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Norwegian Food Safety Authority, N-2381 Brumunddal, Norway

  

Norwegian Food Safety Authority, Regional Office 

 

Health Certificate 
Covering meat and meat products derived  

from beef exported from Norway to Japan  
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1. The products are derived exclusively from animals subjected to sanitary and veterinary inspection by an official 

veterinarian of the animal health authorities of Norway in the designated facilities, before and after slaughtering 

and found sound and free from animal infectious diseases;  
 

2. The products were obtained from animals born and raised only in Norway; 
 

3. Norway is officially free from infectious animal disease: 

•  Foot-and-mouth disease,  

•  Rinderpest, 

•  Rift Valley fever, 

•  Norway is recognized by the OIE as having a negligible BSE risk according to Resolution N0 22 of 

the 77th General Session in May 2009, satisfying the conditions in Chapter 11.5 of the Terrestrial 

Animal Health Code; 

Vaccination against these diseases and importation of animals (or products thereof) from countries with poorer 

health status than Norwegian and importation of animals vaccinated against aforementioned diseases is prohibited in 

Norway; 
 

4. If a BSE case is detected in Norway and it is epidemiologically related to the exported beef products to Japan, 

the animal health authorities of Norway shall immediately notify the Japanese animal health authorities with 

relevant information; 
 

The processing including slaughtering, dressing, eviscerating, dividing and chopping or manufacturing has been 

done in accordance with the Norwegian food hygiene requirements, identical with EU hygiene regulations and at 

least equivalent to that based on relevant Japanese laws; 

        Approved processing plants have attached documentation regarding: 

•  Sterilisation temperatures of 83oC. 

•  

5. (1) The products have been inspected and deemed fit for human consumption; 

(2) The slaughtered cattle were not suspect or confirmed BSE cases, or cohorts of BSE cases, as defined in the               

Terrestrial Animal Health Code adopted by the World Organisation for Animal Health (OIE); 

6. The products have been prepared, handled, stored and transported in such a way as to keep it from being 

      contaminated with any causative agents of animal infectious disease, until shipment, in accordance with the 

             Norwegian and European regulations on food hygiene. Clean and sanitary wrappings and/or containers such as 

             cardboard boxes are used to pack the products;  

 

7. The exported meat has undergone all precautions to avoid recontamination with pathogenic agents during 

      transport. 
 

8. All the required conditions described in the EVP (Export Verification Program) were fulfilled. 
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          1. The signature and stamp must be in a different colour to that of the printing
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