.2013

Dated
3.10.2013



51.

52.

53.

54.

55.

56.

57.

58.

59.

JUNGDAWN K01513001

Co.LTD (processing)

SHINCHON
JAYEON DUCK 'é?;j ]sgg

Co. LTD &
HI- DUCK Co.

LD K01413002

JO KWANG
FOOD Co,LTD | 01313003

KWANGIJIN P0-13-13001
FOOD Co.,LTD (Slaughter)

DASOL
AGRICULTURE | KO01513005
Co.,LTD

CHARMFRE | KO01413007
CO.,LTD | (SLAUGHTER)

DASOL
Agriculture CO., | KO01413005
LTD
DFOOD CO., K01514002
LTD (PROCESSING)

V. 3hE - ERE 43HYY 59 ¥Y
147, Dongsunonggongdar}]lgll, Frozen duck feet, Dated
Dongsu-dong, Naju-si, tonoue 3.10.2013
Jeollanam-do, Korea &
313, Oryang-dong, Naju-si, | Frozen duck meat, Dated
Jeollanam-do, Korea feet, neck, wing 3.10.2013
410-7, Yangsan-dong, Buk-gu, | Frozen duck meat, Dated
Gwangju, Korea feet, neck, wing 3.10.2013
Frozen duck meat,
feet, neck, wing.
68-22/1, Mareukbokgaero, ¢ Dated
Seo-gu, Gwangju, Korea Frozen whole 3.10.2013
chicken, wing, leg,
feet
16-16 Cheongdam-gil Frozen whole Dated
175beon-gil, Jisu-myeon, chicken. wine. le ate
Jinju-si, Gyeongsangnam-do, %eet &1 | 3.10.2013
Korea
.. Frozen duck meat,

e léuHagslfnl;géL;sznE:eung- feet, heart, neck, Dated
eup. jang g-gun, head, wing and 3.10.2013
jeollanam-do, Korea

tongue
32-29, OGYEO-GIL,
HAENGAN-MYEON, BUAN- |  Frozen whole Dated
GUN, JEOLLABUK-DO, chicken 09.01.2014
KOREA
.. Frozen duck meat,

647- le’ Ha?;ilfn]?e-rzje}ng:eung- feet, heart, neck, Dated
eup. jangheung-gun, head, wing and 10.7.2014
jeollanam-do, Korea

tongue
yon, JKoreya, ) neck, head, wing 10.7.2014
237
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KRMCN 26/05/2003 Page 1
ESTABLISHMENTS IN SOUTH KOREA APPROVED TO EXPORT
CANNED CHICKEN WITH GINSENG TO SINGAPORE
City / State /
Establishment No Establishment Name Site Address Province
KR1 Fine Korea Co., Ltd 313 Godong-Ri, Jeonnam 520-821
Geumcheon-Myeon,
Naju City
KRMU224 Halim Co., Ltd 13-14 Eoryang-Ri, Jeonbuk
Mangsung-Myun,
lksan City
AGRI-FOOD AND VETERINARY AUTHORITY
2
KRMCN (26052003)
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Attached

The designated facilities of the heat—processed pig meat and its products in the Republic of Korea

July, 2014
EST. No. NAME ADDRESS REMARK(X| & &)
RAUIGEALAGRCUEIGEAL GUMWANG INDUSTRIAL SITE 526, OSUN,
COOPERATIVES FEDERATION
404 GUMWANG, UMSUNG, CHUNGCHEONGBUK-  |A1734:91('14.07.04.)
MOGUCHON UMSUNG CHICKEN
DO, 369-900, KOREA
PROCESSING PLANT
J01511001 |DINEJEJU CO., LTD 1941-4 HAGYE2-RI, AEWOL-UP, JEJU AlF£01(12.12.31)
28-38, SANDAN 1-GIL SUN-DONG, GIMJE-SI
., LTD. ' ' " [Al521('14.07.04.
K01513002 |FOODWARE CO., LTD ol AEIE00 TOih 1491('14.07.04)
JANGCHUNGDONG WANG 104-2 SUNDONGLI HYUNDOMYEN
Aol
MO01510004 JOKBAL. CO.,, LTD. CHUNGWONGUN, CHUNGBUK s a121231)
7-1, SINHEUNG-DONG 3-GA, JUNG-GU, AE0l1(121231)
M01511004 |EU FOODS, INC.
BISLL00 [ED FOORSAING INCHEON, KOREA TXH{Z('14.03.17)
219-32, YEONPYEONG-RI, JINJEOP-EUP
, LTD. ' ' ' A1521('14.07.04.
SR1513001 [WELSUM CO., LTD NAMYANGIU-S, GYEONGGI-DO, KOREA F7401('14.07.04)
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,

® =5

PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
JEJU LIVESTOCK Authorized VETERINARY RESEARCH &
COOPERATIVE PRODUCTS by QUA%EI&%%EE&\;IICC% JEIU
Name MARKETING CENTER
Number 292
L ocati 2533 EOEUM-RI, AEWOL-EUP, JEJU-SI,
OCalON | 1R U SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
Slaughter - Cattle : 95  Head Per Day
house — Swine : 3,040 Head Per Day
— Others : Horse 20 Head Per Day
. Total Amount of Processed meat & meat product day
Processing — Cut meat : kg per da
facilities ' & per day
— Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage
- : m’

- : kg( or heads)

O RAW MATERIAL SUPPLY

Imported

The name of exported countries

Exporting country :

244
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

Name

SEOGWIPOSI LIVESTOCK

Authorized by

DIRECTOR OF NATIONAL
VETERINARY RESEARCH &
QUARANTINE SERVICE

COOPERATIVE JEJU REGIONAL OFFICE

Number

244

Location

985-9 SEOGWANG-RI, ANDUCK-MYEON, SEOGWIPO-SI,
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category

Capacity of Production

Slaughter house

Total Number of Slaughtered animal

- Cattle : Head Per Day
- Swine : Head Per Day
- Others : Head Per Day

Processing facilities

Total Amount of Processed meat & meat product day
- Cut meat : 16,000 kg per day
- Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage

2

m

- kg ( or heads)

O RAW MATERIAL SUPPLY

The name of exported countries

Imported

Exporting country :

ne
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

JEJU NONG CHUCKSAN

DIRECTOR OF NATIONAL
VETERINARY RESEARCH &

Authorized by |} A\R ANTINE SERVICE JEJU

Name CO., LTD REGIONAL OFFICE
Number J —2003 - 01
) 407-24, GEUMNEUNG-RI , HALLIM-EUP, JEJU-SI, JEJU SPECIAL
Location

SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
Slaughter h — Cattle : Head Per Day
Aughter OUSe 1 _ gywine : Head Per Day
- Others : Head Per Day

Total Amount of Processed meat & meat product day

Processing facilities| — Cut meat : 12,000 kg per day

- Meat Product : kg per day

Cold storage

2

m
- : kg ( or heads)

Total Capacity of Cold Storage

O RAW MATERIAL SUPPLY

Imported

The name of exported countries

Exporting country :

246
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

JEJU DONNURI PORK Authorized by

DIRECTOR OF NATIONAL
VETERINARY RESEARCH &

Name QUARANTINE SERVICE
CO., LTD. JEJU REGIONAL OFFICE
Number J-2004-01
. 640, ODEUNG-DONG, JEJU-SI
Location

JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category

Capacity of Production

Slaughter house

Total Number of Slaughtered animal

— Cattle : Head Per Day
— Swine : Head Per Day
- Others : Head Per Day

Processing
facilities

Total Amount of Processed meat & meat product day
- Cut meat : 16,000 kg per day
- Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage
- H-l2

- kg ( or heads)

O RAW MATERIAL SUPPLY

Imported

The name of exported countries

Exporting country :

ne
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

DIRECTOR OF NATIONAL VETERINARY
JEJU PIG FARMERS | Authorized by RESEARCH & QUARANTINE SERVICE

Name LIVESTOCK JEJU REGIONAL OFFICE
COOPERATIVE

Number 361

51-13, ILGWA-RI, DAEJEONG-EUP, SEOGWIPO-SI,

Location 11} SpECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production

Total Number of Slaughtered animal

Slaughter h - Cattle : Head Per Day
AUSHLEr AOUSE 1 qine Head Per Day
— Others : Head Per Day

Total Amount of Processed meat & meat product day
- Cut meat : 24,000 kg per day
— Meat Product : kg per day

Processing
Facilities

Total Capacity of Cold Storage
Cold storage = i m?
- : kg (or heads)

O RAW METERIAL SUPPLY

The name of exported countries
Imported

Exporting country :

248
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THE STATUS OF EXPORTING COMPANY(SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
Authorized by | VETERINARY RESEARCH &
Name JEONG=ROK CO.. LTD uthorzed by | nUARANTINE SERVICE JEJU

REGIONAL OFFICE

Number

359

1491, SINPYEONG-RI, DAEJEONG-EUP, SEOGWIPO-SI, JEJU SPECIAL
SELF-GOVERNING PROVINCE, KOREA

Location

O PRODUCTION CAPACITY

Category Capacity of production
Total Number of Slaughtered animal
Slaughter - Cattle : Head Per Day
House — Swine : Head Per Day
- Others : Head Per Day
Processin Total Amount of Processed Meat & Meat Product day
msg — Cut Meat : 28,000 kg per day
— - Meat Product kg per day
Total Capacity of Cold storage
Cold storage |- : m?
- kg (or heads)

O RAW MATERIAL SUPPLY

The name of exporting countries
Imported

Exporting country :

ne
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

DIRECTOR OF NATIONAL

Authorized b VETERINARY RESEARCH &

N JIN YANG FOOD Y QUARANTINE SERVICE JEJU

ame LTD. REGIONAL OFFICE
Number J-2002-03
Location | 783~1, MYEONGWOL-RI, HALLIM-EUP, JEJU-SI,
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
- Cattle : Head Per Day
slanghtss house Swine : Head Per Day
— Others : Head Per Day

Total Amount of Processed meat & meat product day
Processing facilities| — Cut meat : 6,000 kg per day
- Meat Product : kg per day

Total Capacity of Cold Storage
Cold storage - : m’

- : kg ( or heads)

O RAW MATERIAL SUPPLY

The name of exported countries
Imported

Exporting country :

250
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THE STATUS OF EXPORTING COMPANY(SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
Director of National
\amo [\CRICULTURE WANAGEWENT PRODUCERS | Author ized by \O/it:rr;?]?irr{eRSezfv?;h JQTS
CORPORATION TAMRA MARKETING . .
Regional Office
Number 285
Locat ion 2513-2 EOEUM-RI, AEWOL-EUP, JEJU-SI, JEJU SPECIAL SELF-GOVERNING
PROVINCE, KOREA
O PRODUCTION CAPACITY
Category Capacity of Production
Total Number of Slaughtered animal
- Cattle : Head Per Day
Slaughter house — Swine : Head Per Day
— Others : Head Per Day
Total Amount of Processed meat & meat product per day
Processing facilities| - cut meat : 17,200 kg per day
- meat product : kg per day
Total Capacity of Cold Storage
Cold storage - : m
- : kg(or head)
O RAW MATERIAL SUPPLY
The name of exporting countries
Impor ted
Exporting country :
251

ne
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
Authorized b VETERINARY RESEARCH &
HANLA CUT-MEAT CO., Y QUARANTINE SERVICE JEJU
Name LTD REGIONAL OFFICE
Number JO-15-09001

Location

2301-2, HWABUK 2-DONG, JEJU-S],
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA.

O PRODUCTION CAPACITY

Category

Capacity of Production

Slaughter house

Total Number of Slaughtered animal

- Cattle : Head Per Day
- Swine : Head Per Day
— Others : Head Per Day

Processing
facilities

Total Amount of Processed meat & meat product day
— Cut meat : 9,000 kg per day
— Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage
- : m’
_ : kg(or head)

O RAW MATERIAL SUPPLY

Imported

The name of exporting countries

Exporting country :

252

Animal and Plant Quarantine Agency
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

DIRECTOR OF NATIONAL
Authorized b VETERINARY RESEARCH &

JEJU HANSOL PORK ket QUARANTINE SERVICE

Name CO., LTD. JEJU REGIONAL OFFICE

Number JO-15-09002
Location 2000-2, NABEUP-RI, AEWOL~-EUP, JEJU-SI, JEJU SPECIAL
OCaloON \gp1 F-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
— Cattle : Head Per Day
Slaughter house | _ Swine : Head Per Day
— Others : Head Per Day
Processin Total Amouf]t of Processed meat & meat product day
Faciliti — Cut meat : 20,000 kg per day
M — Meat Product : kg per day

Total Capacity of Cold Storage
Cold storage - : m’
- : kg ( or heads)

O RAW MATERIAL SUPPLY

The name of exported countries
Imported

Exporting country :

ne

ric
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
Authorized b VETERINARY RESEARCH &
KEUMKANG LIVESTOCK Y QUARANTINE SERVICE JEJU
Name DISTRIBUTION CO., LTD. REGIONAL OFFICE
Number JO-15-09004

Location

2626-3, DODU 1-DONG, JEJU-SI,
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category

Capacity of Production

Slaughter house

Total Number of Slaughtered animal

— Cattle : Head Per Day
— Swine : Head Per Day
— Others : Head Per Day

Processing
facilities

Total Amount of Processed meat & meat product day
— Cut meat : 6,000 kg per day
— Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage
- : g
- X kg(or head)

O RAW MATERIAL SUPPLY

Imported

The name of exporting countries

Exporting country :

254
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
Authorized b VETERINARY RESEARCH &
y QUARANTINE SERVICE JEJU
Name SODOUK CO., LTD. REGIONAL OFFICE
Number J0-15-09003

2530-5, NOHYEONG-DONG, JEJU-SI,
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA.

Location

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
- Cattle : Head Per Day
Slaughter house - Swine : Head Per Day
— Others : Head Per Day
p . Total Amount of Processed meat & meat product day
—rocessing — Cut meat : 4,800 kg per day
facilities
- Meat Product : kg per day

Total Capacity of Cold Storage

Cold storage - m’

kg(or head)

O RAW MATERIAL SUPPLY

The name of exporting countries
Imported

Exporting country :

ne

ric
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS
DIRECTOR OF NATIONAL
Authorized by VETERINARY RESEARCH &
Name SAMDA Co,. LTD. QUARANTINE SERVICE
Number J0-15-07001
Location 407-4, GEUMNEUNG-RI, HALLIM-EUP, JEJU-SI,
¢ JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production
Total Number of Slaughtered animal
— Cattle : Head Per Day
Slaughter house | _ Swine : Head Per Day
— Others : Head Per Day
Processin Total Amount of Processed meat & meat product day
mg‘ - Cut meat : 4,000 kg per day
= - Meat Product : kg per day

Total Capacity of Cold Storage
Cold storage - : m’

- : kg ( or heads)

O RAW MATERIAL SUPPLY

The name of exported countries
Imported

Exporting country :

256
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

Name

DIRECTOR OF NATIONAL

Authorized by VETERINARY RESEARCH &

GILGAL FARMING QUARANTINE SERVICE
CORPORATION JEJU REGIONAL OFFICE

Number JO-15-09005

Location

446, NAMWON-RI, NAMWON-EUP, SEOGWIPO-SI,
VEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production

Slaughter house

Total Number of Slaughtered animal

- Cattle : Head Per Day
= Swine : Head Per Day
= Others : Head Per Day

Processing

Total Amount of Processed meat & meat product day
- Cut meat : 4,000 kg per day

facilities - Meat Product : kg per day

Cold storage - : m

Total Capacity of Cold Storage
. 2

- : kg (or heads)

O RAW MATERIAL SUPPLY

Imported

The name of exported countries

Exporting country :

257
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,
PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

DIRECTOR OF NATIONAL

VETERINARY RESEARCH &

QUARANTINE SERVICE JEJU
REGIONAL OFFICE

JEJU LIVESTOCK Authorized by
Name COOPERATIVE MEAT
FACTORY

Number JO-15-08001

2533 EOEUM-RI, AEWOL-EUP, JEJU-SI,

Location | 1517 SpRCIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category Capacity of Production

Total Number of Slaughtered animal

— Cattle : Head Per Day
Slaughter house | _ Swine : Head Per Day
— Others : Head Per Day

Total Amount of Processed meat & meat product day
- Cut meat : 16,000 kg per day
- Meat Product : kg per day

Processing
facilities

Total Capacity of Cold Storage
Cold storage - : m’

- : kg (or heads)

O RAW MATERIAL SUPPLY

The name of exported countries
Imported

Exporting country :

258
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THE STATUS OF EXPORTING COMPANY (SLAUGHTER HOUSE,

PROCESSING FACILITIES, COLD STORAGE) TO JAPAN

O STATUS

Name HAROODON CO., Ltd.

Authorized by

DIRECTOR OF NATIONAL

VETERINARY RESEARCH &

QUARANTINE SERVICE JEJU
REGIONAL OFFICE

Number JO-15-08002

Location

2462-1 DUMO-RI, HANGYEONG-MYEON, JEJU-SI,
JEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA

O PRODUCTION CAPACITY

Category

Capacity of Production

Slaughter house

Total Number of Slaughtered animal

- Cattle : Head Per Day
— Swine : Head Per Day
- Others : Head Per Day

Processing
facilities

Total Amount of Processed meat & meat product day
- Cut meat : 6,000 kg per day
- Meat Product : kg per day

Cold storage

Total Capacity of Cold Storage

_ : n
- : kg (or heads)

O RAW MATERIAL SUPPLY

Imported

The name of exported countries

Exporting country :

ne
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@ IHuYE, ZHNYE 2Yu|R

e SHEEE $EXYY HY

T HO S
X HHS hl
2w | HIBH ENEICED F2(@B)
(No.)
61, Sinchang'gil, SinBuk-Myeon,
1 SR2306001 DONGHAE CO..LTD

Pocheon-Si, Gyeonggi-do

2 KB2306001 | WOOLIM INDUSTRY CO.LTD | 497-19, Waryong-ro, Yeonseo-myeon, Sejong-si

1134 Gimhae-daero, Hallim-myeon, Gimhae-si,
3 P02306001 TAEYANG CHE,, LTD.
Gyeongsangnam-do

Y SNTEE STHIE $EXAT HY
X|HHS 1
=il U SIS R) F4@9)
(No.)
1134 Gimhae-daero, Hallim-myeon, Gimhae-si,
1 P02306001 TAEYANG CHE,, LTD.
Gyeongsangnam-do
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O B3 =FFAE) FEA9% < 8320132

o 3 25! =) EST. no
_ Jeju Livestock Cooperative Products Marketing
=% 292
Center
Agriculture Management Producers Corporation 85
Tamra Marketing
Jeju Livestock Cooperative Products Meat
JO-15-08001
Factory
73 S s .
eogwiposi Livestock Cooperative 244
Jeju Pig Farmers Livestock Cooperative 361
Jeong-Rok Co., Ltd. 359
Haeoreum Pork Co.,Ltd JO-15-02002
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ofs 2<
oy 7 o=
A o = 5 '
+E 728 A9 T $18('14.04.02.)
o=
awo|  HEEES e ) S0l E (Authorized T Date of
(EST. NO) operation) authorization
products)
HRABFABIMN A& ZHZ AR OtHel 295-1 5 SHehi
L 261 (JungWoo Food CO., LTD) (295-1 Gache-ri, Shinbuk-myon, Pochon-si) (slaughterhouse) &t{chicken) R
SAsHNYSTEY 2T CHZ AME Hatel 590-1 caxy
2 SR1408002 (Bu Woun Agriculture Farming an (590-1 Deoksan-ri, Inje-eup, Inje-gun, Lo & (chicken) 20080901
ik 2 (slaughterhouse)
Association Corporation) Gangwon-do Korea)
& 2T AEAN F&2 129-6 =
wxEol o & =x
3 SR1408003 %‘:*.E gl & " (129-6 Dusan-gil Gangneung-si =23 St(chicken) 20130319
(The Jone Agriculture cooperative) Gangwon—do Korea) (slaughterhouse)
YA EFAIIA e ZHEZ MFY Otxel 295-1 3z SHehi
4 262 (JungWoo Food CO., LTD) (295-1 Gache-ri, Shinbuk-myon, Pochon-si) (processing plant) &t (chicken) 19960821
oA AT SN YL 334-1
S04 » o P T
& SR1608002 (Seungmin Food Co, Ltd) (335-1 Dgrg::;\g%r;goii?eg:)eung city +EBAT St (chicken) 20081009
@riamc FIIE A MR DYS 676-1 caxm
6 S-19 (D.M.Food CO..LTD) (676-1 Gonm;igfgzgon}?;?efs Gyeonggi-do (slaughterhouse) S (chicken) 20010511
AE
— 201 LAl FHS B2 136 - (i
7 SR1507001 e (1361 JANGWON-RI, JUKSAN-MYON, ANSUNG— = 20070207
(SEYANG CO.LTD.) (processing plant) SOUP WITH
SHI, KYONGKI-DO, KOREA)
GINSENG)
S5 N2 ol =8el & 55-26
FaNR2AR iy c=3
8 S-16 (55-26 SAN, JUKHYUN-RI, KWANGHYEWON- 22l(duck) 20010307
(JOO WON ASTA DUCKS CO.,LTD.) MYEON. JINGHEON-GUN. CHUNGBUK, KOREA) (slaughterhouse)
55 N ol =8l & 55-26
FaMeE %% & B3
9 91 py (55-26 SAN, JUKHYUN-RI, KWANGHYEWON- & 22l(duck) 20020328
(JOO WON ASTA DUCKS CO.,LTD.) MYEON, JINGHEON-GUN, CHUNGBUK, KOREA) (processing plant)
2 . 5 842 388 242l 526¥ X
PASHSLESLNKNTIE k)
(GUMWANG INDUSTRIAL SITE 526, OSUN, X3 o :
10 406 Wgﬁgﬁ‘gﬁiggg&%ﬁg g&f‘%\‘e GUMWANG, UMSUNG, CHUNGBUK, 369900, (slaughterhouse) Richicken) | :20060919
KOREA)
FSUILESYAIONIZTE 55 842 3¥8 242l 526¥ X (GUMWANG oz
1" 404 (NONGHYUP MOGUCHON UMSUNG INDUSTRIAL SITE 526, OSUN, GUMWANG, ( rocess?n lant) & (chicken) 20060919
CHICKEN PROCESSING PLANT) UMSUNG, CHUNGBUK, 369-900, KOREA) B R
5 E5 842 A 2722 534-39
| ALEE O 5 K Bl 01 x
12 SR1404001 (MOPAN oD oo 1Dy |(634-39. OREU-RI, DAESO-MYEON. UMsUNG-| (o =28 Q2l(duck) | 20040813
o i GUN, CHUNGBUK-DO, KOREA)
T 22 SHR (A Q522 534-39 .
13 SR1504002 2uAS I AMORAN FOOD (534-39, OREU-RI, DAESO-MYEON, UMSUNG- j'?é 2e2l(duck) 20040813
CO., LTD.) GUN. CHUNGBUK—DO, KOREA) (processing plant)
— S5 HAA MBS 64¥ .
14 SR1405001 2N QC%?SL\INJ\(ELI.TDD?STRY (64 SANGOK-DONG, JECHEON-SI, (slaugEht:rﬁouse) S (chicken) 20050416
8 CHUNGBUK-DO, KOREA)
25 2%\ RES 291—
E=MBA 22D E% 5FA 858 291-1 e
15 SB1406001 4R “&“ﬁé%‘; ﬂ&“{j‘;g”‘:“e"" (#291-1, YONGDU-DONG, CHUNGJU CITY, @i Em:rﬁouse) St(chicken) | 20060712
L CHUNGCHEONG-BUKDO 380-210, KOREA) g
(nsAE 5% WP 288 DSe 270-1 —
16 SR1507003 PR iR (270-1, GYODONG-RI, OKCHUN-EUP, bt dE2E 20071112
(GYODONG FOOD CO., LTD.) OKCHUN-KUN. CHUNGBUK, KOREA) (processing plant)
£5 342 WS SHel YSXYMATX 8-4 A
F20ME (8-4, MAENGDONG INDUSTRIAL COMPLEX, Pli=rs (CHICKEN
i MO1506003 (PURSSIAN FOODS.INC.) MAENGDONG-MYEON, EUMSEONG-GUN, (processing plant) SOUP WITH 20050504
CHUNGCHEONGBUK-DO, KOREA) GINSENG)
&5 847 440 432 748-1
@olsd (748-1, SANGGOK-RI, SAMSEONG-MYEON, 33 .
18 MOI505005 (IMOKWON) EUMSEONG-KUN, CHUNGCHEONGBUK-DO, (processing plant) B(HAW) 20090663
KOREA)
- S HOAl S 3tHel 319-6 -
” A3 ER o & & _ =7 T
19 B8 (SUNG WHa FooD co., LTp) | ©1976 VSVS(XSSSNghi%’igoM}ZggEi;*ONAN (slaughterhouse) St(chicken) | 19991105
(EIUSHZoA Z4 AAAl DR J|Ze| 137-5 caz
20 267 e e (137-5 KIPO-RI, GOPUK-MYUN, SEOSAN-CITY . St(chicken) 20060519
(SHIN-WO FS. CO., LTD) CHUNGNAM.KOREA) (slaughterhouse)
XAl A o
?HE ‘I'E}I CE! JLHA'I
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21 266 (FaL0ZolA (375 e e et pE
SHWO Fe. coL LT 137-5 KIPO-RI, GOPUK-MYUN, SEOSAN-CITY =3 S (chi
D) CHUNGNAM.KOREA) (processing plant) St (chicken) 20021111
BY HUA JUS wa2l 72-18 ang
22 KB1506001 S o PIE=F3
(SAMJO CELLTECH LTO, (72-18 BUSONG-RI,CHONAN=SI, CHUNG-NAM, = (CHICKEN
) KOREA) (processing plant) SOUP WHITH 20050425
GINSENG)
B4 OlMAl XIS EYel 37-1 saeg
23 BSPFC = = E
K01507001 (OGS P36 G0, LTD) (37-1, JUNGBANG-RI, YEOMCHI-EUP, ASAN- i (CHICKEN | 50070710
SI, CHUNGCHEONGNAM-DO, KOREA (processing plant) SOUP WHITH
GINSENG)
o Zu 0|2 MOl NER| 619 MOXHMEK
o4 P (Moﬁalialo}(%) (JEONUI INDUSTRY COMPLEX 619 SHINJUNG- pIEE =412
KEY KOREA L.L.C) LI JEONUI-MYUN, YONGI-GUN, (processing plant) (GROUND | 20031021
CHUNGCHEONGNAM-DO, KOREA MEAT)
= 4 o0|2 Ye 222 310 ekl
25 @ESA0H 549 2 o
K01505001 (FOODCORE CO., LTD) (310 GALWOONRI, YON-GI CHUNG NAM-DO J}OQ (CHICKEN 20050214
KOREA) (processing plant) SOUP WHITH
GINSENG)
e Eu HOIAl S9 a1ci2) 319-6
6 K33 SHAER 2 = Sizm
(DONG HYUN FOOD GO, LT (319-6 WHADUK~RI DONG-MYUN CHONAN- =8 < (chi
o) SHI CHUNGNAM-DO,KOREA) (processing plant) sHlehicken) | 20080924
a0z = SU OLMAl EEB ALR] 751-16
27 17 S0yl OB e =
(DONG WON F&B CO., LTD) (751-16 SINNAM-RI, DUNPO-MYEON, ASAN-SI, J}?Q St(chicken) 20021203
CHUNGCHEONGNAM-DO, KOREA (processing plant)
s o A ( E4 @A SO siSlel 319-6 -
(SUNG WHA FOOD GO, LT 319-6 WHADUK~-RI DONG-MYUN CHONAN- =3 i
0) SHI CHUNGNAM-DO,KOREA) (processing plant) Schicken) | 1999110
. 20IE SN BES +22 387-1
29 1101409001 waE M ¥ =
0900 (HADAM UN SESANG CO.LTD) (387-1 SUYONG-RI, BONGDAM-EUP, =5 St(chicken) | 20090601
WHASUNG CITY, GYEONGGI-DO, KOREA) (slaughterhouse)
2% Ha2 Y&S el 171-8
% 7 PP E) S c=z
(YOO SUNG BROILER CO LTD (171-8 DUK RI, CHEONGSONG tor g
) EUP,CHEONGSONG GUN,GYEONGBUK) (slaughterhouse) FHCHIOKEN) | - 19981204
= 2= MFA EOE 666-3
31 PO1407001 @EE =5
(ORPUM COLTD (666-3 CHOSAN DONG, SANGJU = o
)  CHOSAN DONG. & (slaughterhouse) 4(CHICKEN) | 20070814
o oy P T—— 550 6 23 A LA 22 550 -
(MANIKER F&G CO. L EONGRI,NAMSAN MYEON, GYEONGSAN =3 5
o) ALNAVSAN bvEON (procesaing plant) SHCHICKEN) | 20010316
. i FEE]
33 P-53 SASBABLAN PUAl MBI HE2S 358 Sz
(NAMIL GENERA n (CHICKEN
LFOODS CO) | (358 JANGRIM 2DONG,SAHAGU.BUSAN CITY) (processing plant) soup wiTH | 20011008
GINSENG)
: UTA A7 E2S 1024
34 P01408001 @IIEY 5 c=y
(KITORANG 60..LTO (1024, JUNGRI-DONG, SEO-GU, = e
) TAEGUKWANGYEUK-SI,KOREA) (slaughterhouse) FH(CHICKEN) | - 20081020
o S ALA 4Dl A2 536-1 sae
o ISR EL as =
P01507002 (MANIKER 136 GO LTD) (536-1 GYEONGRI,NAMSAN ik (CHICKEN | 50071019
MYEON,GYEONGSAN CITY,GYEONGBUK) (processing plant) SOUP WITH
___ _ GINSENG)
( ARV EEE 2= SAN N0 @E2| 600-11
. 01509001 HAN-GUK STOGKBREEDING (600-11 JINJEONG-RI, SANYANG-MYUN, PR
ARgguéapggicT)%ﬁ)HON MUNGYEONG-SI, KYOUNGBUK, KOREA) (processing plant) SHCHICKEN) | 20090309
- 2t 2GR ae @eiel 9951 Yo
37 PO1509002 (Fioi az e (995-7-1, WOLLYEONG-RI, YEONSAN-MYEON, za (c:@ér\l
28) CHANGNYEONG-GUN. GYEONGBANGNAM-DO, (processing plant) SOUP WITH | 20090526
GINSENG)
% ‘s . T SN D20 Soie] 950U K cax
(SAMHO €O, LTD. (950 DUCKAN-RI,KOBU-MYEON,CHONGUP~— =
) CITY.JELLABUK-DO,KOREA) (slaughterhouse) 2EOUCK | 20061103
_ A UEA 2R DE2 313
0 - @aiolB2l0f s can
(FINE KOREA GO.LTD. (313, GODONG-RI, GEUMCHEON-MYEON, = 5
) NAJU-CITY, JEONNAM-DO, 520-821, KOREA) (slaughterhouse) FH(CHIOKEN | - 20020807
- BH UFA 389 DS 3-1
%0 K23 @atel 20t .
(FINE KOREA GO, LTD.) (3-1, GODONG-RI, GEUMCHEON-MYEON, ==8 ©21(DUCK) | 20020419
NAJU-CITY, JEONNAM-DO, 520-821, KOREA) (slaughterhouse)
Hi 014Al QEE 176-2,3,4
41 413 e a U 25
(YOUIN GO.,LTO) (176-2.3.4 OCHUN DONG, YUSU- = 5
) 8.4 0CHUN DONG. Y (slaughtermouse) SHCHICKEN) | 20050712
~ T OlMAl RS 0>l 13-14
" Kead GEE] cax
(HALIM & CO..LTD. (13-14 EURYANG-RI, MANGSUNG-MYON, =3 o
) IKSAN-SHI, CHUNBUK, KOREA) (slaughterhouse) FH(CHICKEN | 20060908
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H . OOl AXZIFIXF A0] &
V. %7}2 mo 2 Ta=ido ou n_%}
- @RI IHE T LR A EAHE880-11X(880-1, CHOSAN- cax
4 k=45 (KOREA DUCKHERD CO., LTD) ~ [DONG, NAMWON~CITY, CHONBUK-DO, KOREA)|  (slaughterhouse) @elDuck) | 20041129
. B RO AR BER 5071 can
s K01406001 (5071 GWANWON-RI SEOSU-MYEON, SH(CHICKEN) | 20060328
(DONGWOO CO.. LTD.) GUNSAN-SI JEOLLABUK-DO, KOREA) (slaughterhouse)
0L M= AMA &S 957(957, SUN-DONG, GIMJE- cay o
48 K01409001 (AHSUNG CO., LTD.) S1, JEOLLABUK-DO, KOREA) (slaughterhouse) SH(CHICKEN) | 20090213
- e LIE=A 232 DEel 318
oz 23 B }
- LTD. NAJU-CITY, JEONNAM-DO, 520-821, KOREA) P 9P
Si=3 = 280 s -
— AY UZA 289 DE2 3-1 -
47 K-25 (FINE LOHEA GOLLTO) (3-1, GODONG-RI, GEUMCHEON-MYEON, (orocensing plant) 221(Duck) | 20021019
Rl NAJU-CITY, JEONNAM-DO, 520-821, KOREA) P 9P
i Tt 014N QBE 174-4, 176-2,3.4 —_—
E S oA - =3 -
18 416 YOU Bo.LTO) (174-4, éTfY%H,éhﬁ\‘iHhAUEODRCéIX)G,YUSU (oroconsing plant SH(CHICKEN) | 20090701
M YA EAE880-181
49 K-46 @Rl 0H A= (880-1 oS ONG, NATMWON-GITY sy 221(Duck) | 20090622
. processing plant
(KOREA DUCKHERD CO., LTD) " CHONBUK-DO, KOREA) ' ( ing plant)
SHGHICKEN),
- B Ol aAl B0 O1gRl 13-14 - vty
50 19 2 (1314 EURYANG-RI, MANGSUNG-MYON, 2 20060908
(HALIM & CO.,LTD.) ' (processing plant) (CHICKEN
IKSAN-SHI, CHUNBUK, KOREA) SOUP WITH
SO SNEmAIAEC N AT S0
sRsNEURa BTSN 8 H Ol MAl 2OHO 42| 463-5¢1 K] -
a5 5 = 4 - = -
51 K01507002 (SINGGREEN Fo0D SysTEM | (4635 S?ﬂ?iﬁNuﬁéuL?ﬁ%AﬁoﬂiT' IKSAN (orocensing plant SHCHICKEN) | 20090716
CO.,LTD) | |
setsidsEggol - - &.38.22
HFESEMRE MFA 3HS 18 2096-3 - "
52 J0-14-06001 (Hﬁxmggﬁ,ﬁ LORCHINEE | (20963 HWABOOK 1-DONG, JEJU-SI. JEJU (slau ;;ﬁouse) éf]he';::& 20060724
ORPORATION) SPECIAL SELF-GOVERNING PROVINCE, KOREA) o
sty dsxggel - - &.38.22
HESHXHE MEA 85 1S 2096-3 o 2
53 J0-15-06001 m@xmg;&gﬁ LORCILIUEE | (20963 HWABOOK 1-DONG, JEJU-SI. JEJU (pmcejs 2 ‘;’ plan) éf]';';:;‘[ 20060724
CORPORATION) SPECIAL SELF-GOVERNING PROVINCE, KOREA) s
HU2NE e UFAN S+ S+530X2 155
=
54 KO1415001 (JUNGDAVN.CO..LTD) (155, DONGSUNONGGONGDANJIGIL, DONGSU-|  (slaughterhouse) @elucK) | 2013.01.18
-0 DONG. NAJU-SI, JEOLLANAM-DO, KOREA.)
"oens BY USA S48 S45TENY 147 -
55 K01513001 s 221(Duck) | 2013.01.18
JUNGOAYIN.CO.LT0) (147, DONGSUNONGGONGDANJIGIL, DONGSU-|  (processing plant) 1ouck
-Co., DONG. NAJU-SI. JEOLLANAM-DO. KOREA.)
Fotolet BEOA BT SME 4107 cax
=
56 K01413002 (H-DUCK COL.LTD) (4107, YANGSAN-DONG, BUK-GU, GWANGJU,|  (slaughterhouse) @elbUCK) | 2013.01.24.
L TD. KOREA.)
SN BEROA NT OIS=NE 68-229) 12T - SH(CHICKEN),
57 K01513003 s 2013.01.29.
68-22/1, MAREUKBOKGAERO, SEO-GU, (processing plant)
(JO KWANG FOOD CO. LTD.) ARG, KOREA) 221(DUcK)
Fwy By UFA Q8 313 cax
8 KO1413003 SHIN SUNG COLLTD (313, ORYANG—DONG, NAJU-SI, JEOLLANAM- (slaughterhouse) SelOUCK) | 2013.02.01.
- DO. KOREA.)
F2AOEE YsFeEol HIAYE UFA S+5BENZ 160-13 can
5 KOT413004 (KOREA-PALDO FARMING 160-13, (DONGSUNONGGONGDANJI-GIL, (slaughterhouse) @eluck) | 201325
CORPORATION) NAJU-SI, JEOLLANAM-DO. KOREA.
22012 E YEx0l HRALE UFA S45BENZ 160-13 -
< el .2.18.
60 KO1513003 (KOREA-PALDO FARMING (160-13, DONGSUNONGGONGDANJI-GIL, (processing plant) SelOUCK) | 2013.2.18
CORPORATION) NAJU-SI. JEOLLANAM-DO, KOREA.)
G M OH 11| FHLEE 242 2HS U= 116 Szm
o MOT512004 (116 NAEJUK—RI, KWANGCHON—-EUP, (processing plan) | SH(CHICKEN) | 2012.11.28.
(CHICKEN AND PEOPLE CO..LTO) | 1oNGSUNG-GUN, CHUNGNAM-DO, KOREA)
Eazc 24 B2 01218 Aot 487-81 can
&2 PO-14-12001 481-81 Geoanro, Mari-myeon, Geochang-gun (slaughterhouse) SH(CHICKEN) e
KAE JIN FOOD COMPANY. LTD R oen :
AAYC 2T HES _
63 K01413005 S ARCHE (54;—61' HEDANG R, IANGHEUNG-EUP =53 221(Duck) | 201355.3
(BASOL €O..LTD) JANGHEUNG-GUN, JEONNAM, KOREA) (SLAUGHTER)
SEUC BB BBS § _
64 K01513005 SN ARCHE (54?—31' D ANG 0, IANGHEUNG-EUP sd 221(ouck) | 201353
(DASOL CO..LTD) JANGHEUNG-GUN, JEONNAM, KOREA) (PROCESSING)
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Ao 9 EiEe ANLE GER ZEE HRIB 49-19 cax
65 PO1310001 1 o ri farms union (49-19, Garigorload, Bukcheon-myeon, Hadong-gun, =3 22I(buck) | 20109.15
i (SLAUGHTER)
corporation ) Gyeongsangnam-do, Korea)
pemos SE=C 847 3RS U2 2EHLS cem
66 406 (Nonghsen ogudton. NG (Dacgeum-1o 1278 Beon-gil $1, Gumwang-cub, Eumscong- LAaTER) SHCHICKEN) | 1999.5.13
gun, Chungeheongbuk-Do, Korea)
o eumos SH=C 847 3RS US2 12782 81 - N
404 (Nonghyan Moguchon. ING.) (Dacgeum-ro 1278 Beon-gil 81, Gumwang-cub, Eumscong- (FROCERSING) SHCHICKEN) | 1999.5.8.
gun, Chungeheongbuk-Do, Korea)
68 PO1313001 FAsIA FA3 676 Chemedmail Seoncal onmseon s N o
(KWANGIIN FOOD CO.LTD) (16-16.Cheongdam-gil1 75beon-gil Jisu-myeon, Jinju-si. (SLAUGHTER) SH(CHICKEN) 2013.6.25.
Gycongsangnam-do, Korea)
sl sl Al AIIE IHEA HRAS H2HEZ 410-6 [
© SR-13-13001 ke 217} (Tawoonscowon-ro 410-6, Beopwon-<up, Paju-si (SLAUGHTER) @2I(DUCK) | 2013.08.16
Jayeonilga. Lt. Ltd kyunggido, South korea)
X ERER OIS IEA ERE HE MR 4106 -
0 -15-13003 ZAF @ 7 a - - 1 1= ——
7 SR-15-1 e et noonseonsono 410-6, Beopwon-cup. Paj-s (PROGESSING) @2I(DUCK) | 2013.08.16
Jayeonilga. Lt. Ltd kyunggido. South korca)
. ARE ABA D4 169812 20 -
71 R1514003 - - - - =8 o P
SRIS (Sungwon food) (20 Mosan é‘;;ﬁjﬁ%"o l‘i!r(j:)"g"e“"g sl (PROCESSING) E(CHICKEN) | 2014.03.19
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ol | =%
Lists of establishments (slaughterhouse, cutting or heat processing)
eligible to export pork From Republic of Korea to Hong Kong
Special Administrative Region (HKSAR) 2014.04.10.
Full List
Regional Establishment Name ESTNO.  Type* Address
Office
Seoul GANGWONLPC INC. SR-13- S 438-3, GAHYUN-DONG, WONJU-CITY, GANGWON-DO,
04002 KOREA
Seoul GANGWONLPC INC. SR-15- @ 438-3, GAHYUN-DONG, WONJU-CITY, GANGWON-DO,
02004 KOREA
Seoul WOOLIM LIVESTOCK CENTER SR-13- S 146-17, SANGBONGAM-DONG, DONGDUCHUN-S],
CO, LTD 08001 GYEONGGI-DO, KOREA
Jungbu DODRAM LPC 331 S 598, Gumsan-Ri, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu DODRAM FOOD CO. LTD. 99 C 596, Gumsan-Ri, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu SUNJIN CO.LTD 8 € 594, Gumsan-Ri, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu SAJO INDUSTRIES CO.,LTD. 167 S 137-9 PAN JEONG-RI JIK SAN-EUP CHEONAN-S],
CHUNGCHEONGNAM-DO, KOREA
Jungbu THE MEAT SUPPLY CENTER OF 245 S 698-3 ANSIM-RT YEONMU-EUP, NONSAN CITY,
NONSAN GYERYONG CHUNGNAM-DO, KOREA
LIVESTOCK COOPERATIVE
Jungbu HONGJU-MEAT CO,, LTD K0-13- S 539, SANGJEONG-RI, KWANGCHEON-EUP,
03001 HONGSEONG-GUN, CHUNGCHEONGNAM-DO, KOREA
Jungbu DAEJEON CHUNGNAM PIG M0-15- € 421-3 SEONGJAE-RI OCHANG-EUP CHEONGWON-
FARMERS LIVESTOCK 12005 GUN CHUNGCHEONGBUK-DO 363-888 KOREA
COOPERATIVE
Jungbu Farmstory Hannaeng CO.LTD 203 S 421-3, SEONGJAI-RI, OCHANG-EUP, CHEONGWON-
GUN, CHUNGBUK-DO. KOREA
Jungbu Farmstory Hannaeng CO.,LTD 158 @ 421-3, SEONGJAI-RI, OCHANG-EUP, CHEONGWON-
GUN, CHUNGBUK-DO. KOREA
Jungbu FARMSCO 57 (€ 575-1 CHEONGYONG-RI, SAMSUNG-MYEON,
UMSUNG-GUN, CHUNGBUK-DO, KOREA
Jungbu FARMSCO 173 S 575-1 CHEONGYONG-RI, SAMSUNG-MYEON,
UMSUNG-GUN, CHUNGBUK-DO, KOREA
Jungbu DAESUNG CO.LTD MO0-13- S 292-1, YONGDU-DONG, CHUNGJU-SHI, CHUNGBUK-
08001 DO. KOREA
Youngnam Youngnam LPC. Inc 240 S 433-1 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Kyungsangnam-Do, Korea
275
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Youngnam

Youngnam

Youngnam

Youngnam

Youngnam

Youngnam

Honam

Honam

Honam

Honam

Jeju

Jeju

Jeju

Jeju

Jeju

Jeju

Jeju

Jeju

Jeju

Jeju

PUKYUNG PIG FARMERS
ARGICULTURAL COOPERATIVE
Jungsung Foods co.,LTD

Korea Livestock &Agricultural
Union Corporation
MODERN CO. LTD

DAEGU LIVESTOCKS
CORPERATIVE MEAT
PROCESSING PLANT
PUKYUNG PIG FARMERS
ARGICULTURAL COOPERATIVE
N.A.C.F. Moguchon Kimje
Meat Processing Plant
N.A.C.F. Moguchon Kimje
Meat Processing Plant
CHUKLUM LIVESTOCK PACKING
CENTER CO,, LTD
CHUKLIM LIVESTOCK PACKING
CENTER CO,, LTD
JEJU LIVESTOCK COOPERATIVE
PRODUCTS MARKETING
CENTER
SEOGWIPOSI LIVESTOCK
COOPERATIVE
JEONG-ROK CO., LTD

JEJU PIG FARMERS LIVESTOCK
COOPERATIVE
HAEOREUM PORK CO.,LTD.

JEJU DONNURI PORK CO., LTD.

GILGAL FARMING
CORPORATION
DONMA DISTRIBUTION
AGRICULTURAL UNION
CORPORATION
CHUNG JUNG SUM JEJU CO,,
LTD
JEJU LIVESTOCK COOPERATIVE
MEAT FACTORY

PO-15-
08002
357

223

69

196

195

K01312001

K01512001

292

244

859

361

J0-15-02002

J0-15-04001

J0-15-09005

J0-15-09007

J0-15-13001

J0-15-08001

6-9 EOBANG-DONG, GIMHAE CITY,
GYEONGSANGNAMDO,KOREA
1000-30 Igok-dong, Dalseo-gu, Daegu, Korea

432-9 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Kyungsangnam-Do, Korea
432-3 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Kyungsangnam-Do, Korea
710, DAECHEON-DONG, DALSEO-GU, DAEGU, KOREA

6-9, EOBANG-DONG, GIMHAE CITY,
GYEONGSANGNAMDO,KOREA
9-13 YONGSAN-RI GEUMSAN-MYEON GIMJE CITY
JEOLLABUK-DO, KOREA
9-13 YONGSAN-RT GEUMSAN-MYEON GIMJE CITY
JEOLLABUK-DO, KOREA
94-8 HYON-YEONG DONG, IKSAN-SI, JEONRABUK-DO,
KOREA
94-8 HYON-YEONG DONG, IKSAN-SI, JEONRABUK-DO,
KOREA
2533 EOEUM-RI, AEWOL-EUP, JEJU-SLJEJU SPECIAL
SELF-GOVERNING PROVINCE, KOREA

985-9 SEOGWANG-RI, ANDUCK-MYEON, SEOGWIPO-
SLJEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA
1491, SINPYEONG-RI, DAEJEONG-EUP, SEOGWIPO-
SLJEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA
551-13, ILGWA-RI, DAEJEONG-EUP, SEOGWIPO-SIJEJU
SPECIAL SELF-GOVERNING PROVINCE, KOREA
783-1, MYEONGWOL-RI, HALLIM-EUP, JEJU-SLJEJU
SPECIAL SELF-GOVERNING PROVINCE, KOREA
640, ODEUNG-DONG, JEJU-SI, JEJU SPECIAL SELF-
GOVERNING PROVINCE, KOREA
446, NAMWON-RI, NAMWON-EUP, SEOGWIPO-SIJEJU
SPECIAL SELF-GOVERNING PROVINCE, KOREA
291-24, NOHYUNG-DONG, JEJU-SIJEJU SPECIAL SELF-
GOVERNING PROVINCE, KOREA

548, HALLIM-RO HALLIM-EUP, JEJU-SI, JEJU SPECIAL
SELF-GOVERNING PROVINCE, KOREA

2533 EOEUM-RI, AEWOL-EUP, JEJU-SI, JEJU SPECIAL
SELF-GOVERNING PROVINCE, KOREA

* type : S (slaughter house), C (cutting plant), H (heat processing plant)
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Lists of establishments (slaughterhouse, cutting or heat processing)
eligible to export pork From Republic of Korea to Hong Kong
Special Administrative Region (HKSAR)
2013.06.14.
Full List
Regional Establishment Name ESTNO.  Type* Address
Office
Seoul GANGWONLPC INC. SR-13- S 438-3, GAHYUN-DONG, WONJU-CITY, GANGWON-DO,
04002 KOREA
Seoul GANGWONLPC INC. SR-15- C 438-3, GAHYUN-DONG, WONJU-CITY, GANGWON-DO,
02004 KOREA
Seoul WOOLIM LIVESTOCK CENTER SR-13- S 146-17, SANGBONGAM-DONG, DONGDUCHUN-SI,
CO, LTD 08001 GYEONGGI-DO, KOREA
Seoul CHUMMIWON FOOD SR-15- @ 146-17, SANGBONGAM-DONG, DONGDUCHUN-SI,
AGRICULTURAL COMPANY 08001 GYEONGGI-DO, KOREA
Jungbu DODRAM LPC 331 S 598, Gumsan-Ri, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu DODRAM FOOD CO.LTD. 99 C 596, Gumsan-Ri, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu SUNJIN CO.LTD 8 C 594, Gumsan-R, Iljuk-Myun, Ansung-Si, Kyunggi-Do,
Korea
Jungbu WELSUM CO,LTD. MO0-15- H 629-1, Maeng-ri, Wonsam-myeon, Cheoin-gu, Yongin-
09001 si, Gyeonggi-do, Korea
Jungbu SAJO INDUSTRIES CO.LTD. 167 S 137-9 PAN JEONG-RI JIK SAN-EUP CHEONAN-SI,
CHUNGCHEONGNAM-DO, KOREA
Jungbu THE MEAT SUPPLY CENTER OF 245 S 698-3 ANSIM-RI YEONMU-EUP, NONSAN CITY,
NONSAN GYERYONG CHUNGNAM-DO, KOREA
LIVESTOCK COOPERATIVE
Jungbu HONGJU-MEAT CO,, LTD K0-13- S 539, SANGJEONG-RI, KWANGCHEON-EUP,
03001 HONGSEONG-GUN, CHUNGCHEONGNAM-DO, KOREA
Jungbu THE MEAT SUPPLY CENTER OF 84 C 698-3 ANSIM-RI YEONMU-EUP, NONSAN CITY,
NONSAN GYERYONG CHUNGNAM-DO, KOREA
LIVESTOCK COOPERATIVE
Jungbu DAEJEON CHUNGNAM PIG K0-15- © 48 SONGNAM-RI, SEONGGEO-EUP, CHEONAN-
FARMERS LIVESTOCK 03001 SLCHUNG CHEONG NAM-DO, KOREA
COOPERATIVE
Jungbu HONGCHUN-INDUSTRIAL CO,, MO0-15- C 539, SANGJEONG-RI, KWANGCHEON-EUP,
LTD 08001 HONGSEONG-GUN, CHUNGCHEONGNAM-DO, KOREA
Jungbu BOKSU BRAND MEAT MO0-15- @ #483-28 YACHON-RI, GAYAGOK-MYEON, NONSAN-SI,
PROCESSING CO,, LTD. 09002 CHUNGCHEONGNAM-DO, KOREA
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Jungbu KOREA COLD STORAGE CO.LTD 203 S 421-3, SEONGJAI-RI, OCHANG-EUP, CHEONGWON-
GUN, CHUNGBUK-DO. KOREA
Jungbu  KOREA COLD STORAGE CO.LTD 158 @ 421-3, SEONGJAI-RI, OCHANG-EUP, CHEONGWON-
GUN, CHUNGBUK-DO. KOREA
Jungbu FARMSCO 57 € 575-1 CHEONGYONG-RI, SAMSUNG-MYEON,
UMSUNG-GUN, CHUNGBUK-DO, KOREA
Jungbu FARMSCO 73 S 575-1 CHEONGYONG-RI, SAMSUNG-MYEON,
UMSUNG-GUN, CHUNGBUK-DO, KOREA
Jungbu DAESUNG CO.LTD MO0-13- S 292-1, YONGDU-DONG, CHUNGJU-SHI, CHUNGBUK-
08001 DO. KOREA
Jungbu SUNJIN CO.LTD M0-15- @ 259-3, YONGDU-DONG, CHUNGJU-SHI, CHUNGBUK-
08002 DO. KOREA
Jungbu HANIL FARMS CO., LTD MO0-15- H 764, SSANGJEONG-RI, MAENGDONG-MYEON,
08004 EUMSEONG-GUN, CHUNGBUK-DO, KOREA
Jungbu EU FOODS, INC M0-15- H 71, SINHEUNG-DONG, JUNG-GU, INCHEON, KOREA
11004
Jungbu NATIONAL AGRICULTURAL 404 H 526, OSUN-RI, GEUMWANG-EUP, EUMSEONG-GUN,
COOPERATIVES FEDERATION CHUNGCHEONGBUK-DO, KOREA
MOGUCHON UMSUNG
PROCESSING PLANT
Jungbu JANGCHUNGDONG M0-15- H 104-2, SUNDONG-RI, HYUNDO-MYEN, CHEONGWON-
WANGJOKBAL CO., LTD 10004 GUN,CHUNGBUK-DO, KOREA
Youngnam  Shinheung Industrial CO. LTD P0-13- S 1393-167 Gumdandong, Bookgu, Daegu, Korea
09001
Youngnam Youngnam LPC. Inc 240 S 433-1 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Kyungsangnam-Do, Korea
Youngnam PUKYUNG PIG FARMERS 116 S 6-9 EOBANG-DONG, GIMHAE CITY,
ARGICULTURAL COOPERATIVE GYEONGSANGNAMDO,KOREA
Youngnam Jungsung Foods co.LTD P-55 C 1000-30 Igok-dong, Dalseo-gu, Daegu, Korea
Youngnam  Korea Livestock &Agricultural PO-15- @ 432-9 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Union Corporation 08002 Kyungsangnam-Do, Korea
Youngnam HAEDREAMFOOD. CO., LTD P0-08- C 327 Hyojung-Ri, Dagji-Myeon, Changyeon-Gun,
04001 Kyungsangnam-Do, Korea
Youngnam MODERN CO.LTD 357 C 433-3 Hyojung-Ri, Daeji-Myeon, Changyeon-Gun,
Kyungsangnam-Do, Korea
Youngnam DAEGU LIVESTOCKS 223 C 710, DAECHEON-DONG, DALSEO-GU, DAEGU, KOREA
CORPERATIVE MEAT
PROCESSING PLANT
Youngnam DAE-IL CORP,, CO. ROSI52 @ 773-1,2 HASAN-RI, HABIN-MYEON, DALSEONG-GUN,
09003 DAEGU, KOREA
Youngnam PUKYUNG PIG FARMERS 69 C/H 6-9, EOBANG-DONG, GIMHAE CITY,
ARGICULTURAL COOPERATIVE GYEONGSANGNAMDO,KOREA
Honam N.A.C.F. Moguchon Kimje 196 S 9-13 YONGSAN-RI GEUMSAN-MYEON GIMJE CITY
Meat Processing Plant JEOLLABUK-DO, KOREA
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Honam N.A.C.F. Moguchon Kimje 195 9-13 YONGSAN-RI GEUMSAN-MYEON GIMJE CITY
Meat Processing Plant JEOLLABUK-DO, KOREA
Honam CHUKLIM LIVESTOCK K01312001 94-8 HYON-YEONG DONG, IKSAN-SI,
PACKING CENTER CO., LTD JEONRABUK-DO, KOREA
Honam CHUKLIM LIVESTOCK K01512001 94-8 HYON-YEONG DONG, IKSAN-S,
PACKING CENTER CO., LTD JEONRABUK-DO, KOREA
Honam MANNA CO.LTD. K0-13- 6 SEOTAE-RT HWASUN-EUP HWASUN-GUN
09004 JELLANAM-DO, KOREA.
Honam MANNA CO.LTD. K0-15- 6 SEOTAE-RI HWASUN-EUP HWASUN-GUN
09006 JELLANAM-DO, KOREA.
Jeju JEJU LIVESTOCK COOPERATIVE 292 2533 EOEUM-RI, AEWOL-EUP, JEJU-SLJEJU SPECIAL
PRODUCTS MARKETING SELF-GOVERNING PROVINCE, KOREA
CENTER
Jeju SEOGWIPOSI LIVESTOCK 244 985-9 SEOGWANG-RI, ANDUCK-MYEON, SEOGWIPO-
COOPERATIVE SLJEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju SAMDA Co,, LTD. J0-15-07001 407-4, GEUMNEUNG-RI, HALLIM-EUP, JEJU-SLJEJU
SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju JEONG-ROK CO., LTD 359 1491, SINPYEONG-RI, DAEJEONG-EUP, SEOGWIPO-
SIJEJU SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju JEJU PIG FARMERS LIVESTOCK 361 551-13, ILGWA-RI, DAEJEONG-EUP, SEOGWIPO-SLJEJU
COOPERATIVE SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju JIN YANG FOOD LTD. J-2002-03 783-1, MYEONGWOL-RI, HALLIM-EUP, JEJU-SLJEJU
SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju JEJU NONG CHUCKSAN  CO,, J-2003-01 407-24, GEUMNEUNG-RI , HALLIM-EUP, JEJU-SLJEJU
e SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju JEJU DONNURI PORK CO.,, LTD.  J-2004-01 640, ODEUNG-DONG, JEJU-SI, JEJU SPECIAL SELF-
GOVERNING PROVINCE, KOREA
Jeju JEJU HANSOL PORK CO,, LTD.  J0-15-09002 2000-2, NABEUP-RI, AEWOL-EUP, JEJU-SI, JEJU SPECIAL
SELF-GOVERNING PROVINCE, KOREA
Jeju GILGAL FARMING J0-15-09005 446, NAMWON-RI, NAMWON-EUP, SEOGWIPO-SLJEJU
CORPORATION SPECIAL SELF-GOVERNING PROVINCE, KOREA
Jeju DONMA DISTRIBUTION J0-15-09007 291-24, NOHYUNG-DONG, JEJU-SLJEJU SPECIAL SELF-
AGRICULTURAL UNION GOVERNING PROVINCE, KOREA
CORPORATION
Jeju DINE JEJU COLTD st 1941-4, HAGWI 2-RI, AEWOL-UP, JEJU-SI, JEJU SPECIAL

SELF-GOVERNING PROVINCE, KOREA

* type : S (slaughter house), C (cutting plant), H (heat processing plant)

Olok

Ol






www.qia.go.kr







Q1 128 ga2 2223 29/(2012.11.9)

O Shgstila. 7kt Fabze] tidt #Ee SRR 7S Adstal AFUTh olef
wdstel 49 Sl wt AoE shauA gyt AddAe A g2t
Adae Ay o, 44 B4, B Be EEP0R Y SAbAES
Sgste] YEEY & FoR £35S stux Fut o, A7t A Ldshs
AR AA DAL A ARTE Qlojof 7Hset AUA] oy A Aol
Aaet Ao Y Aok AW F olF v oR ALl diAH s
e 5 AeA gEdUnh F2 §9W FEEYY

O NFHEAR)T B ARAAEL SESeE Ak AZAA e A41%
(% 719 5) Aol A A ARE B 490 2P 2579
713 ol wet Aewe] SEAS wolok gt

O FA Lyt ¥ - ¥E 7es(tAe)2 ST HEE SR £50] 7I~L—’3}“=1
AT BRI SAE W =5 - 7ol AR Al disiAe =]
7Fe gy

O wehA, ExAolA 7S (AR SRR sH sk ¥ 248t fEstaat
sk Aol dlid 2ol
- 7IEA Aoy Ald22(E AR 2 2 W AlRYFA Al422 (3 A B
A 5ol it £ESAES B B 7RE A HIN o R
A7 erofof sl
- = AREe 2R TS ikE) TETRACR SE W Stolelol
gy,



Q2 7128 4275 oE =9)(2013.8.29.)

N
N
of
%
N
(r o
W o
[e]
N
fo
~D

’

A

. v T
4, Al A YoM Aedt suiAl T2

A

T

setegyh AR

O 27|(fihE S)0 22 ARHIES &8s A 79 Aldlz
=] A

he

Al SEHAL wotok gt oju) A4
2T $EE J1E P

oH o
&
\r

)
r
rﬂ-l
P‘L
£

>

[

i
jany
12
r ~|
o
)
N
2

o
ox
i
u)
@
i
4o
)

D
mu N4
S~
R
<
ok
)

E S20] e

off g ot & e o

o 2 o 4z
olo
ol
o~

HoAA A7IS 2 AT 22304 she A9 AEAGFPY A
(AN D e ABTH Ad2RAINRE] A4 F)o] uet
REEELEEEN! Sl A1 AGABFOR A1

2w ™ (e)e}
ZXO H;OS & Z
]ée - T

>~
(o}

o

T

r_l

H

rlr

N

&

s

o >
%0

rlr

12
r
iz
>
-
2
9
4
iy

284

Animal and Plant Quarantine Agency

ofr

<y

N
/N

I
2

}

Fol JHsR7hR? oPE WHE PABE S3o| FsArtar
BE WY §o(@®), edudE
Sl 7 A2 ThE FFYAL ol g ] ML R?

°f

= B
e g, e, Az, v W 5L wein, WA SR 42 @ ks
QuEa} 229z Wao] 118 Foln] WATHo] shte

SRS FAREAET YT

=

1:L11_

1.



=
Hy
|->"
o
A
U
r
ri,
r o
rdo
(i)
lo
to

r

Q3 o=z =2 5 7128 257

olr

27 U HAYXA =9|(2014.4.4)

W HOHER) B Sawsil Bolol glof =gyt OO0 HE
Sl el ol il F1o] sl ﬂrama} W 2gaka e,
AR w1, F2, weolAlol, Amd Ao}, WalH, BF, FF 42, WA
WA 5L SESHL glonl, F/1R WE HEHES) Tk, the) s ke

FHE 2t &S s gyt (o] uolls EAE ] viER HeE

93 geh) olol mlEg HRE F3, welol Ao}, AmyAe}, B, g,
T 7 2708 52 Jbsoleh B3 4 B tiet BOE Seloy ) we

AldyE g A7) vy

QMU G

WE BLES) JI%, The) BRI 2 AR RS SElels AL 1EAEY
oY AdIEGE F 5) A0l 97 WAl £EAL wopok g
oful AR SE7 oS Al HRIN EE 4917t 2 TSk 4570 7|2
W Sol ofste] SUEARGOERA AL AAJSl] PAEEA LA
gy o

A WE HEES) Tl T RED 2L ARAES 1YY 2RE2dA

B Aol A Abs - =5 - 7R Aot 33 IEEOR Eo] ThsduTh
HsHAA 371 AlFE &AL she Bf-olle 7 g dd A2z

A W e W AR A2 A4 B)el ket 9 1|0 o)
$EHAES WY B 1R 4 A A8 FelRgor Agste] AHS
we F ARR(pRR)] $EAGS A uhgh,

A 55 U METOR 38 20] MsT BF - FRAS SRy Fuol
(http: //www.gia,go.kr — AEUASAAA LR — $EHAHR)A BHlo]
ZFs e,



Q4

olor

BEY 375 of H9(2013.11.21)

O Aol F7HA] U5Uth

1 AR Sl B Alge] BAR GRS Bel $ARS B g,
Seuete) BB EL 2RS4 R esze] BAZF GEX22FA
MAST) AEA B 4Zo] otEE Ao Um Yuth)

2. GhoF Bkl A ARG ZHER AERY) %] BAIZE HrbH AlFEe vop

Eohe AR WhoR

AR eh= olm A 7L oA THsRtAl T dyth)

B[

RALE )

O

2806

GRET 53 2o AAGRS St b ASHGAY A4l
(2 49 B) F30) 9A WEA FEHGS Wotol Gtk ofu) A
FEPN AT AW R UL 2T $EEY 71EH P Sl
ofzo] ATt

HspAA DB FRET] B9 FAR L8 0TI 308 o A elsto]
4§91 A9 Wstol FFOR SEol ST,

1 99] ke g Ykl Mmo| SE9IgRA] AAR ] A eot
Sgo] RIS,

w3, BAHOR B - ZUEL 53T 4

obd SR BEE 55 o %7

2 A AFE)0]

i)
ok
A=)
8
P
i
S
2
oo

Animal and Plant Quarantine Agency



of
of
~ul
o

oy

LHEMX|(frozen dough) £+54H Hxt 29/(2013.8.9.)

P, %3] B4

A

PAIL, Aslate] 25l OO0

35

O ¢h=

b-

& FRIHE 7|E0] Roa?

(6]

o] 744

ot

He ol wrestba? wy

)

e

il

oA Ald1z(FZE HY 5) Al oA

ofo} gt}

YA 9] A7 e, A

13
=

o FikaE(EEd AFH=EA

]
s

Njo

ol

287



O AL AT B2YS FRo A SESED TY
FIARY BRI AN AF L A FAFAW FASAGU
BB SRR, Q4 BE W W A
24-67] © 7A(800m))
szAFThe] ¢ 1970 "hA

O AATI L FAEL £EFE AL AFAGYANPY AN EGE A 5
FAO oA AT BRIT B ATt aTste 2549 7123 P
uje Fojge] E7elS Wolok YUtk S AR FHOR &5

oted @A IRt SRt o T AR EAARTE EY Sl
A7) ol SR $E0] ofHw=

288

Animal and Plant Quarantine Agency



Q7 o 2 7128 ¥ X 128 $57t5 ofF 20|(2014.3.28)

O F=o $AIFE AL 7HFe =it AR - 9

ofr

) L AXE FiE
ABE 9 el S0 sE AW QD

A3 - %) FER(RAE Z3) U AXe EST g AYAGES
FESFEE A ARHAEAPE AURGE 1Y 5 Tl 9A 4o
AR T SR aTSHE SEAS 7120 el v geinel SEHNS

o)
A Seutehe F= el Sl 7 2 AR SRS 23D gt
9 A=A E HAES 8F Fol don, FxAFE St 7ta 2
ZHaAlE] digh 4290582 $Iet AFEIL Foll AHUT

wheba] Sejuebit 7, A W - WE 2 X%Elﬂ AR ETRE 23
s3] HxAo] ud wrix] oz FEHISTYA whgo] oFSU



Q8 =z v "Xz SItE 2279 Ho|(2014.47))

0 ShFslAIU7L, ARo] e WoAYrh thEo] ohzl, WAb £@% A2
SATAEYENE, WA, N, WIS 2 pEslo] @ shx] Ro
Vol 9lo ol Ygom Fo =ay, shel Het celASU
@ oWl BAH 12 7hES S9lele paEste] AAE o dde AReAE

(ex. B7IGARN, WEWHE 5)o] 8 &ejat Egholn
@ 712 A 490] 58H 2ol A AR NTAE SE PLOH

® AAT £ $E715 AR, T3)/AH2 71ES 25715 0=

$8)9) 715t 27 $27ks SHEAR AE ) — A SAE w e
e o] FNEflE S5 4H0] BRI Bl ojdl 77} diAIIA FERTh

D @) BOIF FA WA ARF A9 BEA S2UGE At EB
WSD7F ofti7A By b5 a2

® #37] AR A% dHe] 7}golE ofd

A7)0 Yo shaslAlelE 34l e a7

ulehe] | @zo] 74} =gyt

ETED)

o A SRt AATFS nFOE SEA7] A% AGBAT AAF U
Srel=gUh A4 03,26, T3 HUROIA LU AFIABERAT B)
59518 7k BEo| /b5t MBS B4 - ZEstgon, FEARYH 60Y
o] AW, olot BABtO] Sefets nTHRLY AAY +EAYY 55
RSB 2l § Uh VYIS UGB sleot, 22 W} 22

fdw o7 ARG S48 Qo] Bagt
O ekl AATY SEo] Fed W AZE, QE, T, dY, 55 9
HEY Solnl, £F02 AN 1FE SF0] Zhsatn, ol2ld AXe ks
2 AL S AR FHe Fael Bagyd,
v FRoR 9 5 4] /Hssin, 417k BE B 10T
wlEe AT A9 RO ~a0l AT,

290

Animal and Plant Quarantine Agency



o o °gual=

=
Hx
>
o
A
U
r
ri,
rl:l
rdo
1)
lo
to

r

- —_L
b O = 58 AI82%
QJ;—Q— = = 21} O =23
=g ASels 3 S5 i € B4 22ffe
9 o] on = S 477] 9 OIE=+-8 4% [ K
oA W Aol H 4 1 G| 77] 5O SEF o WAHE AT 7] =
A 22 S0] & o7} 9}35}7] %EM%%A}EH%HE
olgE AL o < 71}
O—l_oﬂ '(‘5'_1—*6]_0:‘1 =

Yt

Z_TT]XH o)

= 'T'Eh% A} =

ZaolA (htii;‘_ﬁ“%—gl PO
5 < IWW ; = [ex]

s9lo] shaict w.qia.go.kr — O]HHI;;




Q9 o oot BExAlE xS B ME 20|(2013.9.13)

O hgstA|a. thFol ofdel, A3)7t 8¥e taiwan O & HRALR S $EdSUT
2 o] =2 | 6Yol| ml=roll A FE AitE o] Fharoll =9E Exoll ot
ghatoll A AAIZE Aloko] kAl o TfE]A] Egt 535S THA taiwan O ® &3t
RAolAzUth. AT, taiwano A A o] &l s YRS FHFA
ool lsuTh fukstd, g 7]kl Al HEYEt healthy certiZh $17] w2l
o] IHEo] tdstth= TAVE fivkal FuTt

of o] ZHEo] =t o R HhEE oA Eoltty Yo s A ol NkEsHER

o] A9 MPstax gt 12 HY Fof] thA| taiwanl® =

ZHUn o] A8 Y shEol ofdet =& =R HY AHS s

AZFQ? wWE T FEEPuytt AR

BALE )

fr e R 22
)

Moo 2
POV}

Ao +2d9S TotoF gy

O tiel, AA ARl =9 BAl E= Hat - fAIE0] e ERARRE A3S

292

Animal and Plant Quarantine Agency



=
Hx
|->"
o
A
U
r
ri,
r o
rdo
(i)
lo
to

r

Q10 2u=s x42 HAos =9|(2013.7.18)

WA E48 +2007| S ZIRUBA st +2AAE W, AT
Asialor 450l RO ot elguieh AV TR AR SRl SUES
) - Al 2delo] 5 AR Folel, e Aol
A S AA A Ay

2T FAF Ae] 7] kSR AR S olele ggoln], Ffeld Bew
A 2342, £ S Yol b TR AL, W USRS 3
MO ARG gl 20 T iU TIRIH SYESRE o) SEHAL A
slof szl FRALIEL, Selet Bl ko] dgelna? FAleloleir
dt shel A B w5 gl Ao obdzka? Sfe] sl A Aol
AW i, ES FAS FE S WHa? AV} EE ML 48 el
SEAGAYYE Glolok Seka L1 Glid, A4 Pelket SEAGARFL vhS
Seolel, 71 i AR RS it S E RS AN i AT G
ugigUe TRk, AF @4 2YEe] Ak AR diE £EEAN ol
Aok T2 £U%Y A9 FAFIAFYe] TR 1 SEEAS WY
e Gex|? $5 Fssht, 2E5 918 ol U oS Iek gt S
2% Ale) ofete AE UKo, % o Uske elag AAE) A7) iz

b

il

=52 AR $Ese S EH A vk Al
= QJ@‘/]‘:} wfaba], 7RG =
o7 A=t AE71H T AL 85 57

E sl
OH

o
=
= 7B 2 ol A9 eI Ao 1@—2_—. 2. T ARl

APt BRMFE HE 9 T2l 55 7R HASEAE Eadiyth



Q11 a2y u & 22715 o8 29/(2013.8.29.)

294

hgskAl 8.,

FolaAtel BAA gt

(e

1 o8 29} Ee A
3Gl o] F7hH Aol 4F Hsd 7 ol 7hR?

= )
iz, WEYE F34 9e dska Agyrt,

Ggo] Fhsstn, ulagel A9o] ov) 29 W
wpeby o] ErbsaT

A 53 9 SO FFSEAE E SEo] et B2 el
E301 4] (http: //www. gia.go kr — TEHASAAA 20 — S2 R R)oA
sh9lo] ZHs e

Animal and Plant Quarantine Agency



=
Hx
|->"
o
A
U
r
ri,
r o
rdo
(i)
lo
to

r

Q12 A3y, 9xz7| 5 88 $2HAMA 29/(2013.11.28)

O

b~

17), WA 5 &7 £2UGe] st AE ST EHAH, B
Al 91e] 2 S A7 Hele] 25 5 S Holah Ao
1 gt
7} 27ke) a7 YAEAL Belshs 7w 2wy
SES R 7 A A FHsIol T AlE AR oy
(8 A41%) ARAAEE $E3h0A She A 2ol
chat, 4o) Al Aole 278 ohat X147
A o}
3. A7) WEEO] Sl Qloldl, 4:¢) Althol ) e 25K Ferhd Aoe
WA ol SLE %o ZHsd A0E HAHE Hixa?

4. $oA AHSHE “NAAE o Wk Welel thote] YAl B T4 Fo
olehe Qhy Ehgt

oo~ ol o

_

X 317) Sk 2 X g@%—o— %s} I ZM@ 2%
49 5) 1400 017] MEA 2SI olok BS, oltf Aok Egele
A A i) Sk ) s el olste] AN
goF, 40150l XA OBl BT SEriolo] MR ohrha 24|
AHom FRow EWE A 42798 WX eokw By

O 20109 -2|utollA A o] ARt 0]37—, 7] $3o] 7HsE F7hs flem,
HAaL7] 79 FAkE = GRelA Sl AlFes] B - TR Aol A o]
ZFsgdh @A B oz A7) BAHE fE0] 7T BE - RS
HE Z|o] X (http://www.gia.go.kr — AHUHAHAA2E — $E2H AW

oA =<lo] 7yt

\_,E



296

75319
ZpALO A AFA o] ARE EQ1%H A},

1. S|l 29237 555 7HAA Al HofA AAksto] A= 7+
ZAL WESH, LA GERZHE @A (Health certificate)=
e A2 = Zhsotites 9HE w5y

2. Ot A3 A A& AN A FHo]R| oA ERRIgE Aute] o],

o
s7h o2 elstel 7kEg SO $UEAR 0,

& - =W A7 +98 BHE S22 dA dEoR AAYAES

EEL] )

ST Gl AR AT YEUTH Aol el 28 FAAR A
e dEEEAFL FHA ool fao] Hean?

o 25 go] Hrtel AEZEC Aol o928 B A7ha? AgEs 7Y
27 Sl REERUT, ofgel ~ESTA B A9 Tl FUARIE AR
W AR ojuA] HA] A LelFAE A 99 8 3 Sje] 2 wgol
g 7 gayc

> sfele) 27 =4 WA Wt 7he, Thas 8 aUS A AAEAL e
= 7HA A)

— = 7 FA 109 109 18Y (FA)
WINIB T B84 v 7 VT U FOREIPY REA KEAAZDOIHA
B—REEIE L TV B IE (kg

— wg[E T HH224£10H18H (1)

s JhaRel 7] B9 He| A4

- (25 =7 A T 59 $4)
KE A DN OIS

— #@El (B4 v 7T o OIEANT & Vg AL EF)
http://www.maff.go.jp/aqs/topix/im/hpai. html

Animal and Plant Quarantine Agency



=
o
oT
._M_._._
% wa o
sl
z i
£ : oe 1r
% oy % o mu mﬁ 4
ohu "X m_ﬁm Hm_u yﬂ :
».._ ; - ® po {F oju
L —~ & A]o ‘ .
= to o : :
p X Vi il 2 =
# ] i
x s 7 < T
: ﬂ.o H,%_m m n_A.o mW m_u.T
wl___m @ ! S S X n__,uA._o
;o : - i 1;
—_ ar of A W_m H_._L o
22 T [u a8r
R ) % 5 > :
: % £ N % L WT
e o > T
T = w > ; o
T :
gl " M.E ) kX ~H * ;
[l O e e )
o < mm ~ Wo 1_ :
ol Wu > 1&“ Il__ﬁm _\TVW ﬁ_uh_ ;
% ﬁ% ﬂmo hY Wm mo ﬂA_I Mﬂ
uumomuuc,%ﬂm ﬂduaf.
4 : : UARRe) 0
op BH L ~ @ i >
i Wmﬂ@mm@ozvﬁ %%7
<! Jlﬁ%_mxyﬁliﬁuaﬂ
.ﬂ. ,_m_,.AE ,l_ﬁl n)mm_ - oH ol o ol ~ K
@ A ,ﬂo% ,Xlo c % .ﬁl*.m 1,A,|_I B
mu 63 pﬂ H _wo mt
X ©°
o = T
@ P

297



Q14 olzolM AzuAol 52 ZUZS YHoiR 20/(2013.9.17.)

l

O <A FAGAILE %741—‘%“7% Sk ol RAgHth ool Qlm=uAjotel kA&

298

HEEE) EevAote] &5 sHA H G 2=d A7t QlEyAlotell=
$28 i Ho| gloja] AAF AT AYZ(Health Certificate)o] HE-E ojof
SRl EREUT 2HiA koA HYEFS wobA QlEdAobe A &
stofof st 7 pEAkel RS HANA AYSS St=rollA A dhas Wotof
Sh=t| A4l 7H7E idS Trt flofA] AoJetey Fx ey, e
HitA = g A3l QoA A aE drobA Hiuth, A5 AlEo] 4 &
AAJof| =2Fsh=d HPMAIZX| T 2 27y,

_4

ol b HGFel g A42E (A A W) 2

&2 3 AR Sl el B AqEste] #&
SAHES B EL MRS 4 Qe AJHQ AN WROR A S e
a =4

2 =

e} 4 2
et Aol d Aoige] tele] BRI 5 £EAAE BT 4 glonw 43
A% Wil ErbsaU

Animal and Plant Quarantine Agency



=
Hx
>~
o
-
U
e
ri,
r o
rdo
(i)
lo
o

Q15 zM222 71508 29/(2014.3.24)

O HYIYLN? AL HiHE FAFEE FuST e, ARAY F 2
AT HolA ARE SYUTh SESUT SH FABL 1 FAR(IH) 171(R)
9 WE TYA 17)(R)F 7Hstel HFHUT ABCEERE, A, AFIY
5) 2. A7) FARY ANRAES gt 4RHT ABEHTE 5)
VI AR B SR $801 A ro} rloled Sk BE)
2177 E3 F5e] Mol EE B3to] YT AR L ek BrEAR 7}

N

O ZARIEE W HAET 2L ARAAEL SEsteE Ak A2Ad e
AUIZEGZ A0 5) R0l thet Folrre] 43S wolok Atk Aol

O At EuEhs 20109 Al S mEt S 5 =} Aol Al
Felueat AR T ¥ 2 AikE@a7] - HAa) 5 5
Sor= JAf ik AR(E - ¥%) Ee A Sderhes W ke
THOR £E0] oJHFYH.

o uwtebd, $Eluehs $AZog 201449 549 A822 AASERA7]E(OIE) %3]
oAl A g E Xé 918 A5 o #EstuAt sk dlg wvket
HAxAE FY - AA% o]Fo] FAE &) 7HsU

ZF U =271 E5-2 http://eminwon. gia. go. kr/intro/ipstInfo/list. jsp?show=Y
Oﬂ/ﬂ skl 4 143}.

9)\

111>



Q16 o mam siximy| £57H508 20|(2013.6.20.)

hgstala, 7 wo BT BALS 71%&%.
A Seluiel AFEA LA "o o 20| FHseh] o
Agyry, w2 g e,

RALE )

iil
iz
£
0 o
filo

O AT i 53 22 ABYAEE SRk e AR AGAY
ISR 491 5) F300 oA 4tk A1 S S AR 20

713 el wE Agde] s 9S wotok
Ty sFueke 20109 FAIH o] Byl mer dejd
UL $AF S8 2 2 AikEE] ] - ‘EHXIJJI s
Aeoz FA Uit HA | (i) o2 EEldeR #Eo
kA pEluets PR AAlE 11'7471%1(OIE)ETE% A
AE F5T v, #ESAAL ok S ke deRds | - Aladt
=] 7Fs gy

iz 9Puehs 20149 59 Ag2x AAEEEA71H0IE) F3joA A1
S A= ANESE flste] HAS okl syt

300

Animal and Plant Quarantine Agency



=
Hy
|->"
o
A
U
r
ri,
r o
rdo
(i)
lo
to

Q17 =z 2uxs sis &2l 24(2014.8.8)

O ¢hgs = T
e o}*ﬂﬂ, a2 HA27] e AlE eEARdUT S 2 A
Ayor g A=A =AlEe] +ds : :
ol&]st 22]9] A= FH kol . 2 e iy
= S oA BER SEee® Weel Hae
L —]—‘E‘ i o1 o [€) =] E](Ho]:%jel A
Al =25 hekal gy, ol 225 sh= Aol AAAA? o 2% :1‘]1131
3 =

HAAEA a4 FolEgue, AR

YMLE
0 20144 7Y
iﬂﬁjj 939 AR 0| ejo] Pix| Aol A LAY Wo] olEo| ula}
S AERL A OAR BB D T AR i3 $2 792 B, ]
= o= mood _l_i

_('34
e %__‘il 6]1:] o
oA SEuet 2] s siAlEAl SEluEE OIEK A=

Al A A] SRERS S
BT 291883 ol Foll SR (5 UHAER) 2}

— TLAed uiAlR 3
Eﬂjﬁﬂ%@%ﬂ%ﬂ% AL FAeutolal A 1] T ek A (Non—Struct
. . B ) U= —otru
offm.N$mwma%ﬂ7B§}@%@aq@%ﬁa@ﬁVv}*ggm
-0 7] OlZ3Fl- B D
;?TLﬁﬂmk—ﬁ%@mi,gﬂ%@ﬂ 4%wuﬂémq@ﬁ*url
Joo oS BAolE 618 AT 5 AR yorae
= MAE=
Bl oA AT G142 = QAEERA7TOR)0] X932

.






www.qia.go.kr

Thx| H=hX







oo ~ ™
| — A (q\)
< | <t ~— ~—
o o o 1))
| | | |

<l ol o Ioo) 0

T © © © ©
2F 0%
< | < < <
< < < <
o o o o
~Nlajaolololal o
NI AN MO O M|~
O MM MO MO MO M| ~—

__322222222

- UL UL IOy T I B

Moo oo oo oo

|l T

RSl s~ <~ | =
S Y S S S TS
ol olo|lolo|lo|o|lo

OF| W mo Kol iy
ol | 00|~ | OMN | <

uA|_L..4_L..q i

H__uﬂﬁ_uxuﬁ 100

0| KO| RO =l

a0 Bl <l iKiu
0| K - <t

=

80

[NY

=l

K

Nl S| oo o
— | O O | 0| — | O
~NIOIN|— OO ™M
TYCT Y

Kl~olol~ ol o o

ﬂﬂ6408542
| | O | 0| O IF| M~
ey )
— AN | = ||
D OO MO AN O ©
=iRk=Ik=1R=1R=1R=1N=
Al
©
Nt~ =

IO M|~ | M| ©
SO N AN | OIS ™

o 389880

12 oo oo ©

oIR8 R &SR

RIS L T 1 T
4212_34
Tl o bl o ol o|o
L0000 o0oco D
™
S

EEREER R
| | 8| 8| 8| 8r &r
SR PP
@ 0000
ok | opu
Ho | 1 O | Ofu | O | Of | O

_ o | 2 2 =

=< IKH | KH | K| K| K

Ik

110

oo, D-

M| O oF| O | OF| DF
Br M M T M I
IF || 8F 8r 8l 8r &r
M0 KK K| K| K
MO| 30| oF-| ol | 30 K
RJ| BO KO | <] o} | =
od

o O
2233
— o Y
IR IR
B QL R 6| o
ST Y
NS S
35385
__o._M&nOnO
b LT
W RY B D
RIS T YIY
NS S

= _

1of
_ﬂwﬁﬁﬂ
80 o <184
_H.._lgMﬂE._o_x_.El_./l
NPEEAEADY
i [







http: //www.qgia.go.kr

(031)467-1914

H]|
=

=3
(02)503-3223



