iy

Health Certificate for Export of Poultry Meat and Products
thereof to the Kingdom of Bahrain
Cepmudbikam 300p0e6’a na excnopm m’saca nmuyi
ma npodykmie 3 Hb020 0o Koponiecmea baxpeiin

1.1 Consignor (Exporter) 1.2 Certificate Reference No.
Biony (excnopmep) Homep cepmudgpixama
Name Place of Issue
Haszea Micye euoaui
Address Date of Issue
Adpeca Hama euoaui
1.4 Consignee (importer) 1.3 Competent/Certifying
Ompumyeau (imnopmep) Authority
Ko. Huit opzan/ Y
AKa eudana cepmudpikam
Name Address
Hasea Aopeca
Address 15 Country of origin i 1SO code
Aopeca Kpaina noxooscenns (optional)/ Koo
1SO(onuionanvno)
1.6 Country of 1SO code
Destination (optional)/KeolSO
Kpaina npusnauenns (onyionanvno)
1.7 Producer/Slaughterhouse Est. 1.8 Packing Est. (if applicable) )
Hepep 3abii ionpuemcmeo ITakysanwvne nionpuemcmeo
(akuwo ¢€)
Name Name
Hasea Hasea
Address Address
Aodpeca Aopeca
1.9 Border of Entry/Country of 1.10  Border of Loading/Country of
Destination Dispatch
ITynxm (ITIT1) ee¢e3enna/Kpaina Iynxm 3aéanmadsncennsl
npusHauenns Kpaina sionpasxu
1.11 Means of transport/conveyance 1.12 conveyance ldentification No.
3acobu mpancnopmyeanus/ Ioenmudpixayia mpancnopmy
nepegesenns
By Air (|
Jimak
By Sea | 1.13  Temperature of Food product
Kopaobens Temnepamypa npodykmy
By Road | Ambient
Haszemnuii Hagxo. 20 cepeo "
Chilled
Oxonooxncenuit
Frozen
3amopoxcenuil
1.14 Commodities Certified for: . .
. Lo Human Consumption Directly/ O
IIpodykmu cepmugpikoeani ons .
JJ151 CIO2KM BaHHSA JIIOAUHOO
: . " . Other O
After Further Processing/ Ilic;ist moaaabuoi mepepooKu:
0 Ine.
1.15 Identification of the Food Products
loenmudpikayin xapuosux npodykmis
Treatment Type Brand Name 5 Expiry Date
Name & Description of Food HS-Code (optional) Hasea Produﬂcl:::: Ra Kinuesuin N;({Pac!(ages Eamh/Lot N?i‘./ Total Weight
Hazea ma onuc npodyxkmie HS- koo Tun 06poboku mop2o6oi mepmin LibKicitt oMmep napmi 3azanvna saza
5 ) Mapia eupobnuymea npudamno YRaKo6oK Jnomy

1.16

Health Attestations
Amecmauin 300pos’a
General Attestations
3azanvna amecmauis

1-  Poultry meat and/or meat products are safe and fit for human
consumption.
M’sico nmuyil m’scui npodykmu € besneunumu ma npuOAMHUMU
OJ11 CHOMHCUBAHHSL IIVOUHOTO .

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
Kingdom of Bahrain.

IImuys  6ynra 3a6uma Ha 6iliHi, axka 6yia 3ameepodceHa ma
nepebysae nio uazigdom Komnemenmuoco opeany Kpainu-




excnopmepa, ma € 3ameepoOdiCeHO KOMNEMEHMHUM Op2aHOM
Koponiscmea baxpetin.

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’saco /m’acui npodykmu ompumani 610 nmuyi, AKi nioaseanuU
nepeosabitinomy o020y ma  nicaA3abiinili  eemepuHapHo-
canimapHiil ekcnepmu3si 6emepuHapHuM IiKapem, yno8Ho8aNCeHUM
Komnemenmnum OpeanHom Kpai'lel nOXO()cheHHﬂ, He Manu JHCoOHUX
03HAK THQEKYIUHUX 3aX60PI0BAHb (32I0HO 3 peKoMeHOayismu
MEB).

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’sco nmuyi  /MSACHI  NPOOYKMU — 6USOMOGIEHI  HA
NPOIHCNEKMOBAHOMY niOnpuemcmesi Komnemenmnum opeanom ma
BUKOHYE Npocpamy 3 YHpAaeuinHs Oe3neunocmi  Xap4oeux
npodykmis, 3acnosany Ha npunyunax HACCP abo exeisarenmnmiii
cucmemi, ma cepmupiKosani HAYIOHANLHO AKPEOUMOBAHUMU
opeanamu cepmucpikayii.

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
IIpu 3acmocyseanni éemepunapnux npenapamie (6 momy uucii
20PMOHIE pOCMY) MA CilbCbKO20CROOAPCLKUX NPenapamie O
JICUB0T NMUYT 3ACMOCOBYEMbCA NPUHYUN HANEICHOT 6emepUHAPHOT
npakmuku, a ix 3amwuku y Mm’saci nmuyi ma/abo M SACHUX
npodykmax eionogioaioms sumoeam GCC.

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

M’aco/ m’sicni npodykmu noxodsme 6i0 nmuyi, saka He Oyia
3abuma 6 pamkax npozpam Jikeioayii/KoHmpouio x6opoo.

7-  The poultry meat and/or meat products is not derived from poultry
fed with processed animal protein/
M’aco/ m’sacni  npodykmu He noxo0same 6i0 nmuyi, AKitl
320008y6a1u nepepodienull NPOmeiH MBAPUHHO20 NOXOOHCEHHSL.

Additional Health Attestations (Declarations)
Jooamxosi Amecmayii 300pos s (Hexnapayii)

Poultry meat:
M'saco nmuyi

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'sco nmuyil m'scui npodykmu ompumani 6i0 nmuyi, wo noxooums i3
30HU, IILHOI 8I0 BUCOKONAMOEHHO20 epuny nmuyi abo 6yau niooaHi
mepmiuHiti 00pobyi, AKa € 00CMAMHbOI0 0N IHAKMuUayii 8ipycy epuny
nmuyi 8i0nosiono 0o eumoz MEP.

The poultry meat and/or meat products clearly corresponds to the
characteristics of the Gulf States GS02481 on the maximum permitted
level of residue of veterinary drugs in food and GSO1016 on
microbiological restrictions in food.

M'sco nmuyi/ m'sichi npodyKkmu 4imko 8ionosioae xapaKxmepucmukam
deporcas 3amoku GSO2481 wodo makcumaibHo 0038071eHO20 pi6Hs:
3anuwKy eemepunapnux npenapamie y ixci i GSO1016 wooo
MIKpOOioN02IUHUX 0OMedHCeHb ) NPOOYKMAX XAPUYEAHHS

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’sco nmuyil m'scni npooykmu ompumani 6i0 nmuyi, sxa
noxooums i3 301U, 8LI6HOI 6i0 x60podu Hovrokacia 3 damu eunynieHHs
nmawenam abo woHauMeHwe npoma2om ocmautix 21 ouie 0o oamu
3a6010.

The poultry meat and/or meat products are tested and found free from
(Salmonella typhimurium & Salmonella Enteritidis)/

M'sico nmuyi/ m'acni npodykmu nidoaganucs 00CiiOHceHHam ma oyiu
6usHaui einbHuMu 6i0 Salmonella typhimurium ma Salmonella
Enteritidis

The meat and/or meat products come from poultry that has not been in
contact with other birds during transport to the slaughterhouse./
M’sco/ m'sicHi npodykmu noxoosams i0 nmuyi, AKa He KOHMAKMY8ALd
3 IHUWUMU NIMAXAMU RPOMAZOM Tl MPAHCNOPMYBaHHs 00 OOUHI.




Heat treated Poultry meat products:
Tepmiuno 0opoodneni npodykmu 3 m’saca nmuyi:

[The product(s) described above have been treated by one of the following
methods: (M Mark as applicable)
Buwesasnaueni npooykmu 0yau 06pobiaeni 6ionosiono 0o 00mozo i3
exazanux memodig: (M Ilosnaume 6 pasi sacmocysanmsi)
[ONot less than 70°C for a period of not less than 3.6 seconds;
He nuaicue 70 °C npomsizom wonaiimenuie 3.6 cexyno;
[] 74°C for one second;
74°C npomsicom 0OHi€l ceKyHou;

Authorized Officer Name & Position
Ynoenosasicenuii gemepunapnuii ikap, im’a ma nionuc

Name of the Responsible Department
Ha3zea KomnemenmHuozo ynpaeiinua

Official Stamp
Ogivyiina neuamka

Date:
Aama:




