i

Health Certificate for Export of Poultry Meat and Meat Products
to the Arab Republic of Egypt
Cepmudgikam 300po6’sa Ha eKcnopm m’aca nmuyi
ma npodykmis 3 Hb020 3 YKpainu 0o Apadcvkoi Pecnyoniku Ezunmy

1.1
Consignor (Exporter)
Bionpasnux (excnopmep)

1.2
Certificate Reference No.
Homep cepmugpixama

Name

Haszea Place of Issue
Micuye suoaui

Address

Adpeca Date of Issue
JMama euoaui

1.4 1.3

Consignee (importer)
Ompumyesau (imnopmep)

Competent/Certifying Authority

Komnemenmuuit opzan/ Ycmanosa, axa euoana cepmugixam

Name Address
Hasea Aopeca
1.5 1SO code
Country of origin (optional)
Kpaina noxoocennsn Koo 1SO
Address (onyionanvno)
Aopeca 1.6 1SO code
Country of Destination (optional)
Kpaina npuznauenusn Koo 1SO
(onyionanvno)
1.7 1.8
Producer/Slaughterhouse Est. Packing Est. (if applicable)
Iepepoone/3abiitne nionpuemcmeo ITakysansne nionpuemcmeo (aKuo €)
Name Address Name
Ha3sea Aopeca Ha3sea
Address
Adpeca
1.9 1.10

Border of Entry/Country of Destination
Ilynkm (I1111) sse3enns/Kpaina
npU3HaA4eHHA

Iynxkm 3asanmasicennsn!
Kpaiua sionpasxu

Border of Loading/Country of Dispatch

1.11
Means of transport/conveyance
3acobu mpancnopmyeanns/

1.12
Conveyance Identification No.
loenmudgpikauia mpancnopmy

nepesezenns 1.13
By Air (] Temperature of Food product
Jimaxk Temnepamypa npodykmy
By Sea ] Ambient
Kopabens Hagkonuunpo20 cepedosunia
Chilled
By Road O Oxo0n100cenui
Haszemnui
Frozen
3amoposicenuii
1.14 Commodities Certified for:

IIpodykmu cepmudpixoeani ona:

Human Consumption Directly:
JIJIsl CIOsKMBAHHS JTHOIMHOIO

Other Inme: 0O

O

After Further Process/ O
Iicas noganboi nepepodKu:

1.15 Identification of the Food Products

loenmudpikayis xapuosux npodykmie

Brand i
Treatment Type A Expiry Date
Name & Description of Food HS-Code (optional) D FURGEIETD el Kinyesuit No.Pac.kages
5 Haszea JMama 5 Kinvkicmo
Has3ea ma onuc npodykmis HS- k0o Tun o6podxu y mepmin HaKOGOK
(onyionansno) - o npudamuocmi k4

MapKu

EETleR No._.. Total Weight
\Homep napmii/
3azanvua saza
nomy




1.16

Health Attestations
Amecmauia 300po6’a
General Attestations
3acanvna amecmauin

1- Poultry meat and/or meat products are safe and fit for human consumption
M ’sico nmuyi malabo m’sichi npoOykmu 3 nmuyi € 6e3neynumu ma nPUOAMHUMU OJisL CRONCUBAHHSL IIOUHOI

2-  Poultry have been slaughtered in a slaughterhouse approved and under the supervision of the competent authority of the exporting country, and is
approved by the Egyptian competent authority
IImuys  6yna 3abuma na 6itni, wo 6yra 3ameepodicena ma nepebysac nio Haensoom Komnemenmmnozo opeamny kpainu-excnopmepa, ma €
3ameep09icenmo KOoMnemeHmnum opeanom Czunmy.

3-  The meat and/or meat product from birds that have been subjected to ante-mortem and post- mortem inspection by veterinarians assigned by the
Competent Authority of the country of origin & have shown no sign of any of infectious diseases (as per OIE guidelines).
M’sico/m’scHi npodykmu ompumani 6i0 meapun/nmuyi, sSKi nioaseanu nepeo3abiiHomMy 0210y ma NiciAsA3aOIuHIl 6eMePUHAPHO-CAHIMAPHIT
excnepmusi 6emepuHapHuM JiKapeM, ynognosasicenum Komnemenmuum opeanom Kpainu noxoOdicenHs:, He MAanu JCOOHUX O3HAK IHMEKYIuHUX
3ax80pHO6aHL (32I0HO 3 pekomendayiamu MER).

4-  The meat and/or meat product was handled at an establishment that has been subjected to inspections by the competent authority of the exporting
country, and implements a food safety management system based on HACCP principles or an equivalent system, and they are certified by nationally
accredited certification bodies
M’saco nmuyi ma/abo m’sacHi npodyKmu 3 nmuyi USOMOGIeHI HA NPOIHCNEKMOBAHOMY nionpuemcmei Komnemewmuum opeanom Kpaiu-
excnopmepa, sIKe 6UKOHYE Npo2pamy 3 YApAaeliHHs 6e3neyHocmi xapuogux npooykmie, 3acrosany na npunyunax HACCP abo exeisanenmmiil
cucmemi, ma cepmupikosani HAYIOHANLHO AKPEOUMOBAHUMU OPLAHAMU CEPMUPIKayii.

5-  Good veterinary practices have been applied in the use of veterinary medicines (including growth promoters) and agriculture chemicals in live birds,
and any residues in poultry meat and/or meat product comply with requirements of national legislation.
Ilpu 3acmocysanni 6emepurHapHux npenapamie (6 momy YUCli 2OPMOHI6 pocmy) ma CilbCbKO2OCNOOAPCLKUX npenapamis OJia HCugoi nmuyi
3aCMOCo8YEMbCsL NPUHYUN HATIEIICHOT 6eMEPUHAPHOT NPAKMUKY, d IX 3aMUWKY Y M CE nmuyi ma/abo m ACHUX npooyKmax 6ionogioaiont 6UMo2am
HAYiOHAbHO20 3AKOHOOABCMEA.

Additional Health Attestations (Declarations)
Jooamxkosi Amecmayii 300pos s ([exnapayii)

1-  The meat/ meat products are produced from poultry originated from zone free from infection with high pathogenic avian influenza viruses (HPAI)
in poultry and Newcastle disease (ND) for a minimum period of (3) months prior to export where stamping out policy has been enforced
M'aco/ m'acui npodykmu ompumani 6i0 nmuyi, wo nNOXoOums i3 30HU, 6LIbHOI 6I0 BUCOKONAMOLEHHO20 2puny nmuyi ma xeéopobu Hviokacia
WOHALIMEHUe NPOMA2OM OCMAHHIX 3 MicsYyie neped 8IONPABGIEHHAM, 0e 3ACMOCO8YB8AIUCH 3aX00U CIEeMNIHS-AYNY.

2-  The meat/ meat products are produced from poultry originated from farm/s, in a radius of 10 km area where no case of high pathogenicity avian
influenza (HPAI) infection has been occurred in poultry
M'aco/ m'acHi npodykmu ompumari 6io nmuyi, wjo noxooums 3 2ocnooapcms, 6 padiyci 10 km 8i0 AKUX He OYI0 cnanaxy 8ipycy 6UCOKONAMOZEHHO20
2puny nmuyi.

3-  The meats are produced from poultry which have been slaughtered in an approved abattoir in a zone free from infection with high pathogenicity
avian influenza (HPAI) viruses in poultry for a minimum period of (3) months prior to export where stamping out policy has been enforced
M'saco/ m'acni npooykmu ompumani 6i0 nmuyi, 3a0umiti Ha 3ameepodiceniil Oitini, pO3MAWIOBanill 8 30Hi, GLIbHIL 6I0 GIPYCY BUCOKONAMO2EHHO20
epuny nmuyi, WoHalMenuie npomsa2om ocmannix 3 Micsayie nepeo gionpagieHHsaM, 0e 3acnoCo8Y8ANUCH 3AX00U CINEMNIH2-AYIY.

4-  The meats are produced from poultry which have been slaughtered in an abattoir located in a radius of 10 km area where no case of high
pathogenicity avian influenza (HPALI) infection has been occurred in poultry
M'sico/ m'scui npodykmu ompumani 6i0 nmuyi, sika Oyna 3a6uma na 3ameepodiceniil oitini, 6 padiyci 10 ku 610 pozmawysanns AKoi He 6y10 cnanaxy
BUCOKONAMO2EHHO20 2PUNY NIUYI.

5-  Poultry meats and its products are tested and found free from (Salmonella typhimurium & Salmonella Enteritidis)
M'saco nmuyi ma npodykmu 3 Hb020 niddaganucs 0ocriodxicennam ma Oyau eusnawni einvHumu 6i0 Salmonella typhimurium ma Salmonella
Enteritidis(Salmonella typhimurium & Salmonella Enteritdis

Heat treated poultry meat products:
Tepmiuno 06pooneni npodykmu 3 m’saca nmuyi:
[ The product(s) described above have been treated by one of the following methods: (4 Mark as applicable)
Buwesasnaueni npodyxmu 6yiu 06pobieni 6ionogiono 0o 001020 i3 ekazanux memoois: (M Iloznaume 6 pazi s3acmocyeanns)
[Not less than 70°C for a period of not less than 3.6 seconds;

He nuoicue 70 °C npomszom wjonatiimenwe 3.6 cexymo;

[] 74°C for one second;
74°C npomseom 0OHIET cekyHOu,

Authorized Officer Name & Position
Ynoenosasxcenuit eemepunapnuii nikap, im’a ma nionuc

Name of the Responsible Department
Has3zea komnemenmmnozo ynpaeiinus

Official Stamp
Odhiyiiina nevamxa

Date:
Hama:




