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Area No.0000

10Packages 20.00kg
Uramura-cho,Toba-city,Mie,Japan
05,Jul, 2022

Marumaru Suisan Co.,Ltd.

XXXX Uramura-cho,Toba-city,Mie,Japan
06,Jul,2022

Mieken Shouji Co.,Ltd.

13 Komei-cho,Tsu-city,Mie,Japan

07,Jul,2022
Singapore

LRI HIE 7 X IZRONEEZMIZT OO TH D Z L 2 ENT D,

(1) EFREOFESFHEN/IELNT &,

(2) EBES2LFE1HFEAL 50 [NEEY THoHZ
(3) HEOKLEND D LD N DIEEITIE, BREN

T5HZ L,
(4) FFEEEZ 52 1T B A B EE I o0 3Rl S IE A3 AC
ERTDHZ L,

ko
AL LR WEW OIS 21T 5 2 & 2 KGE

EODMIIE & AER VD L ERHEOEET

(5) Yo AR—=NUNERT DU TFOFMEHT-THLOTHDL Z L,
7. RIRHDLDWVIZARD EFE UL > TR SNBSS IZHKT IO THDZ L,



A . TEFEWBICEHIT 2 HEOBH L OVEBREEIZOWT] (B 274 3 A 6 HfTIT 26 {HZLH 6073 &
EMOKPELEE - ‘REREBEH) 20 (2) IZESHMOBERFIOXMNG LS5 TNRNT &,
v, EEORMMEABEREBIC iéwﬁﬁﬁ(ﬁmﬁé SHLZEO A DARRIC, B L <3
FRIEIA ST BIFR S S\ 53 < ik D e E i 4, ﬁT@W@ﬁLXiﬁ%@ﬁ%m%iffﬁEf
ﬁ%ﬁé&’%w?ﬁzﬁ%%WéMTwéﬁmm BOWTHHEEMREERRINTNDH I &,

. BiEAEICEA L. AOBHIZ %#5%@Tf§)é_ko

(HFEEOFEICHET 2 EEFH)
1. BT HARGE, sSGEPftic kb2 &,
2. TOMITEHB] IZOWTE, HERK T LIRB L-BE2i#d 252 L,



< ZERAAGERRIE D A 1R >




AL 5]

Mie Prefectural Government, Agriculture, Forestry and Fisheries

Division.

HEALTH CERTIFICATE

Reference No.

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

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

The oysters were processed in an approved sanitization facility, regulated by the Mie 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 Mie 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: 10Packages 20.00kg

(c)Place and date of harvest: Toba Sea Area,Uramura-cho,Toba-city 05,Jul,2022
(d)Name of processing plant: Marumaru Suisan Co.,Ltd.

(e)Date of processing: 06,Jul,2022

(f)Name and address of consignor: Mieken Shouji Co.,Ltd.
13 Komei-cho,Tsu-city,Mie,Japan

(g)Name and address of consignee: Seafood Pte.Ltd.
XX Club St,singapore

(h)Date of departure: 07,Jul,2022
(1) Country of final destination: Singapore

Place of Issue:

Mie Prefectural Government, Agriculture, Forestry and Fisheries Division.

Date of Issue:

Official Stamp



