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1 . Congignor (Exporter.) . (J-‘““I‘.) duall | T2 Certificate Reference No. Loacall BApAl 2y pall o8 )

Bionpasnux (excnopmep) Homep cepmudgbicama
Name el Place of Issue Sl Glea
Hazsa Micye sudaui
Address reL Date of Issue Syl fu
Adpeca Mama sudaui
L4 Consignee (importer) (fustedl) Al dapalt | 1.3 Competent/Certifying Lata ) 48 1) Agal)
Ompumysay (imnopmep) Authority
Komnemenmuuii opean/ Yemanosa,
AKA gudana ceprmupixam
Name P Address Ol giadl
Hazsa Adpeca
Address Olsalt | L5 Country of origin Laidi ol | ISO code 231 ey
Adpeca Kpaina noxodacenna (optional) (EEc))
Koo ISO
(onuyionansho)
16  Country of dpash &y | [SO code 35 34y
Destination (optional) (g haa)
Kpaina npusnauenna Koo ISO
(onyionanvho)
L7 Producer/Slaughterhouse Est. Eluallfiilall 4,20 | L8 Packing Est, (if applicable) (420 ) Blaal) 45,20
Ilepepobne/3abiiine nidnpuemcmso Taxysansre nidnpuemcmso
(aKo €
Name ) Name )
Hazea Hazsa
Address Ol giadl Address Ol gl
Adpeca Aopeca
L9 Border of Entry/Country of e/ Jgash & | L10  Border of Loading/Country of Jraadll a8 gaff jalial AL
Destination dsaall Dispatch
Ilyuxm (ITIH) ssesenns/Kpaina Ilynxm 3asanmasicenna/
RpUSHAYCHHA Kpaina sionpasku
L11 Means of transport/conveyance  J&ill {luy I.12  conveyance Identification No. JEN L g T g/l 8]
3acobu mpancnopmysannn/ loenmugixayin mpancnopmy
nepesesenna
By Air O s
Jdimax
By Sea O o L13  Temperature of Food product i) Balal) Bia 5 )8 Ao 0
Kopabens Temnepamypa npodyxmy
By Road O ¢x Ambient Al s e da g
Hazemuuii : Hasroruwnbozo cepedosuia
Chilled Ky
Oxonodxcennii
Frozen daxa
3amoporcenuil
1.14 Commodities Certified for: 18 IR aila) a5 5
Ipodykmu cepmudbixosani ona: B
Human Consumption Directly B pdlia (ad¥) Blgsay)
Other s Al After Further Process EE- R EN FORY moauHow g cnoKkABaHAN
Micns moganbwol nepepobixa: |
Iame: 0O u]
1.15 Identification of the Food Products LR Uity a

Toenmudpixayin xapuosux npodyxmie

Total Weight
3ararsna eaca

KAl

KBRY




Health Attestations

Amecmayis 300poe’s
General Attestations
3azanvna amecmayin

L16

Aaal) clady)
Ll i)

1-  The meat and/or meat products are safe and fit for human
consumption
M'sco/m’acni npodyxmu € Gesnewmwmu ma npudammimu  dna
CRONCUBAHHA THOOUHOIO

o1 DA Fallia g (i) b LelaTie i sl o
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2-  Animals/birds have been slaughtered in a slaughterhouse approved
and under the supervision of the competent authority of the exporting
country, and is approved by the GCC authorities
Teapunu/nmuys Gynu 3a6umi ua Giini, Aka Gyna samsepdycena ma
nepebysae nid Hazwadom K OMAEMEHMHO20  Op2any  Kpaitu-
EKCNODMEPA, MA € 3ameePONCEHOI0 KOMNEMEHMHUMI Op2anaml

GCC.

L:h“&&wlﬁw‘d_ﬁaajﬂnJuai)-éluung_,}HVC:ul_gﬂlcéé
Tl 3] cont Loy y L gl il gl el idaa Jg3 08 e il G g
8 _peaall A pally Luati ol 445 51

3-  The meat and/or meat product from animals / 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'aco/m acni npodykmu ompumani 8id meapun/nmuyi, axi nidnszan
nepedsabiiinomy 021a9y ma nicaazabiiinii 8eMEPUHAPHO-CaHTMAPHIl
excnepmusi 6emepuHapHUM JMKapem, VHOBHGBANEHIUM
Komnemenmuum opzanom xpaimu noxoddicenns, He Mamu HeooHiux
O3HAK IHgheKylinux 3axe0pioeans (32ioHo 3 pexomendayisvu MEE),

;L_dald_ast',.m.,-,,-_(._\:\ndgiumilia._as_}_,_&/.;,m»g.mhz.,v”pm o
Gl a3l (al e gl el ol g R2tll ol 8 Laiial A3 ) Lall pyundds oo sy
Al gl Aol Doallal) Zadeiadl pubecal 16y Linell
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4-  The 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/m’acui npodykmu  euzomosieni Ha MPOIHCHEKMOBAHOMY
nidnpuescmsi Komnemenmuum opaanom ma euKowye npozpamy 3
ynpasninng  Gesneunocmi  Xapuosux nMpodykmis, 3acHOBAHY Ha
npunyunax HACCP abo exsisanenmuiil cucmemi, ma cepmudbixosani
HAYIOHANEHO AKPeOUMOBAHUMY OP2aHAMU cepmughixayir.

Lol U8 (0 280 s i 3 Uain 41y gl S e o1 )

Lo 5l gl i gaten ) Tt 03001 Ladban 3 ) LIS Ry chciial) Tl 0
3 Al 08 1 gl e e g (3o ol il Lo Asla y vaBiy
Ly
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5-  Good veterinary practices have been applied in the use of veterinary
.. medicines (including growth promoters) and agriculture chemicals in
live animals/ birds, and any residues in meat and/or meat product
comply with GCC requirements
lipu sacmocysanni eemepunapmic: npenapamis (8 momy wucai
20pMoHig pocmy) ma cinbcekozocnodapeskux mpenapamis  Ona
HCUSUX  MEADUH/NMUYT  3aCMOCOGYEMBCR RPUHYUR  HaRexcHol
8eMEPUHAPHOT NPAKMUKY, a X 3aauuky Yy M'sci ma‘abo s acHux
npodyxmax eidnosidaroms eumozam GCC.

(o=t 2l pine Vg Lag) Ty ylandl B Y1 plasdul 4 2all 4y slall il jlaall @uls 5
g ol B e gl oy bl Tl il gall 3 Lo 30 il gLl
Al s Ln il il e A1 g \gilatie
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6- The meat and/or meat product originates from animals / birds that
have not been slaughtered for the purpose of disease eradication or
disease control
M’sco noxodums eid meapur/nmuyi, axi we Gyau sabumi e pamkax
npozpam nixsidayit’konmponio xeopod.

e bzl saly Leadd B ol gale /il n (g Lflaie 5 ol jrica o
Lo aSatll 4f (s

7-  The meat is derived from animals not fed on meat and bone meal and
greaves from ruminant origin — attestation for ruminant meat only
Msicol m'sicwi mpodykmu  noxodsme 810 meapun, axum e
320006Y8aBCs KOPM, WO MICMimy M acHe ma kicmxose 6opowHo ma
WUKEAPKU, OMPUMAHT 810 HCYIHIX MEAPUH — 30CMOCOBHO Rulue Ons
M fea HcyiHuX meapun.

Lly plaally an B Gaalise (paa® e Ile (53 o] il g e Tl o gl
L ) ool o gl Lals 50l — e sl g DSy o clilie

8- Carcasses were submitted to maturation at a temperature above 2°C
for @ minimum period of 24 hours following slaughter. — attestation
for ruminant meat only
Hospisanna myw eidBysanoce 3a memnepamypu emwye' 2 °C
HpOMAZOM He MeHut Hine 24 zodun nicas 3a6010— 3aCMOCoaHO Tuue
01 M 'Aca HCYiiHuX meapun,

24 0e JBY 53 Qsteda 202 o JEY 8 1 n Do e i a5 8 20 o
id &l finall o galy Lals il ) ey Dol

Additional Health Attestations (Declarations)
Hodamiosi Amecmayii 300pos’a (lexrapayii)

ol LiLs) Laa cilit)

1]‘:;;1' t:y mea1t.: 1ogkll pgad
1- The meat / meat products are produced from poultry originated from

zone free from infection with high pathogenic avian influenza viruses (HPAT) in - - - _—
poultry and Newcastle disease (ND) for a minimum period of (3) months prior 23 e o Tl e glaia i/ g galll ysaan Tndl gl L2 o 11
to export where stamping out policy has been enforced Eadd (ND) S5l 5 ol sall (6 (HPAT) 551l 05 sl 135 5181 (aa 3al
M'aco/ m'sacui npodyxmu ompumani 610 nmuyi, wo noxodums i3 301, giteHor 8id Y] ddie (Bl e el G el (3) e JE Y
BUCOKORAMOEHH020 _ZpUHy nmuyi ma xeopobu Hrewwacna wonaiimenue

npomszom ocnzanm’a’éf&,‘bﬁfz::a ‘1epeq. sidnpasnennaM, Oe 3acmocosyednucs

3ax00U cmemnir—;}«i’-‘geﬁzjﬂ“’" gl M

‘ Llusa 8 Gl gl 53 (HPAT) bl 2 bl 135 0680 (320 g i pal - 22
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2-. The meat / meat products are produced from poultry originated from
Farm/s, in a radius of 25 km area where o case of high pathogenicity avian
influenza (HPALI) infection has been occurred in poultry

M'saco/ m'scni npodyxmu ompumani 6id nmuyi, wo noxodums 3 20cnodapems, &
padiyci 25 km 6i0 axux we Gyno cnanaxy 6ipycy eucoxonamozenrHozo 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 (HPATI) viruses in poultry for a minimum period of (3) months prior to
export where stamping out policy has been enforced

Maco/ m'acni npodyxmu ompumani 8id nmuyl, 3abumiti Ha 3amseposcenii
bitini, posmawosanili 8 30wi, sineHii 8id BipyCy SUCOKONAMOZEHHOZO 2PUny
nmuyl woHaimMeHwe npomszom ocmansix 3 Micayig neped sidnpasiennsm, oe
3ACMOCo8y8anuck 3axodu cmemninz-aymy, )
4- The meats are produced from poultry which have been slaughtered in
an abattoir located in a radius of 25 km area where no case of high pathogenicity
avian influenza (HPAI) infection has been occurred in poultry

M'co/ m'acni npodyxmu  ompumani 6id nmuyi, sxa byia 3abuma Ha
3amsepdxceniil Gilini, 6 padiyei 25 xm 6id posmauysanns axoi ne Gyno cnanaxy
BUCOKONAMO2EHHO20 2DUNY NMUYI. . '

5- Poultry meats and its products are tested and found free from
(Salmonella typhimurium & Salmonella Enteritidis)

Msco nmuyi ma npodyxmu 3 ueozo niddasamuca docaiomcenram ma oyau
susHaui einvHumu 8id Salmonella typhimurium ma Salmonella Enieritidis

15580l (g pal s L Sy AT i (3 Sy ol ja gloas A cnlpll a5 3
:ﬁgmﬁi(3)5;;Lﬁ:y;mg?ijsugs(mm);,!ﬁtwmu
30 Lilos Gakal el

23 Bl 3080 gy Uyt o ol Tl B o pls (B ol sl i s 4
$525 1 b Gl Bilisa 6 il gl (3 (HPAL) 5 51 yual

Go Al oo g T pstia Lt o3 o8 gt ol s s

(Salmanella typhimurium & Salmonella Enteritidis)

Beef, sheep and goat meat:
Anosuyuna, m'aco oseys ma Kiz:

sielally Ali2YI5 A agad

The meat /meat product derived from animals originated from a zones/ areas free
from Foot and Mouth Disease (FMD) and Rift Valley Fever (RVF) during the
last 3 months prior to export

M'aco/y "acui npodyxmu ompumani aid MEAPUH, U0 NOXOORMb 3 30HW MEPUMOPIT
6insHol 610 Awypy ma mixomanxu domunu Pigm wonaivenue npomszom
ocmanwix 3 micayie neped sionpasaennam.

(FMD) %0 381 ganll (uin yo Lgs Jass ol ik o o gl yce Loall 2l gnl
et L )56l 3 e JE Y5 58 YA (RVF) gasiall ol gl an

Heat treated beef, sheep and goat meat products:
Tepmiuno oGpobneni npodyrxmu 3 ANOSUYUNU, M Aca 06eyb ma Kii:

oA Zadlaall 5oLy ST Gy gad claiia

The product(s) described above have been treated by one of the following
methods: (M Mark as applicable)
Buwyesasnaveni npodyxmu Gyau obpoGaeni 8idnosione 0o cdneza i3 exasamioe
memodie: (M Hosnaume ¢ pasi 3aCmocysanis)
[JCanned Red Meat: It was subjected to a temperature of not less than 70°C for
at least 30-minutes;
Koricepsosamne m’aco: obpobieno npu memnepanmypi ue wuxcue 70 °C
npomszom wonaiimerwe 30 xeunuw;,

[OOCooked Meat: bones and fats were removed and the product was subjected to
a temperature of not less than 70°C for at least 30 minutes;

* llpueomosnene m'sco: 3 npodykmy eudaneno xicmiu ma HCUPOBY MKAHUHY M
oBpobnero npu memnepamypi e muncue 70 °C npOmAZOM ujonaiiMerwe 30
XBWILH,

O Dried and Salted-cured Meat: bones were removed and the product was salted
with common salt (sodium chloride) and completely dried.

M'sco cywene ma 6'snene: 3 npodyxmy eudaneno KicmKu, 06pobAeHO KyXOHH0I0
clum (xnopudom Hampike) ma noswicmio eucyueno.

s 2085 ) AN (3Ll (saal Lealan 27 32l 03g 4 g gall catiadl )
[(BENEA

JEY B2l e da 370 Ge JB Y 8 A Lpa o o5 Al 61 paal sl [
g 30 e

0 70 B Lo iy 5o 23 LS e 2l aliall 35 5 48 gl o gl [
A 30 0e JE Y sl disie

bediaty o(psm grall 20 515) pladall eday Lgmslal g pliall £ 35 o Aalaally diinal pﬂ'_&!

Heat treated Poultry meat products:
Tepmiuno obpodneni npodykmu 3 M’sca nmuyi:

hloa dalladl el el claTh

OThe product(s) described above have been treated by one of the following
methods: (M Mark as applicable)
Buwesasnaueni npodyxmu Gymu o6posineni 6idnosione do odnozo iz srasanix
memodis: (1 [losnaume & pasi 3acmocysanns)
[INot less than 70°C for a period of not less than 3.6 seconds;
He nuicue 70 °C npomsizom wonaiiverue 3.6 CEKYHO,
[J 74°C for one second;
74°C npomszom odwiet cexynou;

23 f) AN Gk sl bl gl Lgng ol a3 Ble Bl 031 48 gum gall cdatialf
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Authorized Officer Name & Position
Ynosnosancenuii eemepunapuuii nixap, in’s ma nionuc

Name of the Responsible Department
Haszea komnemenmuozo ynpasninna

Official Stamp
Odiyiiina nevamra

Date:
Hama:
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