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Conditions for Importing Poultry and its Products and Frozen Viscera

Importing poultry, frozen and chilled poultry

products,

is prohibited without obtaining an

import permit from the relevant veterinary
authority

The imported shipments should be accompanied by
the following:

An original government veterinary health
certificate issued by the official authority
responsible in the country of origin.

Certificate of Origin from the relevant authority
in the country of origin (excluding shipments
from GCC countries).

Halal certificate from an Islamic origination
recognized by government agencies (excluding
products of origin from GCC countries ).

Requirements
The following requirements must be fulfilled in the
Frozen Chickens:

Frozen chickens must be produced from
slaughtered broiler chickens that are healthy,
disease and pathogen-free, clean and fit for
human consumption.

Product should be free from foreign matter that
may be hazardous to human health.

Product must maintain all its distinguishing
natural characteristics, such as the color, smell
and free from signs of rancidity and rottenness.
Product should only be from broiler chickens
aging no more than two months.

Primary chilling should be carried out at a
maximum of 4°C directly after the removal of
visceral organs and washing.

Freezing should be carried directly after the
primary chilling and packaging at a maximum of
-30°C, to ensure that the temperature of the
carcass tissues reaches -18°C as early as
possible.

The elapsed period from the validity period until
arrival at the port of entry shall not exceed half
the period of validity for human consumption.
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Conditions for Importing Poultry and its Products and Frozen Viscera

Product should be free from traces and residues
of sterilizers used in washing water. In all cases,
frozen chickens may not be defrosted and
refrozen.

Food additives are prohibited.

Total freezer-burned surface area should not
exceed 1 cm? of the sum of total surface areas of
product quantity, or its equivalent in the case of
frozen chickens® parts.

Thawing drip should not exceed 5% of the frozen
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chicken’s weight.

Imported frozen chickens should meet all above

requirements in addition to the followings:
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Key Quality .
Determinants Premium (A) Good (B)
Presence of small
feathers, stubs Nil Few (less than 6
. stubs/1.25 cm)
(quill ends)
Broken Bones Nil No more than 1
Missing Parts Nil Wing
Discoloration (as a Max 2.5 cm in Max 5cm n
. breast or thigh,
result of flesh breast or thigh or
. or 7.50 cm over
blemishes or 5 cm over the
; the total surface
bruises) total surface area area
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The following requirements must be fulfilled when
classifying frozen chicken pieces

Key Quality

Determinants Premium (A) Good (B)
Presence of small
. . Few (less than 3
feathers, stubs (quill Nil stubs/1.25 cm)
ends)
Broken Bones Nil Few
Missing or Torn Skin Nil Few
Discoloration (as a
result of flesh Nil Few

blemishes or bruises)
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Conditions for Importing Poultry and its Products and Frozen Viscera

Packaging

Packing of whole chicken or chicken parts
should be carried out immediately after the
primary chilling in tightly sealed packages, to
ensure full protection of whole chicken or
chicken parts during handling, transport, or
storage.

Packing and packaging materials should be
properly stored to avoid contamination

Labeling

Package labels should contain the following
information:

Product name: Frozen Chicken.

Name and address of the Facility where it was
processed.

Net weight of the frozen unit, number of frozen
units inside the crate or pack as per
international system of units.

The phrase “not to be refrozen after defrosting”
should be mentioned.
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Conditions for Importing Poultry and its Products and Frozen Viscera
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and Agriculture

Product Type Packaging Expiry | Temperature
Whole Chicken | |'ghtly sealed | 12 -18°C
pack months
Chicken parts .
(Wings, thigh, Tightly sealed 12 -18°C
pack months
breast, quarter)
. Tightly sealed 12 1qo
Poultry giblets pack months 18°C
Duck Tightly sealed 12 -18°C
pack months
Tightly sealed 12 1qo
Turkey pack months 18°C
. Tightly sealed 12 10
quill pack months 18°C

Product evaluation

Shipments arriving to Kingdom of Bahrain from a
source importing for the first time will be subjected to
the evaluation as follows:

e The importing company must provide samples
of the products to be imported for the first time
before the start of the import process. If the
evaluated samples are fit for human
consumption and do not show any pathogenic
causes, approval will be granted to import from
the new establishment. Samples will then be
taken from the first shipment upon arrival, and
the products will be subjected to periodic
monitoring.

Upon arrival

Each imported shipment will be subjected to
quarantine procedures at the port of arrival in
accordance to the Veterinary Quarantine Law
No. (8) of 2003 and the executive regulations No (7)

of 2004No consignment will be released until the
following requirements are fulfilled:

e Fit for human consumption.
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Conditions for Importing Poultry and its Products and Frozen Viscera

e Compliant with the Veterinary Quarantine poalll pasd Jila g (g okl jaall Judb ae 48 gia @
Law, the Veterinary Quarantine Guide, the ool ASlee A L J geral) Al iliial gl
Meat Examination Guide, and the standard
specifications in force in the Kingdom of

Bahrain.

e All certificates and accompanying documents sllaall 48 glse Anliaall lattudl g GlAEEl e o
are completed and original. Al

e In the event of a breach of the import Ll (il ) o Gl sl il Jag s PRV s (8 o
conditions of poultry, the shipment will be
rejected.

Storage in Kingdom of Bahrain Gl ASlaa JA)a oy A8
e Importing companies are obliged to provide a = <lisill i Ja 50 pali g3 giua b 55 83 ) giall QIS A 2 55 @
warehouse for the reserved shipments only. 35l
e The reserved shipments should not be mixed O Vs oAl Glial (gl e s jpmadl Glatidl LA Y e
with any other products, and the shipment may Aaaidall 3 1Y) e (pan) O V) i) (A peal

not be disposed of without an official
permission from the relevant authority.

Ministry of Municipalities Affairs & Agriculture Wik d ¢ dla) b @allde) 3y cibal) ¢ gidi 3 1) g adtiag

reserves the right to impose any necessary sdiags Ay g pia
conditions for the following purposes:
e Preventing the entry of any epidemic and ASleal) ) sl g Al gl il peY) Jsda pie @
contagious diseases into the Kingdom of
Bahrain.
e Protection of humans from any food born 13 e Al al el e i) les o
disease.
Poultry products must be imported as per the sl cldlaial) (339 83 ) glaa grlaall cilaile 685 ()
following requirements:
e Transported in containers designated for g dildaaie clgla A JiE

transporting Poultry. ) )
 Containers must have a device to monitor the L&l 551 yall da 0 481 1l 1 3lea o g sini o) camydyslall o
temperature during the flight (Data logger). Al

The ministry reserves the right to cancel any <lS& 13 J& (e o el cuald goypai o) slil) B (3ol 30551
permit it has issued if the shipment poses any risk W3l iu) ) s 4l giald) daual) gl dalal) dauall e 5 ghad Adlu y)
to public health or animal health due to its import, Alla g A gl A iuna (g Lgdaat (39
without incurring any legal or financial

responsibility.
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Conditions for Importing Poultry and its Products and Frozen Viscera

For any further information about importing
conditions don’t hesitate to contact us on:
vetquarantine@mun.gov.bh

For more information on standards and technical
regulation related to Poultry and its Products and
Frozen Viscera please don’t hesitate to visit
Bahrain standard store through
https://bsmd.moic.gov.bh/store/?lang=en  ,or you
may contact to Testing and Metrology directorate
at Ministry of Industry and Commerce through
bsmd@moic.gov.bh.”
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