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Fisheries Industry Infrastructure Development Division, Fisheries and
Forestry Department, Miyagi Prefecture

HEALTH CERTIFICATE

Reference No.

satisfied:

The oysters were harvested from approved designated sea areas in Miyagi Prefecture, Japan, which are not
under self-imposed restraint of shipment.

The oysters were processed in an approved sanitization facility, regulated by the Miyagi Prefecture
government, in a sanitary and hygienic manner.

The oysters have not been treated with chemical preservatives or other Substances that are injurious to
health.

The oysters have been prepared, handled, packed, stored and shipped in accordance to Japan’s national
standards based on the Food Sanitation Act and Miyagi Prefecture hygienic standards.

The oysters have been inspected and found fit for human consumption and every precaution has been taken
to prevent contamination prior to export.

(a)Product Name: Live Oyster (Crassostrea gigas)
(b)Number of packages and Weight:

(c)Place and date of harvest:

(d)Name of processing plant:

(e)Date of processing:

(f)Name and address of consignor:

(g)Name and address of consignee:

(h)Date of departure:

(i)Country of final destination: Singapore

Place of Issue:

Fisheries Industry Infrastructure Development Division, Fisheries and Forestry Department, Miyagi Prefecture

Date of Issue:

Signature of certifying official:

Official Stamp

This is to certify that the below mentioned products are selling for human consumption and the following are

GillFeel 2)

Fisheries Industry Infrastructure Development Division, Fisheries and Forestry Department, Miyagi Prefecture
HEALTH CERTIFICATE

This is to certify that the below mentioned products are sold for human consumption and the following
conditions have been satisfied:

The oysters were harvested in Miyagi Prefecture, Japan, from approved designated sea areas which are
not under self-imposed restraint of shipment.

The oysters were processed in an approved sanitization facility, regulated by the Mivagi Prefectural
Government, in a sanitary and hygienic manner.

The oysters have not been treated with chemical preservatives or other substances that are harmful to
health.

The oysters have been prepared, handled, packed, stored and shipped in accordance with Japan’s
national standards based on the Food Sanitation Act and Miyagi Prefecture's hygienic standards.

The oysters have been inspected and found fit for human consumption and every precaution has been
taken to prevent contamination prior to export.

(a)Product Name: Live Oyster (Crassostrea gigas)
(b)Weight of product: kg

(c)Place and date of harvest:

(d)Name of processing facility:
(e)Date of processing:
(HName of exporter:
(g)Name of importer:
(h)Date of shipping:
(i)Country of final destination: Singapore
Place of Issue: Fisheries Industry Infrastructure Development Division,

Fisheries and Forestry Department, Miyagi Prefecture

Date of Issue:

Signature of certifying official:

Official Stamp

Reference Number :




(RIS st 3

PR R @ IR N SRS EAEAEIE T IHE S

ERECKEITHTREREREMEE B

BEEE {IFT
=3 CEillEE )
= F A Bl THI LEHR - lEldfe 3 S8dihEareE s

FHEFIZDNT, TEDEEUIIEBFLIT.

it

-

BaE W ENE
HEMD e ER

& EiEE R FREIFE

o THezE BRfinTH

Wi PR TR CEFR)

W) HEE R PR TR CiEFR)

*iEH

= m Mmook GM

(RIEEH 2

DB IE R E e ARSI TR e S

=# & A B

R RkEF T EEERREEEE B

CEE MY
BS £
%9 & A Bt TEI LAYy HR— LEITER S b SR TS

FHHEFICDLT. TEEOEEYIEERH LI T,

ic

-

L B aE Wit ENE
HREE

EERERFRAIFE

ImsEERFINTH

WL EE

W) EE

3#1EH

b B | T ) Y S R v




