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General Attestations

3azanvha amecmayin
dale clalgd

1-  Poultry meat and/or meat products are safe and fit for human
consumption.
M’sico nmuyi/ m’sacHi npodykmu € Ge3neynumu ma npUOamHUMy
0151 CROHCUBAHHSL TIOOUHOIO.

L@l Dl dalla dial agalll cilaiia/calsall agal

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 competent authority of the State
of Kuwait (PAFN).

IImuya 6yna 3a6uma Ha 6iuni, sKka Gyna 3ameepodceHa ma
nepebysae nio naznadom Komnemenmnozo opeawy Kpainu-
excnopmepa, ma € 3ameepONCeHOl0 KOMNEMEHMHUM Op2aHOM

Heporcasu Kyeseiim (PAFN).
vl Al 8 damiall dgall cal ) cuad o5 dgle sainall gelusall (8 gl gall fud o3
(PAFN) < oS0 4 o b daidall dgall J8 (o 4l 2ainall

3-  The meat and/or meat product were derived from poultry 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’sicni npodykmu ompumani 6i0 nmuyi, aKki nionsean
nepeodsabiiinomy 0210y ma NICIA3QOIHI  6emepuHapHo-
canimapHiti excnepmusi 6eMepPUHAPHUM aikapem,
YNOBHOBANCEHUM Komnemenmnum Op2aHom Kpainu
NOXOONHCEHHS, He MANU HCOOHUX O3HAK IHHeKYIUHUX 3UXE0PIOEAHD
(32i0mn0 3 pexomenoayismu MED).

@hll Ganilly 2l Ji L pasil Gauad Al galsdl e degivas asall) Cilatiia/galll
€y Lasdl aly b daisall dgal) U8 (e pasiall (@l candall J8 e goll) 3 (sl
(sl daal dpallall Aaliiall Clioa s ansn) Dseall Gale¥1 pabel (gl 0 Aa

4-  The poultry meat and/or meat product was handled at an
establishment that has been subjected to inspections by the
competent authority 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’sasco  nmuyi  /m’AcHi  npoOykmu — 6U20MOSNEeHi  HA
npoincnekmosaxomy nionpuemcmsi Komnemenmuum opzanom
ma 6UKOHYE MpOZPaMy 3 YNPAGNiHHS Oe3ne4HOCmi Xapuoeux
npodykmie,  3acnosany na  npunyunax ~HACCP  a6o
exgiganenmuiii cucmemi, ma cepmugiko8ani HaYiOHANLHO
aKpeOumoBaHUMYU OP2AHAMU cepmugpikayii.

s uaiadl dgall Ui o Lot 5 ) slaiall (b desinan asalll Clatiafpalsall agal
Aajal) oSall iy hlaall iad ggalie lo ¢l R8N Clatiall Ll 5l el 2
lele aaindd) Calgatl) lanal cilga U (e Lo adinally L) Jalaall plail 5f (HACCP)

sl (gginnall e

5-  Good veterinary practices have been applied in the use of
veterinary medicines (including growth promoters) and
agriculture chemicals in live poultry, and any residues in poultry
meat and/or meat product comply with GCC requirements
Ipu 3acmocyeanHi 6emepuHapHux npenapamie (& momy uucni
20pMOHi6 pocmy) ma CinbCbKO20CNO0aPCOKUX Npenapamis Ons
JHCUBOT  mmuYi  3ACMOCOBYEMbCS  NPUHYURN HANEHCHOT




6eMEepPUHAPHOL NPaKMuKu, a ix 3anumku y m’sci nmuyi ma/abo
M ACHUX npooyKkmax ionosioarome eumozam GCC.

i Al Galsal deh3l Ais¥ly (sall Clige @l i La) Al L1 Aot v
poalll cilazia lf 5 calsdl aead B Wl g sl Aphll dujlad fases 2lsaa)
gl mdall Jaad Gglall Gudaa Jo il

6-  The meat and/or meat product originate from poultry that have
not been slaughtered for the purpose of disease eradication or
disease control.

Msaco/ m’sicni npodykmu noxodsme 6i0 nmuyi, sxa we Gyna
3abuma 6 pamkax npozpam Nikeioayii/koHMponIo x6opoo.

e elalll maly o 3K lad i ol A Galsall e desian palll Clatiofpgall
e Bl aled)

7- The poultry meat and/or meat products is not derived from
poultry fed with processed animal protein/
M’aco/ m’acni nmpodykmu e noxodsme 6i0 nmuyi, sxiii
320006y6anU nepepodiieHutl npomein MeapuHHO20 NOXOOHCEHHS,

Jua¥) o gl il i i o Al Glsd) (e degiomn ppall Caipall
sl

Additional Health Attestati (Declarations)

Jlooamxkosi Amecmayii 300poe s (Jlexnapayir)
(25) Ll Laaa Cilaled

Poultry meat:
M'aco nmuyi
gl agad

1- The poultry meat and/or meat products are produced from poultry
originated from zone free from infection with high pathogenic avian
influenza viruses (HPAI) in poultry or were subjected to heat treatment
that is sufficient for inactivation of Avian influenza in accordance with
OIE guidelines.

M'aco nmuyi/ m'acni npodykmu ompumani 6io nmuyi, wo noxooums

i3 30HU, BINLHOI 6i0 BUCOKONAMO2EHHO20 2puny nmuyi abo oynu

nidoani mepmiuniti 06podyi, aka € doCMamHboI0 OnA IHaKMuUBaYii
sipycy epuny nmuyi 8ionogioHo 0o éumoz MED.,

Dzl 33 516 e AL ikl (g 551 M1 Gl 3 (g0 e sma o salll i/l gall o g

2l 15 gl g 58 prie Qg ARSI & 51 pal) dladll imaiad 1 4l al pa B0

O sendl daal Lallall dadiiall cililinial (G

2-  The poultry meat and/or meat products clearly corresponds to the
characteristics of the Gulf States GSO2481 on the maximum permitted
level of residue of veterinary drugs in food and GSO1016 on
microbiological restrictions in food.

M'sco nmuyi/ m'scri npodykmu wimxo eionosioae xapaxmepucmuxam

depaicag 3amoxu GSO2481 wodo makcumanso 003601eH020 pisHs

sanuwky eemepunapux npenapamie 'y ixci i GSOI1016 wooo
MIKpOGIONO02iuHuX 0OMedICeHb Y NPOOYKMAX Xapuyeanns

i GS02481 gulall J o il ga a geaal 5 JSi o salll cilatia/cal yal psad (il 4T

258 L GSO1016 5 dedy @ kbl 4l clilia e 4 g sl ol aall

A clatiall (8 D o g 5 sSaall

3- The poultry meat and/or meat products were derived from poultry
which originate from the zone free from Newcastle disease since the
date of hatching of the chicks or at least during the last 21 days before
the date of slaughter/ M’sico nmuyi/ m'scri npodykmu ompumani 6io
nmuyi, IKa NOXOOUMy i3 30HU, 8inbHOI 6i0 x60pobu Hulokacna 3 damu
BUIYNNIEHHS. nNMauensim abo wonaiimenue npomsizom ocmantix 21
OHie 00 0amu 3a6010.

JulS 55 ¢ e AR Ailaiall (g 33 1 Cal sall (g e giiaa asalll clatio/al sall o gl

Lo G i Ly 21 SAT Y8 Y e f oSS o g 5 g

4-  The poultry meat and/or meat products are tested and found free from
(Salmonella typhimurium & Salmonella Enteritidis)/
M'sico nmuyi/ m'sichi npodykmu niodasanucs docniocennsim ma oy
6usHani  einoHumu 6i0 Salmonella typhimurium ma Salmonella
Enteritidis
s Salmonella typhimurium s 3 @l sagy asalll Clatia/calsall asal Jlaal 4
Salmonella Enteritidis

5- The meat and/or meat products come from poultry that has not been
in contact with other birds during transport to the slaughterhouse./
M ’aco/ m'acni npodykmu noxodsime 6id nmuyi, sixa ne
KOHMAKMY6ana 3 iHulumu NMaxamu npoms2om il mpancnopmy6ants
00 60iiHi.,
ool 4l o (g AT sk aa uadE ) 1 il g2l (30 e siacan sl CilaTiafa gal
gebuadl

Heat treated Poultry meat products:
Tepmiuno 06pobneni npodykmu 3 m’aca nmuyi:
tlbs dadladd) Galgall asad cilaia

[JThe product(s) described above have been treated by one of the following
methods: (] Mark as applicable)
Buwesasnaveni npodykmu 6ynu o6pobneni 6i0nosiono 0o odnozo i3
skasanux memooie: (M ITosnaume 6 pasi sacmocysansi)




U b M e auz) ] el okl aaly el L) Sl cilatiall dallas oot
(plaaial)
[JNot less than 70°C for a period of not less than 3.6 seconds;
He nuaicue 70 °C npomazom wonaiimenwe 3.6 cexyno;,
A e L 3,6 50a L gia da 2 70 e B Y
[[J 74°C for one second;
74°C npomszom o0omiei cexynou;

€l g Al 5aal &y e da 0 74
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