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EXP. N° 00000-year-CS


OFFICIAL SANITARY CERTIFICATE OF EXPORT
Relating to Food products
Country of dispatch : PERU 

Competent Authority: Ministerio de Salud, Dirección General de Salud Ambiental 
e Inocuidad Alimentaria (DIGESA)   

1. Food Product Identification  
	Food product
	Net weight
	Unit 
	Boxes
	Bath
	Best before 

	
	
	
	
	
	

	
	
	
	
	
	


2. Name and Official approval number of the Establishment approved


Establishment Name 


Address 


Authorization number;
3. Destination of the Products 
Destination country
Shipping port 
Port of destination      
Means of transport:      
Shipper's Name and Address 
Consignee/Importer's name and address  
4. Certification
DIGESA certifies that the food products mentioned above:

4.1 Were processed under sanitary conditions in accordance with the laws and regulations of Peru. The law and regulations of Peru have been deemed equivalent to the Japanese Food Sanitation Law and the Japan´s Abattoir Law and Poultry Inspection Law.

4.2 The poultry meat products are fit for human consumption.
Additional information,

According to the sanitary inspection issued by the Animal and Plant Health National Services (SENASA), the poultry meat complies with the following sanitary requirements:
4.3 Peru has been no outbreaks of fowl plague for more than the last 90 days in Peru.
4.4 There have been no outbreaks of Newcastle Disease; Fowl Cholera or any avian infection disease which are regarded as malignant by concerned Peruvian governmental authorities, for more than last 90 days in the area of radius of 50 km., around the farm raising poultry for the production of exporting meat.
4.5 The poultry meat comes from Slaughterhouse which are subject to regular Sanitary Inspections by the State Veterinary of de Ministry of Agriculture and have been approved for export by this service.
4.6 The poultry meat comes from healthy animals, according to ante – mortem and post mortem inspection, and was found to be free from any parasites, infections or other diseases designated by laws concerned in Japan.
4.7 The poultry meat has been handled and stored under safe hygienic sanitary conditions in terms of the animal health aspects, according to the State Veterinary Inspection and do not contain nor have been produced with any preservation or colouring chemicals harmful to the human health.
4.8  The poultry meat described here in were processed under sanitary conditions in accordance with the laws and regulations of Peru. The Laws and regulations of Peru have been deemed equivalent to the Japanese Food Sanitation Law and the Japan´s Abattoir Law and Poultry Inspection Law.
Date issued;

Lima, 
	      
	
	

	Executive Director
	
	Veterinarian


