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Letterhead Certificate for Boneless Beef Intended for Export to Belize

Date Issued Certificate Number

1. The beef comes from animals:

a. which have been slaughtered in an establishment that is under official inspection and is
officially approved for the export of meat products by USDA.

b. which have been subjected to official veterinary antemortem and postmortem
inspection

which have not been kept in an FMD infected zone. The U.S. is free of FMD.

The United States meets or exceeds the OIE guidelines for a minimal risk country for
BSE.

e. which were not subjected to a stunning process, prior to slaughter, with a device
injecting compressed air or gas into the cranial cavity or to a pithing process
(laceration, after stunning, of central nervous tissue by means of an elongated rod-
shaped instrument introduced into the cranial cavity).

f.  The fresh deboned meat and meat products destined for export do not contain brain,
eyes, spinal cord or mechanically separated meat from skull and vertebral column from
cattle over 30 months of age, all of which have been removed in a manner to avoid
contamination with these tissues.

2. The feeding of ruminants with meat-and-bone meal and greaves derived from ruminants has
been banned and the ban has been effectively enforced.

3. The meat product is fit for human consumption.

The meat and meat product is packaged in leak proof packaging authorized for use in food
products. The boxes are labeled according to USDA requirements.

5. The means of transport, handling and loading conditions meet the hygiene requirements of
the United States.
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