Republic of the Philippines
Province of Zamboanga del Norte
Municipality of Polanco

-00o0-
OFFICE OF THE QANGGUNMNG BAYAN

EXCERPT FROM THE MINUTES OF THE 111‘jh REGULAR SESSION OF THE 10TH SANGGUNIANG BAYAN OF
POLANCO, ZAMBOANGA DEL NORTE, HELD AT THE SANGGUNIANG BAYAN SESSION HALL, THIS

MUNICIPALITY, ON NOVEMBER 10, 2021.

PRESENT:

Hon. Alfredo S. Bait-it Municipal Vice Mayor
(Presiding Officer)

Hon.Venson O. Opulentisima Sangguniang Bayan Member
Hon. Romer B. Ladera Sangguniang Bayan Member
Hon. Jennifer O. Rodrigo Sangguniang Bayan Member
Hon. Gaudioso B. Dagpin Sangguniang Bayan Member
Hon. Conceso R. Regencia, Jr. Sangguniang Bayan Member
Hon. Ivo M. Mandantes Sangguniang Bayan Member
Hon. Cristoven E. Insoy Sanggunaing Bayan Member
Hon. Mara Michelle C. Gonzales Sangguniang Bayan Member
Hon. Charito C. Ombalino Liga President/SB Member
Hon. Aldrin Gwin C. Baluntang SK Federation President/SB Member

ABSENT:
None

MUNICIPAL ORDINANCE NO. 21-53

AN ORDINANCE ESTABLISHING THE MUNICIPAL MEAT INSPECTION SERVICE (MMIS) OF POLANCO,
ZAMBOANGA DEL NORTE.

Be it ordained by the Sangguniang Bayan of Polanco, Zamboanga del Norte, in session assembled,
that:

SECTION 1. TITLE - This shall be known as the "Municipal Meat Inspection Service of Polanco,
Zamboanga del Norte.”

CHAPTER |
AO - Administrative Order
AWA - Animal Welfare Act
BAI - Bureau of Animal Industry
BMITC - Basic Meat Inspection Training Course
CMIS - City Meat Inspection Service
COA - Commission on Audit
COMI - Certificate of Meat Inspection
2 L - Certified True Copy
DA - Department of Agriculture
DA AO E Department of Agriculture Administrative Order
DA DOH - Department of Agriculture-Department of Health
ECC - Environmental Compliance Certificate
EO - Executive Order
FAWO - Food Animal Welfare Officer
FDA - Food and Drug Administration
GMP - Good Manufacturing Practices
[EC - Information, Education and Communication
LCE - Local Chief Executive
LGU - Local Government Unit
LMIS . LGU Meat Inspection Service
LTV - Livestock Transport Vehicle
MCO . Meat Control Officer
ME - Meat Establishment
MI - Meat Inspector
MIS - Meat Inspection Service
MMIS - Municipal Meat Inspection Service /
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MTV Meat Transport Vehicle

NMISDTF Municipal Meat Inspection Service Development Trust Fund

MO Memorandum Order

MSLH Municipal Slaughterhouse

MVO Municipal Veterinary Office

NMIC National Meat Inspection Service

PHW Public Health Worker

PMIS Provincial Meat Inspection Service

PNP Philippine National Police

RA Republic Act

SG Salary Grade

SB Sangguniang Bayan

VHC Veterinary Health Certificate
CHAPTERI

Definition of Terms

A Meat Establishment - those facilities and operational procedures of minimum adequacy that the livestock

and fowls slaughtered therein are suitable for distribution and sale only within the city or municipality where
the slaughterhouse is located.

AA Meat Establishment - those facilities and operational procedures sufficiently adequate that the livestock
and fowls slaughtered therein are suitable for sale in any market, within the country.

AAA Meat Establishment - those facilities and operational procedures to slaughter livestock and fowls for
sale in any market, domestic or international.

Abattoir or Slaughterhouse - premises that are approved and registered by the controlling authority NMIS in
which food animals are slaughtered and dressed for human consumption.

Accreditation - the power and authority of the NMIS to give authority to:

Meat establishments engaged in the slaughtering operation, processing, manufacturing,
storing or canning of meat and meat products for commerce;

Any importer, exporter, broker, trader or meat handler;
Any meat transport vehicle; and

Any person, firm or corporation, as provider of government services such as independent or
third-party service providers, or independent or audit agencies.

Adulterated - carcasses, or any part thereof, whether meat or meat products; under one or more of the
following categories:
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If it bears or contains any poisonous or deleterious substance which may render it injurious to
health of the public; but in case the substance is not an added substance, such a meat and meat
products shall be considered adulterated under the clause if the quantity of such substance does
not ordinarily render it injurious to health of the public;

If it bears or contains an added poisonous or deleterious substance other than one which is (i} a
pesticide chemical in or on a raw agricultural commodity; (ii) a food additive; (iii) color additive,
for which tolerances have been established and it conforms to such tolerances;

If it consists in whole or in part of a filthy, putrid or decomposed substance, or if it is otherwise
unfit to human consumption;

If it has been prepared, packed or held under unsanitary conditions whereby it may have become
contaminated with filth or whereby it may have been rendered injurious to the health of the
public;

If it is, in whole or in part, the product of a diseased animal or of an animal which has died other
that through slaughter;
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- Ifits container is composed, in whole or in part of any poisonous or deleterious substance which
may render the contents injurious to public health;

- Ifit has been intentionally subjected to radiation, unless use of the radiation was in conformity
with an existing regulation or exemption;

- Ifany valuable constituent has been in whole or in part omitted, or abstracted therefrom; or if
any substance has been substituted, wholly or in part; or if damage or inferiority has been
concealed in any manner; or if any substance has been added thereto or mixed or packed
therewith so as to increase its bulk or weight, or reduce its quality or strength, or make it appear
better or of greater value that it is;

- Ifithas not been prepared in accordance with current acceptable manufacturing practice as
promulgated by the Secretary of Agriculture by way of regulations; and

- Ifit has passed its expiry date.

Animal Welfare - pertains to the physical and psychological well-being of animals. It includes, but not limited
to, the avoidance of abuse, maltreatment, cruelty and exploitation of animals by humans by maintaining
appropriate standards or accommodation, feeding and general care, the prevention and treatment of diseases
and the assurance of freedom from fear, distress, harassment and unnecessary discomfort and pain and
allowing animals to express normal behavior.

Anti-Mortem Inspection - refers to the visual and physical examination of the food animal prior to slaughter.

Brand - refers to an official marked stamped on the surface of meat and meat products or attached as label
showing distinct characteristics or information for the main purpose of identification and traceability.

Butcher - someone who slaughters animals for market or food purposes.

Butcher's License - refers to the licensing and registration of butchers working within the territorial
jurisdiction of Polanco, Zamboanga del Norte.

By products - refers to hides, horns, skin bones, hooves, feathers and other parts of poultry, pigs, cattle,
carabao, goats, sheep and other cloven-hoofed animals that are unsuitable for human consumption.

Carcass - the body of any slaughtered animal after bleeding and dressing.

Citation Ticket - a document to notify the offender of a particular violation of Municipal Ordinances and
corresponding penalties thereof.

Cleaning - the physical removal of soil, dirt, grease or other objectionable matter.
Competent Authority ~ The NMIS mandated by law to regulate meat hygiene and meat inspection.

CODEX Alimentarius - a collection of international food standards adopted by the Codes Alimentarius
Commission and presented in a Uniform manner. It includes standards for all the principal foods, whether
processed, semi-processed or raw.

Confiscation - the taking into custody of livestock and/or poultry carcasses, edible or inedible parts or parts
from said carcasses or meat products by the controlling authority for its proper disposal for having been the
subject of violation of the rules and regulations.

Contaminant - means physical, biological or chemical substance not intended to be added to food that may
compromise safety or suitability to the consuming public.

Contamination - an accurrence where food or food environment is contaminated.

Cross-contamination - contamination of meat and meat products with any hazards originating from the
environment, meat handlers, animals, or carcasses and others.

Controlling Authority - the official authority charged by the government with the control of meat h¥giéne and
meat inspection.
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Disease - a pathological change or other abnormality.

Disinfection - the reduction of the number of micro-organism in an environment to a level that does not
compromise food safety or suitability by means of chemical agents and/or physical methods.

Establishment - any building or premises and surrounding area in which food is handled and quality is
controlled.

Fit for Human Consumption - meat that has passed and appropriately branded by a meat inspector as safe
and wholesome and in which no changes happed due to disease or contamination.

Floor Dressing - unacceptabie practice of progressively preparing the carcass on the floor. The use of
unslatted dressing table is also considered as “floor dressing”.

Food Animal - all domesticated animals permitted by law to be slaughtered for human consumption, such as:
cattle, pigs, goats, sheep, poultry, rabbits, carabao and horses.

Food Safety - assurance that food will not cause harm to the consumer when it is prepared and/or eaten
according to its standard use.

Frozen meat and meat products - refers to meat and meat products subjected to freezing temperature below
eighteen degrees Celsius (18 °C)

Good Hygienic Manufacturing Practices (GHSP) - all practices regarding the conditions and measures at all
slaughtering stages necessary to ensure the safety and wholesomeness of meat and meat products.

Hot Meat - refers to carcass or parts of carcasses of food animals which were slaughtered in an
unregistered/unaccredited meat establishment and have not undergone the required inspection. It also
include undocumented, illegally shipped and unregistered carcass, parts of carcass and meat products coming
from other countries and those that are classified as “hot meat” by the NMIS.

Humane slaughter - the slaughter of food animals shall be done rapidly and away from public view and must
occur with the least fear, anxiety, pain and distress to animal.

Inspected and Condemned - a condition wherein the carcasses or parts of carcasses so marked have been
inspected and found to be unsafe, unwholesome and unfit for human consumption.

Inspected and Passed - a condition wherein the carcasses marked have been inspected and found to be safe,
wholesome and fit for human consumption.

Inspection - an act by an official inspector to ensure compliance with rules and regulations including but not
limited to humane handling of slaughter animals, ante and post mortem inspection, quality assurance
program, hygiene and sanitation program, good manufacturing program, sanitation standard operating
procedures, hazard analysis critical point program on any meat and meat product, meat establishment
facilities, transport vehicles and conveyance.

Inspector - a professionally qualified and properly trained officer, duly appointed by the NMIS or the local
government unit for meat inspection and control of hygiene under the supervision of a veterinary inspector.

LGU Meat Inspection Personnel - refers to person/s employed or assigned by the Local Government Units for
the conduct of meat inspection and for the control of meat hygiene; includes meat control officer and meat

inspector.

Meat - refers to the fresh, chilled or frozen edible carcass including offal derived from food animals.

Meat Establishment - premises such as slaughterhouse, poultry dressing plant, meat processing plant, cold
storage, warehouse and other meat outlets that is approved and registered by the NMIS in which food
animals or meat products are slaughtered, prepared, processed, handled, packed or stored, except the pig

roasting business including the cow, chicken and pigs.

Meat delivery vehicle - an enclosed conveyance facility use for the transfer of meat and meat products from
one place to another in hygienic manner.
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Meat Establishment premises such as slaughterhouse, poultry, dressing plant, meat processing plant, cold
storage, warehouse and other meat outlets that are approved and registered by the NMIS in which food
animals are slaughtered, prepared, processed, handled, packed or stored.

Meat Handler - refers to a person directly involved in the preparation, transport, sale and distribution of

meat and meat products to the public markets, resorts, hotels, pension houses, restaurants and other
establishments.

Meat handler’s license - refers to the licensing of meat and aquatic food vendors, meat dealers and stall,
shops and “talipapa” owners and operators within the territorial jurisdiction of the municipality of Polanco.

Meat Hygiene - all conditions and measures necessary to ensure the safety and suitability of meat at all stages
of food chain.

Meat Inspection System - a system to ensure the safety and quality of meat and meat products for human
food including but not limited to humane handling of slaughter animals, ante-mortem and postmortem
inspection. Quality Assurance Program, Hygiene and Sanitation Program, Good Manufacturing Practices,
Sanitation Standard Operating Procedures, Hazard Analyses Critical Control Point Program and Residue

Control Program of a country. It covers regulatory activities such as registration, licensing, accreditation and
enforcement of regulations and supported by laboratory examination.

Meat Inspection - shall mean the same as inspection.

Meat Inspection Certificate - an official certificate issued by a meat inspector or meat control officer who
conducted the post mortem examination that the carcass is fit for human consumption.

Meat Inspector - a professionally qualified and properly trained officer duly appointed by the NMIS or the
Polanco Municipal Government to conduct meat inspection and hygiene.

Meat market - an area authorized by the municipal government to sell/trade meat and meat products. Maybe
an integral part of public market or supermarket.

Meat processor - refers to any person or firm engaged in the business of manufacturing, preservation,
packaging, bottling, canning or packing meat and meat products.

Meat product - any product capable of use of human food which is made wholly or in part from any meat or a
portion of the carcass of any food animal, except products which contain meat or portion of such carcass only
relatively small proportion or historically have not been considered by consumers as products of the meat
industry and are exempted from definition as meat products by the Secretary of Agriculture under such
condition as the Secretary may prescribe to assure that the meat or other portions of such carcasses
contained in such product are not adulterated and that such products are note represented as meat products.

Municipal Meat Inspection Service (MMIS) - refers to the meat inspection system under the Polanco
Municipal Government under the supervision of the Municipal Agriculturist.

Misbranded - this term shall apply to any carcass, part thereof, meat or meat products where one or more of
the following circumstances as defined under R.A. No. 7394 (Consumer Act of the Philippines) is present:

a) if its labeling is false or misleading in any particular;
b) if it is offered for sale under the name of another meat or meat product;

c) if it is an imitation of another meat or meat product, unless its label bears, in type of uniform size
and prominence, time word “imitation” and immediately thereafter, name of the meat or meat
product imitated;

d) if it container is so made, formed, or filled as to be misleading;

e) if in a package or other container unless it bears a label showing (1) the name of the place of
business of the manufacturer, packer or distributor; and (2) an accurate statement of the quantity of
the contents in terms of weight, measure, or numerical count: Provided, that under clause (2) of this
subparagraph (e), reasonable variations may be permitted, and exemptions as to small packagg

shall be established, by regulations prescribed by the Secretary;
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f) if any word, statement or other information required by or under authority of this chapter to
appear on the label or other labeling is not prominently placed thereon with such conspicuousness
(as compared with other words, statements, designs or devices in the labeling) and in such terms as

to render it likely to be read and understood by the ordinary individual under customary conditions
of purchase and use;

g) if it purports to be or is represented as a meat or meat product for which a definition and
standard of identity or composition has been prescribed by regulations of the Secretary under this
title unless (1) it conforms with such definition and standard, and (2) its label bears the name of the
meat or meat products specified in the definition and standard, and in so far as may be required by

such regulations, the common names of optional ingredients (other than spices, flavoring and
coloring) present in such mead product;

h} if it purports to be or is represented as a meat or meat product for which a standard or standards
of fill of container have been prescribed by regulations of the Secretary under this title and it fall
below the standard of fill or container applicable thereto, unless its label bears, in such manner anti
form as such regulations specify a statement that it falls below such standards;

i} if it is not subject to the provisions of sub-paragraph (g) unless its label bears (a) the common or
usual name of meat products, if any there be; and, (b) in case it is fabricated from two or more
ingredients, the common or usual name of each ingredient; except that spices, flavorings and coloring
may, when authorized by the Secretary, be designated spices, flavorings and colorings without
naming each: Provided, that to the extent that compliance with the requirements of clause (b) of this
subparagraph (i) is impracticable, or results in deception or unfair competition, exemptions shall be
established by regulations promulgated by the Secretary;

j) if it purports to be or is represented for special dietary use, unless its label hears such information
concerning its vitamin, mineral, and other dietary properties as determined by the Secretary, and by
regulations prescribed as necessary in order to fully inform purchasers as to its value for such uses;

k} if it bears or contains any artificial flavoring, artificial coloring, or chemical preservative, unless it
bears labeling stating the fact: Provided, that to the extent that compliance with the requirements of

this subparagraph (k) is impracticable, exemptions shall be established by the regulations
promulgated by the Secretary;

1) if it fails to bear, directly on its container, as the Secretary may be regulations prescribed, the
inspection mark or legend and, unrestricted by any of the foregoing, such other information as the
Secretary may require in such regulations to assure that it will not have false or misleading labeling

and that the public will be informed of the manner of handling required to maintain the article in a
wholesome condition.

National Meat Inspection Service (NMIS) - the sole National Government controlling authority on all matters
pertaining to meat and meat product inspection and meat hygiene.

Organoleptic - means any sensory properties of a product, involving taste, color, odor and feel. Organoleptic
testing involves inspection through visual, feeling and smelling of products.

Post - Meat Establishment Control - refers to the process of:

Monitoring and checking of meat and meat products during transport and sale in any meat
outlet;

- Conducting surveillance or person’s vehicle, filling of appropriate administrative and criminal
case against natural or juridical persons, involved in or reportedly involved in illegal meat
processing and/or storage; and

- Provide measures to control proliferation of hot meat and meat products sold for human
consumption.

Post - Mortem Inspection - the examination of the carcasses and entrails of the slaughtered animals which
have passed the ante-mortem inspection.
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Potable Water - water standards of potability not lower that those contained in the latest edition of the
“International /Philippines Standards of Drinking Water” by the World Health Organization.

Primary Packaging - refers to the first layer of food grade wrapping materials in direct contact with the
product to protect in from contamination.

Prepared - slaughtered, canned, salted, rendered, boned, cut up, or otherwise manufactured or processed.

Processed Meat - refers to the meat that underwent treatment with preservatives or has been processed into
another food product such, as but not limited to tocino, longganiza, chicken nuggets, etc.

Revenue Collector - refers to an employee authorized by the Municipal Treasurer to collect specific fees from
meat inspection and abattoir services.

Registration - refers to official enlistment with the LGU and NMIS

Residue - any foreign substance including metabolites, therapeutic or prophylactic agents which are
objectionable or hazardous to human health remaining in the meat or meat products as a result of treatment
or accidental exposure.

Risk Analysis - a process consisting of three (3) components that includes risk assessment, risk management
and risk communication, all of which are essential to the decision making process that determines acceptable
level of risk, and the implementation of those decisions.

Safe and Wholesome - refers to meat and meat products that has been passed as fit for human consumption
using the criteria that:

a) Will not cause food borne infection or intoxication when properly handled and prepared with
respect to the intended use;

b) Does not contain residue in excess of set limits;

c) Isfree of obvious contamination;

d) Is free of defects that are generally recognized as objectionable to consumers;

e) Has been produced under adequate hygiene control; and

f) Has not been treated with illegal substances as specified in this Act and in other related national
legislation.

Suspect - the condition wherein final judgment on the animal, meat or meat products cannot be ascended and
would therefore require further inspection and/or examination.

Slaughterhouse master - refers to a properly trained personnel appointed by the Local Chief Executive of the
municipality for the purpose of meat inspection and supervision of meat hygiene and sanitation,

Stockyard/corral - a required feature of the slaughterhouse where animals are deposited, rested, taken cared
of an inspected prior to slaughter.

Suspect - an animal suspected of being affected with a disease or condition which may require condemnation,
in whole or in part when slaughtered and is subject to further examination to determine its disposal.

Thawing - refers to defrosting of a frozen product either through exposure to higher temperature or by
means of other technology.

Traceability ~ the ability to track meat and meat products back to their source or to identify the source of
products so as to minimize liability and prevent the occurrence of food safety problems.

Unfit for human consumption - in relation to meat and meat products, means inspected and found not
meeting the criteria of safety and wholesomeness.

Veterinary Inspector or Meat Control Officer - an inspector who is professionally qualified as a veterinarian
duly appointed by the NMIS or the Local Government Unit responsible for the supervision and control of meat

hygiene including meat inspection. o

Zoonotic diseases - diseases found in animals which are transferrable to human and vice versa.
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CHAPTER Il
TITLE, PURPOSE AND DUTY TO ENFORCE THIS ORDINANCE

SECTION 3.1 - This Ordinance shall be known as “An Ordinance establishing the MMIS of Polanco, Zamboanga
del Norte”. Furthermore, it provides the guidelines that starts from the receipt of livestock animals deemed
for slaughter, dispatch of meat at the ME up to distribution, handling and storage of meat to different
registered meat destinations. It shall also cover guidelines for the conduct of post-ME activities such as but

not limited to monitoring surveillance and evaluation.

SECTION 3.2 - This Ordinance shall apply to all privately and LGU operated ME in the municipality of Polanco
where food animals are slaughtered, processed and sold for human consumption.

SECTION 3.3 - The following shall be the objectives of this Ordinance:
3.3.1 Establish an MMIS office as a section under the Office of the Municipal Agriculturist.

3.3.2 Provide stronger guidelines in order to regulate the management and operation of
slaughterhouse, meat markets/channels, meat processing plants, poultry dressing plants, meat
cutting plants, cold storage, meat inspection, meat transport and post-ME control.

SECTION 3.4 - The duty and power to enforce the provisions of this Ordinance shall be devolved to the Office
of the Municipal Agriculturist through guidance of the Municipal Mayor.

CHAPTER IV
Access to Meat Establishment

SECTION 4.1 - Only the Meat Control Officer and/or Municipal Meat Inspector and or Designated MI shall
have access to all meat establishment markets/channels and food establishments, and shall conduct
examination and inspection of all meat and by-products prepared for commerce.

SECTION 4.2 - The MMIS Office when necessary, may seek the presence and assistance of law enforcers
during legal processes.

CHAPTERYV
The Municipal Meat Inspection Service (MMIS) Office

SECTION 5.1 - The MMIS shall be responsible over all meat inspection and meat hygiene activities within the
territorial jurisdiction of the municipality.

SECTION 5.2 - The slaughter or any kind of food animal for meat shall be done solely in the MSLH or other
MEs regulated by the municipality of Polanco.

SECTION 5.3 - Only Meat Control Officers and MIs are authorized to perform meat inspection work. However,
LGU personnel designated by the LCE to conduct meat inspection shall be allowed only if the personnel have
undergone BMITC conducted by the NMIS.

SECTION 5.4 - The MMIS shall take office as a section under the supervision and management of the Office of
the Municipal Agriculturist. The section shall be composed of the following minimum manpower complement
of permanent positions with corresponding SG.

POSITION QUANTITY SALARY GRADE
Veterinarian IV = s 1 22
Slaughterhouse Master Il ~ B 1 14
Meat Inspector I 1 11
Meat Inspector [l _ 1 8
Meat Inspector | o 2 ) 6
Livestock Inspector 111 i 1 11
Administrative Aide IV 2 4
Butchers 8 3
Driver {for MTV) 1 3
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SECTION 5.5 - The number of Mis to be employed by the MMIS shall be dependent on the number of MEs
regulated by the municipality. Additional manpower shall be created depending on the need and approval of
the SB.

SECTION 5.6 - There shall be a defined organizational structure with defined roles and responsibilities of
each of the personnel under the MMIS to be approved by the LCE. Refer to Annex for the sample of
organizational structure, roles and responsibilities.

SECTION 5.7 - All persons involved in meat inspection work shall be recognized as PHWs who are
responsible for the promotion of public health the implementation of an effective MIS and shall be entitle to
all benefits and emoluments due to a PHW in consonance to Section 14.1 of the DA AO No. 01, series of 2014
known as the “Revised Implementing Rules and Regulations RA 9296, otherwise known as “The Meat
Inspection Code of the Philippines” as amended by RA 10536.

SECTION 5.8 - In case in the future, Polanco becomes a first class municipality, it shall establish a Municipal
Veterinary Office headed by a Municipal Veterinarian wherein MMIS office shall be transferred. However, the
needed changes of the current system shall warrant a revision of this Ordinance.

CHAPTER Vi
The Municipal Slaughterhouse

SECTION 6.1 - There shall only be one LGU operated MSLH operated and managed by the LGU through the
MMIS and shall be regulated by the NMIS.

SECTION 6.2 — The MSLH shall maintain a “AA” classification licensed by the NMIS, Good Manufacturing
Practices shall be strictly adopted in the operation of facility through an approved GMP manual. Wherein, the
MSLH shall maintain a GMP Certification from the NMIS. The management shall also turn over all required
documents to the government regulatory officer for proper monitoring and safekeeping,

SECTION 6.3 - The MSLH shall conform with the standard set by NMIS and other relevant authorities for the
minimum structural and operational requirements.

CHAPTER VIl
Other Meat Establishments within the Municipality

SECTION 7.1 - Any person, natural or juridical, interested to establish, construct and/or operate a ME except
slaughterhouse shall be allowed provided the operator complies with the requirements under this ordinance
and other relevant laws and regulations.

SECTION 7.2 - The following shall be the requirements to be submitted to the Office of the Municipal Mayor
through the MMIS Office of the Office of the Municipal Agriculturist relative to the application of a franchise to
operate an ME other that the MSLH:

7.2.1 Documentary requirements for the application of franchise by the SB

a) Letter of intent addressed to the Municipal Mayor through the MMIS Office duly signed by
the proponent.

b) CTC of OCT/TCT of lot or deed of sale or lease of contract or any document showing right
of occupation.

¢) A resolution from the Sangguniang Barangay if the applicant is the barangay, and for
private sector, a Barangay Council resolution of no objection allowing the proponent to
apply for the establishment of ME.

d) Certificate that the proposed site conforms to the Municipal Zoning Ordinance.
e) Certificate of water potability of water source issued by the government testing facility.

f) Wastewater treatment facility design prepared by the licensed Sanitary/and
Environmental Engineer.

T oy et S A e

e e el gt et it e i ~ - = e

Municipal Ordinance No. 21-53 ' Page 9of 29

Pt L
































































