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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
[HEALTH CERTIFICATE FOR ANIMAL PRODUCTS(FEEDSTUFF, etc.)]
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This is to certify that the above described animal products(fesdstuff, etc.) was inspected or
treated in accordance with the reaulations in "Act on the Prevention of Contagious Animal
Diseases" of the Republic of Korea
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Ministry of Agriculture, Food and Rural Affairs, Republic of Korea
	Additional Health Certificate for Export of Beef and its Product
( □ Chilled / □ Frozen ) to Malaysia

	                                          Certificate No.

	Ⅰ. Identification of Products

	Type/Part of Meat
	Slaughter Date
	Cutting Date
	No. of Package 
	Net Weight

	Ex) Beef meat
	
	
	
	

	Ⅱ. Origin of Meat

	Abattoir
Name/Address/Est. No.
	Cutting Plants
Name/Address/Est. No.
	Storehouse
Name/Address/Est. No

	
	
	

	Ⅲ. Destination of Meat

	Place & Date of Shipping
	Name of Vessel and Flight
	Container No.
	Seal No.

	
	
	
	

	Ⅳ. Health Declaration

	I, the undersigned official veterinarian, certify that
1. The beef for export is derived from cattle which have been kept since birth or raised in the Republic of Korea for at least the past 3 months before slaughter, and is identified according to the appropriate law of the Republic of Korea ;
2. The Republic of Korea is recognized as Negligible BSE risk country in accordance with the current Terrestrial Animal Health Code of the OIE, and has been free of anthrax, rift valley fever, bluetongue and contagious bovine pleura pneumonia for the past 12 months prior to export ;
3. The beef for export is derived from cattle originated from an area which was free from Foot and Mouth Disease and not under any veterinary restrictive measures for the past 3 months prior to export ;
4. The farm of origin is free from bovine genital campylobacteriosis, bovine viral diarrhea, bovine enzootic leucosis, infectious bovine rhinotracheitis, bovine trichomoniasis and bovine tuberculosis and any other infectious or contagious diseases for the past 12 month prior to export ;

5. The beef is derived from cattle which have not been fed with any kind of processed animal protein ;
6. Establishment that produce beef for export has been approved by the Department of Veterinary Services, Malaysia ;
7. The beef for export is derived from cattle which have been subjected to ante and post mortem inspection conducted by official/authorized veterinarian found to be free from foot and mouth disease and any other infectious or contagious diseases ;

8. The carcasses have been deboned and deglanded under sanitary conditions that all lymph nodes and diaphragm have been excluded ;
9. The beef for export has been produced in accordance with the national residue program of the Republic of Korea which ensures that the product is free of harmful residues ;
10. The carcasses have been eviscerated, dressed and held in the chiller at a temperature of 0ºC-4°C for a minimum period of 24 (twenty-four) hours at the approved abattoir and in which the pH value was below 6.0 when tested in the middle of both the longissimus dorsi ;
11. The packed beef was stored under sanitary conditions at temperature of at least -18 ºC for frozen temperature at the approved abattoir ;
12. The deboned and deglanded beef have been packed hygienically using new packaging material and labelled indicating the name, address, establishment number of the approved abattoir and stamped with the batch number and date of slaughter ;
13. Every precaution had been taken to prevent contamination, treatment with preservatives/colouring matters or other foreign substances injurious to health and that the deboned beef is fit for human consumption ;

14. Refrigerator or cold storage rooms on a vessel (aircraft) or container that transport the beef are sealed by using the seal of the government of Republic of Korea. An official veterinarian of the government of Republic of Korea has verified this and issues a health certificate.

	Ⅴ. Halal Certification

	

	1. The consignment of meat shall be accompanied by a Halal Certificate issued by HALAL Certification body recognized by JAKIM, confirming that the slaughter of the animals has been done according to the Malaysian Protocol for Halal Meat Muslim rites and that all slaughtering, deboning, chilling, freezing, packaging, storing, transportation and all other acts in connection with handling and consignment have been done separately from the other species of animals.
2. The certificate contains details of the following;
a.
Name and establishment number of abattoir
b.
Description of meat;
• Number and kind of packages :
•
Date of slaughter :
•
Quantity of meat (kg) :

	(Official Stamp)
	Date and Place Issued
	Name and Signature

	
	
	

	
	Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea


