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dawanll Alalgall oiloi i1 §alo

Health Certificate for Export of Red Meat
and Meat Products to the KSA

wl| lailaiiag @galll panil dnvall Gala il

aiagaull auyell dslaall

Consignor (Exporter) (Jaaall) Juyall | Certificate Reference No. daall daladill cneagall @épll
Name @wll| Place of Issue Jlanlll glsa
Address glgisll Date of Issue JlaoMl ayyli
Consignee (importer) (ygiwall) ad] Juyall

Competent/Certifying Authority dnitall aulayll aaall
Name @w\l

Address glgisall
Address glgisall

Country of origin Liviall aly ISO code gjalil jaj

Country of Jgogll aly ISO code gjulll jaj

Destination

Producer/Slaughterhouse Est. Slwall/é@=iball &Spill

Packing Est. (if applicable)

(x2g g)) ali=all aspiul

Name @uwMl Name @uwl|

Address glgi=ll Address glgi=ll

Halal Slaughtering Certificate TJuall 21l Galaub
:lmjana Certificate No:

Source:

dalauill @dy

Border of Entry/Country of Jgaall 3aia/ Jgogll Al

Border of Loading/Country
of Dispatch

Juaaill gdga/ajaléall sl

Conveyance Identification No.

diga/nayill @épl
Jaill dluwg

Destination

Means of transport/conveyance Jaill aluug
By Air O wga
By Sea (| [G]EY]
By Road | wp

Temperature of Food product

asilagll dslall han d)ln daya

Ambient aayall Gjlpx aaya
Chilled Apa
Frozen aqla

Commodities Certified for:

:¢né LmaladiwY gilayl gagdyi @i

Other [ wal

After Further Process [] dialb] dallea aw)

Human Consumption Directly: [] :dpiilia aslll Elaiwl

Identification of the Food Products

a13¢lll yiaig Wiogi

Name & Description of Food HS-Code Treatment Type| Brand Name |Production Date | Expiry Date | No Packages Batch/Lot No. Total Weight
asila2ll dalall ogg @ul |&rspaall dapill aiy | dalleall ggi | duylaill dallall LMl ayli  [<l&iiMl agli| agyhllaac | daall/dlsibill @é) | ol gjgll
Health Attestations druall Alalall

The meat and/or meat product are safe and fit for human consumption

aalll Allaiwl éallog (diol) daslw Lailaiia gi/g @galll gi

Animals have been slaughtered in a slaughterhouse approved and
under the supervision of the competent authority of the exporting

country, and is approved by the Saudi Food and Drug Authority.

na dnidall Glaall b go aaieag gadpa alwa ena dlilgall a1h @i
Gni Jasug cIgallg claell dalell &iall Jié go aple Galgag Litiall aly
.4)anall dlgally &aidall dulépl daall W)

The meat and/or meat product from animals that have been subjected
to ante-mortem and post- mortem inspection by veterinarians

assigned by the Competent Authority of the country of origin.

g0 aaug Al 1é ool Geids dlilgu go Lailaiia gi/g @galll ai
Litiall aly (né @nidall aulal aaall grsali gupay cubi Jué




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.

g0 éléll desla alitia ¢na lailaiia gi/g @galll Jglai dllac <l @i
] Ialiiwl <1321 Gal &)la) @lki @Guhig duaizall auléyl daall Jub
.alilay Lo gi cwwlall @lki tnala

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product

comply with (GSO 382,GSO 2481, GSO 1016, GSO CODEX STAN 193).

Lay) &phaull dygall laaiwl nad dxall daphll Aluylaall Guhi ai
wi gig,aall alilguall ¢né dycljll alyglaysllg (gaill dljéaa Laya
gl alaill galeall «Glayall déyguall alalaall «iLigagall ga Glyéria
Gllbiall g o Gédlgio Lailaiia gi/g @g-alll ¢né Gliglall g-o Lajé

GSO 382, GSO 2481, GSO 1016, GSO CODEX STAN 193 araulall

The meat has been derived from healthy animals that have no
apparent evidence of any contagious and/or infectious disease as

listed by (OIE).

ayiligll gi/g &a=all Wlalll g a &yl Alilgn g-a @galll jana gi
(OIE) ayilgyall Ganll dylgall dakiall @ilgs ¢né diasiallg

The meat and/or meat product originates from animals that have not
been slaughtered for the purpose of disease eradication or disease

control.

gi Bl (nle Lasll ané) langa (@il @l lailaiia gi/g @galll jana ai
awa @saill

The meat and/or meat product has not been derived from animals fed

on processed animal protein, excluding fishmeal.

o-tigpll Laiaei @iy @l alilgs Lailaiia gi/g @g-alll jynaa gi
LClawll ga €lli elifiwl giaall guilgall

Meat derived from animals that were born and reared in country origin
and from livestock that were officially registered at the competent

authority of the exporting country.

glehé goa Litiall aly ¢na Gliiiig Galg Glilgan ga &aili @galll gi
Lisiall aly (né @nisall Glaall (al lpaw) dlawa

The meat has been obtained from animals which have been reared in

territory/ies [name]

@l ] dlebléall /a ebldall (na Gyi Glilgis go @alll gLiil @i
[ aabldall

The meat comes from animals which were not bred genetically
modified or engineered in a way that does not occur naturally by

multiplication and /or natural recombination.

laylc Jgmall @i gi)ala=o) Liiljg 0jgan jué GLilges ga @galll jana
aiysall aygyall ayiaill elxsinl Gub g

The meat has been obtained from animals which have been
transported from farms in comply with the (GSO 714 and 1400)

requirements

20 Gélgis La gjli-all ga Lalai @i ALilgis g-a @alll jx na gg-<i g
1400 g 714 @éy daulall apuliéll alavlgall alulhia

The carcass or its parts have been marked with a health mark in

accordance with [GSO 996].

danlgall e 2iliall cljal gi Ailiall wle (@ill) &l Galell agag
996 aalall apwlysll

The meat has been stored and transported in accordance with GSO A0

and GSO 323.

g GSO 815. dyalall a bl dlaolgall lib Lalbig @galll gijai @i
GS0323

The meat has been obtained separate from meat not conforming to
the requirements set out in this certificate during all stages of its

production, transport and storage.

Wwgnaiall Gllbiall ga GalgiiVl @gal ¢l ge oli Jjas @alll Liil @i
Rjaillg Jaillg liiVl Jalja grad JUs éalauill ada gna layle

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

laaLogi é3)lgl &_cladl gl apal gaisrall Jgiwall alisi g_égall Lii
Jaaladull tna éyylgll &l bg il gras (nagiwi allcl

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

wridall gaduill darbgg @ul
Lal giiy enill &)1aY1 @ul
ol @iall

Ll




:(BSE) cnaiawlll ¢laall JMicl gpay Gleoiy Laga
blaa ala lail anle (OIE) adilginll danll daallell dabiall Jia ga ddinall Jgall ga panill «
:(Negligible BSE risk) jaull ggia gopal jSai\l

wna (11.4.3) @_éj il via ajgSaall Alblyi g\l 2_a @ dalgia @ éhiall gl dlgall g si gi .1
.atilgll aanll arallell aakiall

231l a=1g J18 goaall (b il ga daili lailaiiog @galll i .2

atig ! @laaiwl e Liles paall gy auli a2 83glga jlayl go daili lailaiiog @galll gi 3
Uliaall ga Ailill (meat-and-bone meal) cnilguall
aph1 wa Laii (nlc (OIE) ailgiall @ell aallell déabiall J1é ga @ dinall Jgall ga pianill «
:(Controlled BSE risk) jaul ggin o)a jblha wnlc

(na (11.4.4) @_d) Aidl (na d)g_Saall alblyi iVl g_a & dalgia a_dhiall gl a_lgall gg <i i .1
.atilgill aanll aiallell aakiall

231l =19 J18 gaaall (b jlail ga daili lailaiiog @galll i .2

J16 laua aaréall aslhll @ladiwl @iy @l jléil ga @aili paeill da=all lailaiiog @galll gi.3
glaill Jai gl bg 2aall clgall gl jLall @laaiwl @Giyb ge glgiall Gaxaall Gpia jla a il
.nSquidll

Giglii @lg (ngini V lailaiiag galll ¢lli gl gani dayyhy lailaiiog wgalll Jglai / Hliil i 4
e Lilly

Jlacll aals! Afball ga (distal ileum) aauaall clealll dlaig (tonsils) (uijgll -

2 ji enill alilguall ga ¢llag ¢njdoll agasllg daxaallg (nsgdill Jiallg gtis=llg ¢éLaall -
D (30) e Llayjlacl

gl a1 (30) ge laylacl ayji L&yl (nysall 3g asllg dGanaall go Lisyilsio & cgjio gl -



@110 Ji¢ lail wnlce (OIE) ailgiall @vell dallell dabhiall J1é go dainall Jgall ga panill «
:(Undetermined BSE risk) ja1ll (jgia opal jblaall

Hléil go lailaiiag @galll ggsi gl 1

Uljinall ga Jilill (meat-and-bone meal) ¢nilgua ¢Ligp wnle (ni<ii @l -

23N a2ig J16 gpaall Geds -

G ge glgall daradll Gty jlany audll Jua laga axdall a blbll @laaiwl @iy @ -
nSquill glaill jai gl bbgnall clgall gl jlll @ladiwl

Giglii alg (ngini \ ailaiiag galll elli gl gaai 4é)phy lailaiiag @galll Jglai / pliil @i .2
:endlilly

Jlaclll aals! Afball ga (Distal ileum) aauaall clealll dylaig (tonsils) (uijgll! -

i gn il jlaglll g a ¢llag gy sall xg a=llg @ axaallg (nsg il Jallg gtir=llg ¢Laall -
Jaudb (12) ge layjlaci

(L=l ¢ ji) araiill allac cliil @galll g1héi aic djalhll diglaalll dawilllg ulncll -

gl a1 (12) ge laylach 3 4ji Jl&V (nysall xg asllg danaall g-o Listilsio & cgjia gl -
L2y aigla
:(FMD) acMall tnaall gpay Gleoiy Lagd
Jgiwa go (8.8) Jaall (né Layle pogaiall GlblLil go & dalgio GldlLw)ll @ a3 gg-Si gl

(OIE) &uilgiall doll drallell dabiall (na duuldl Glilgia



Health Certificate for Export of Poultry Meat
And Poultry Meat Products to the KSA

g=2lgall @gal jpianil G el dala dull
duagsall dpell @laall wl] lailaiiog

Consignor (Exporter) (Jaaall) Juyall Certificate Reference No. ol dalauilll (neapall @éyll
Name @uw\l Place of Issue Jlanll glsa
Address glgisll Date of Issue JlaoMl Ayyli
Consignee (importer) (ygiwall) ad] Juyall

Competent/Certifying Authority daivall aulayll aaall
Name @w\l

Address glgisall
Address glgisll

Country of origin Liriall aly ISO code gjulll jaj

Country of Jgogll aly ISO code gjulll jaj

Destination

Producer/Slaughterhouse Est. Alwall/a=iball &Spill

Name

Packing Est. (if applicable) (a2g gl) éliall aspidll

@l | Name wlll

Address glgi=ll Address glgi=ll

Halal Slaughtering Certificate 2.J\Ja.ll 21l Galaub
:lajana Certificate No:

Source:

dalauill @dy

Border of Entry/Country of Jgaall 3aia/ Jgogll aly

Border of Loading/Country Jranill géga/éjalaall Aly

of Dispatch

&iga/inaysill @il
Jaill aliug

Conveyance Identification No.

Destination

Means of transport/conveyance Jaill aluug
By Air O wga
By Sea (| [G]EY]
By Road O wp

Temperature of Food product ailagll dalall han d)lpn daya

Ambient aayall Gjlpp aaya
Chilled ajpa
Frozen aqaa

Commodities Certified for:

:na laalayiwV @ikl gardyi @i

Other [ wal

After Further Process [] dualo] allea a=)

Human Consumption Directly: [] :apiilia ¢naalll clMaiwVl

Identification of the Food Products

831l Gyinig yogi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date | No Packages Batch/Lot No. Total Weight
agilasll dalall ogg @ul | &ispaall dayeill aiy| @alleall ggi |&yylaill Gallell alii¥l Ayl | <l&iiMl agyli| agyhll aac | deaall/alsibill @éy| ol gjgll
Health Attestations druall Alalall

The poultry meat and/or poultry meat products are safe and fit for

human consumption

waalll ¢Mlaiwll dallog (dial) daslw Lailaiia gi/g galgall @gal gi

The 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 Saudi Food and Drug Authority.

ali na dnisall Glaall J1d ga aaieag gadpa al wa cna jgibhll i @i
Ani Jasug clgallg cla2ll dalell & uall J1é gao atle (G-algag Ldwiall
.4janall dlgalli daivall auléll daall Glp)

The poultry meat and/or poultry 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.

aasyg uall Jué gaaall Geid jg b ga Lailaiia gi/g galgall @gal gi
Lisiall sly né anidvall aulagl aaall greli gupby clibf Jis go




The poultry meat and/or poultry 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.

asol aludia (na lailaiia gi/g g-algall @gal Jglai alilac ely o) @i
clagll Gallw &)la] @lki Guig dnizall dylapl danll Jié ga dléll
.alilay la gi cuwlall @lki tnalia w] isliiwl

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product

comply with (GSO FAF,GSO P£AI, GSO 1-11, GSO CODEX STAN 191).

Lay) &yl &ygalll @laaiwl ¢né dxyall &y paull Glwjlaall Gubi @i
i gig &yl alilgall (né drch il Glyglaislig (gaill dlj-daa Laya
gl alaill galeall «lagall dygyall Glalaall Gligajall go Glyéyia
Gllhiall 2 o &é4lgia Lailaiia gi/g @galll (na Gliglall go Lapé

GSO 382, GSO 2481, GSO 1016, GSO CODEX STAN 193 drarlsll

The poultry meat and/or poultry meat product has been derived from
healthy birds that have no apparent evidence of any contagious and/or

infectious disease as listed by (OIE).

asasall holll go aylla jgib na Lailaiia gi/g galgall @gal jana gi
&ilgaall & anll aylgall & abiall @ilga (na & iasiallg &yibigll gi/g
.(OIE)

The poultry meat and/or poultry meat product originates from birds
that have not been slaughtered for the purpose of disease eradication

or disease control.

e cLadll s né) laags @iy @l Lailaiia gi/g g-algall @g-al jasa gi
a8 @il gf lyalll

The poultry meat and/or poultry meat product has not been derived

from birds fed on processed animal protein, excluding fishmeal.

otigpil Laiiasi @i @l jgb Lailaiia gi/g g-3lgall gl jrna gi
.Cllawlil go €l clifiwl giaall cnilgaall

The Poultry have been kept in a country or zone free from infection
with Newcastle disease since they were hatched or for at least the past

21days

wna Jall anle sl lagy 2111 YU gi lawéa dia duéy galgall gasi gi
Juwlsgui gja ga adls déhia gi aly

The poultry meat has been obtained from poultry that during
transport to the slaughterhouse, did not come into contact with
poultry infected with highly pathogenic avian influenza or Newcastle

disease or any other notifiable diseases included in the OIE list.

Wy &ylaa jgib 2a diai @l jgub ga Lailaiiag galgall @gal ggsi gi
ooi gl Libiall Latai cLiff Julsgrill gjag aglpall tallc jguhll ljiglail
dpallall &abiall dails (na &)g Saall aic giliill walgll oVl g a

OIE dyilgyall @l

The meat has not been in contact at any time during slaughter, cutting,
storage or transport with poultry or meat lower health status or

prohibited by Islamic sharia.

Jaill gl gujaill gi guhaill gl aall «Lifl Giég i ha @galll @isial @ac
.g0lwlll d=ypill (né dajaa gi dyiaio dan dlls Gl @gal gi jgub 2o

The poultry meat accompanied by a Halal slaughter certificate as per
GSO 993 “Animal Slaughtering Requirements According to Islamic
Rules” Issued by an Islamic center or Islamic association accredited by

the Kingdom.

Qs JUa a3 dalaiy &1gana Lailaiiag g-algall @gal gg-<i gi
840 glgaall 84557 ALl "(993) @8 dsulall &y wliall & aolgall
wal daqiea drall wl d12a3 gi jSp0 g0 dalo "drallwlll @l il

.&slaall

The poultry meat or product thereof were prepared, handled, stored,

and transported according to the GSO 323, GSO 713"

lalaig laiyjaig Lalglaig Lajasi @i Lailaiia gi/g g-2lgall gl gi
.GSO 713 g GSO 323 éyaulall pwliall Glaolgall laag

The poultry meat were not from genetically modified birds and their

products in accordance with GSO 2141.

Jgmall i gi Liiljg ajg-a0 jgib ga Lailaiiag galgall @g-al gg-<iVl gi
daplgall Ladg & iaall & guall & yisill alasiwl G-yb g Layle
GSO 2141 dyaylall dpwliall

The poultry meat derived from birds that were officially registered at

the competent authority of the exporting country

aulayll &aall wal iva wy dla wa galga go éaili g-algall @gal gi
.Gjanall algall daijall

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

laabogl dajlgl & cladl gl a6l gaisall Jgiwall alisi g_égall Lil
.aaladll (na d3lgll &l bg pitll gLaa (nagiwi allei

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

waidall gaduill daubgg @ul
La gy gl &1yl @ul
tawyll @iall

;g Lill




aglpall (nlle jgubll ljiglail giyo g0 alls debléa gl dahia ga galgall @gal jxna gg <y gl
na é3)lgll Gyl Loag jguhll ljiglail gugjia aile «Laall ga aslill @galll aallea @i ail gl
¢igli gial @ alleall a9 daj\lil AlblLisVl gras ALAil @i ailg ‘@ uwldl alilgial (uanldl ag sl

Jgihll ljiglail Gllwg el jana (il dcbayll

The poultry meat comes from region(s)/ territory, which is free from highly pathogenic avian
influenza. or poultry meat and its products has been processed to ensure the destruction of
avian influenza virus in accordance with referring article in Terrestrial Animal Health Code
and the necessary precautions were taken to avoid contact of the products with any source of

avian influenza virus



Health Certificate for Export of Products of Aquatic
Animal Origin to the Kingdom of Saudi Arabia (KSA)

ala aadl alaiiall panil dvall daladll
ayagsuull ayyell &laall W] cnilgan Jol

Consignor (Exporter) (Jaaall) Juyall Certificate Reference No. drall dalauilll (neapall @éyll
Name @uw\l Place of Issue Jlanll glsa
Address glgisll Date of Issue JlaoMl Ayyli
Consignee (importer) (ygiwall) ad] Juyall

Competent/Certifying Authority daivall aulayll aaall
Name @w\l

Address glgisall
Address glgisll

Country of origin Liriall aly ISO code gjulll jaj

Country of Jgogll aly ISO code gjulll jaj

Destination
Producer/Slaughterhouse Est. Slwall/é@=iball &Spill Packing Est. (if applicable) (xag gl) &i._lsm]l asyill
Name @w\l Name wll
Address olgill | address olgisll
Halal Slaughtering Certificate 3.J\Ja.ll 21l Galaub

:l™jana Certificate No:

Source: dalauill @d)
Border of Entry/Country of Border of Loading/Country Jranill gdga/éjalaall aly

Jgaall saia/ Jgogll aly
Destination

of Dispatch

&19a/wnayy=ill @éyll
Jaill dlywg

Conveyance Identification No.

Means of transport/conveyance Jaill aluug
By Air O wga
By Sea (| [G]EY]
By Road O wp

Temperature of Food product asilagll dalall han d)ln daya

Ambient aayall Gjlpp aaya
Chilled ajpa
Frozen aqaa

Commodities Certified for:

:na laalayiwl gibaull gardyi @i

Other [ wal

After Further Process [] dualo] Gallea a=)

Human Consumption Directly: [] :apiilia ¢naalll clMaiwVl

Identification of the Food Products

830l Gyinig yogi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date |No Packages Batch/Lot No. Total Weight
apilasll dslall ogg @ul |aispaall dayeill ais| @alleall ggi | ayylaill dallell alii¥l ayli | <l&iiMl Agyli | agyhll aac | &=aall/alsibill @éy| ol gjgll
Health Attestations diall Alalall

The products of aquatic animal origin are safe and fit for human

consumption.

.naalll Ellaiw\l dallog (diol) darlw dypaudl Glaiiall gi

The products of aquatic animal origin are derived from non-toxic

species that do not cause any sign of disease.

\g ol i Jilna ga wilgiall Juolll Gla d gyl Glaiiall jaea gi

.50 Glale ¢oi G

Where aquatic animals are grown in farms or aquaculture production
areas, hygiene requirements are under the control of the competent

authority of the country of origin.

@blia gi gjlja gab wilgll Joll ala d ! il yyi Jb aia
g0 dnall dldhiall (e Gil6ll 2615 Gbliall ada gla @&y gLl
.‘I S IIJJ_!gLé - s II &Hlﬁ}]l . - ”M




The aquatic animals have been fed from feed that is produced in
compliance with GMP & HACCP principles or its equivalent and is free
from any physical, chemical or biological contaminants that are

prohibited internationally.

6ag i =in Wi (e nilguall J ol Gla &gl Ll disi @i
la gf &3l blailly sillg pblaall Julai @lhig apall gyinill Gllhial
&)ghan duaglgu gl dyilais gl auilijua aligla & ga dyllag ag-aly

The products of aquatic animal origin were handled in an
establishment that has been subjected to inspection by the
competent authority of the country of origin and implements a food
safety management system based on HACCP principles or an

equivalent system.

aLdia ¢na enilgaall Jolll Gl dypayll Glaiiall Jglai Gllac el o) @i
".I ug “I LY IIJ]_.lg\_é . . II&_A_!I_&JJI . - II‘J_.La‘}Qa_.lLﬁJJ_I . -b
.alilay La gl wwlall @lbi trala wl) Ialiiwl <1321l éaVw é)la] @lbi

The products of aquatic animal origin has been derived from healthy
animals that have no apparent evidence of any contagious and/or

infectious disease as listed by (OIE).

Plici Layle jahi @ guoalll dlai wlll é 2all &yl alaiiall gi
&ulgall &_akiall @ilgé (né & ianiallg éiibigll gi/g &a=all lpalll
.(OIE) avilguall daall

The aquatic animals which have never been fed with animal protein
(with the exception of fish meals from different species than the
cultured one), including meat, bone meal, greaves, or any other
sources prohibited by the Islamic Sharia such as blood or derivatives

of porcine.

wilc ¢ngini WL cl wnle 3 $ii @l guilgaall Joolll Al é gl Ll gi
dlawl go ggsy ¥ gl dbyj i o wll Ggawma clifiwly) nilgi grigy
@Lhsll gawag @galll €Ll ¢nd Lay (guiall gudi ga dcjima
Glaidia Jio &oWwlll &2yl 20 g)leil 8sla ¢pig dasaall gganllg

.all gl pjial

The aquatic animals were not bred genetically modified or engineered
in a way that does not occur naturally by multiplication and /or

natural recombination.

@b ge layle Jgnall @i gi Liiljg d)ga0 1€ dyaull cLpall gg i gi
alyaal Asgeall 84180 @lsalul

The products of aquatic animal origin have been and handled in

accordance with GSO 1694

apanll Gphll §-ag gilgiall Jolll ala &yl alaiiall Jglad @i
GS0 1694 ayalall duwliall danlgall ga Galgis Las draluwll

The water (including the ice) use to process or transport the aquatic
animals or its products is not contaminated with the pathogenic
agent and comply with technical regulation GSO 149, and the
processing prevents cross contamination of The products of aquatic

animal origin.

€lla Jady) lailaiiog dpadl Ll Jéig giini gia @adiwall clall
Las .GSO 149 &uaulall &uiall axilll Gilhag Gligla wnLe enging Y (31§l
Lailaiiag dypaull lalll (nhlall églill @ac gady Liilll gi

The products of aquatic animal origin satisfies the conditions laid
down in technical regulation GSO 1016 on microbiological criteria for

foodstuffs.

dralall & yisll Gl déylha gnilgaall oYl Gl & gyadl alaiiall gi
.auilasll algallg glwll d1aglgugjsiall aganll GSO 1016 gy

The products of aquatic animal origin satisfies the conditions laid
down in technical regulation GSO 2481 on Maximum Residues Limits

(MRLs) of Veterinary Drugs In Food.

GSO (aé) draulall d gisll &illl enilguall Jolll Gla &yl Glaiiall gi
a3l (na ayphull &igalll Lilés ga Lay agawall tngadll agaall 2481

The products of aquatic animal origin has been obtained separate
from meat not conforming to the requirements set out in this

certificate during all stages of its production, transport and storage.

\ qiia i gc ali Jjoas enilguall ool Gla dgpall alaiiall JLii) @
&Laa JILA dala il ada gha Laule pgaiall Alulhioll 2 a (G-algis

-jaillg Jaillg aLiiYll Jaha




B1: Fish:

The fish originate from a country/territory zone declared free from
(EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
invadans, or infection with G. salaris), in accordance with the relevant
OIE Standard by the competent authority; or

have been passed the following:

linactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or

2.In the case of importation of fish fillets or steaks, which have been
prepared and packaged for retail trade, the product should be (frozen
or chilled).

:¢llawlll 1y
go owb alolll ga &4l déhia gi debléa / &lga ga clawlll jana gi
EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.)
laisg Lo Gllhia ga §algis Las (infection with G. salaris gi ,invadans

gl &uilguall daall drallell dabiall Glavlga ga

&Ll Olelpll Gsas clawll ggsi gi

drallell &_abiall Gluogi gnd g Lal Laag yopall ura Jthei @il
:gl «éigilall cLalil 3g< .(OIE) dyilgiall @l

2020 gg<u gi way aild Elawll 2flph gi Elawll alia slpiwl Jb ¢na.2

Apagi

Fish incompliance with the following technical regulation:
e For chilled fish GSO 380
e For frozen fish GSO 1753
o For frozen fish fillets GSO 1406

Ll &yl diall 2ilgll déylha clawil gi
dapall Clawill GSO 380 o
daaaall ellawil GSO 1753 ©
aaaaall dlawlil 2ilpi 1406 o

B2: crustaceans :

The crustaceans originate from a country/territory zone declared free
from (WSD), (YHD), (TS), (IHHN), (IMN), (NHP), or (WTD) in accordance
with the relevant OIE Standard by the Competent authority; or

have been passed the following:

linactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or

2.In the case of importation of shrimp, which have been prepared and
packaged for retail trade, the product should be frozen peeled shrimp

or decapod crustaceans (shell off, head off).

Al 22 g

U30) go JS g0 &ylls déhia gi d eblia / &lga g-o Gl iall ja na gi
dajllia gja (Jlug Il wné Jaolll guipll e Glug i ¢né cLaull g a4l
o alaell jai gaja ang-aall cralall (il gug pa (glug ll gnad g
lo Glylhio 20 Galgiy Loy ap Ul J4all o anwlySigll gyl y aill
gl ilgiall danll drallall dabiall Glavlga ga lagieg

;&L Alelpplll Gsbd alypdall ggsi gi

arallell &abiall Gluogi ¢nd ajg lal Laag ypall wiwa Jthei @il
:gl «éigilall cLalil 2g< .(OIE) dyilguall @l

£9ji0 3 a2a glug) go gg-S1 aila (glug)) lyydsll gg < JLa a2
il el panag gulpllg apiall

Shrimp in compliance with the following technical regulation:
« For chilled shrimp GSO 1361
« For frozen shrimp GSO 582

sagllill apaylall sl 2flgll Gilba glugl gi

apall glug plIGSO1361 «
aaaall glugpll GSO 582 «

B3: Molluscs :

The Molluscs originate from a country/territory zone declared free

from (infection with AbHV, infection with B. exitiosa, infection with B.

ostreae, infection with M. refringens, infection with P. marinus,
infection with P. olseni, or infection with X. californiensis), in
accordance with the relevant OIE Standard by the Competent
authority; or

have been passed the following:

linactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or

2.in the case of importation of the following commodities that have
been prepared and packaged for retail trade:

« off the shell and eviscerated abalone meat ;

¢ Mollusc meat

« half-shell oysters;

the product should be (chilled or frozen).

«abigdyl :3a
00wl &ilolll ga &ylls Géhia gi & sbléa / dlga ga Gligal jana gi
Las (AbHV:. B. exitiosa: B. ostreae: P. marinus. P. olseni: X. californiensis)
danll & yallell &abiall GLénlga ga latiey La dldhia g o §-algiy

gl «égilgaall

sdgllill Glelpll Gead aligapll ggsi gi

drallell &abiall Gluogi i yjg lal Laag gopall wrwa Jhei @il
:gl déigilall <Ll ag< .(OIE) duilgiall daall

:aulill Glaiiall asf alpiwl Jla (na.2

.apall degjia (pull gai) &yyayl digjlall «

alighyll @gal -

dpbid @aij jlaall «

.3030 gi apa ggsi gi u




The products of aquatic animal origin has been obtained from

territory/state [ name |

@wl] éyllg /asblaall ga nilgiall Jolll I3 &yl Glaiiall L) @i
[ asblaall

I the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate.

Imabogi 83)lg 1l &_cladl gl a1al gaisall Jgiwall alisi g_dgall Lil
.aaladull (na d3jlgll &nnll bg il 2Laa (nagiwi allcl

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

wridall gaduill darbgg @ul
L= guiy enill &lall @ul
awyll @iall

Ll




Health Certificate for Export of Honey & Bee

Products to Kingdom of Saudi Arabia

dlaiiag Jaill Jowe panil éavoll dsla ll
aag=ull aypell dSlaall w Jaill

Consignor (Exporter) (Jaaall) Jupall Certificate Reference No. dnall dalauirll cneayall @éyll
Name @uwMl Place of Issue JlanVl glsa
Address glgi=li Date of Issue Jlaoll ayyli
Consignee (importer) (3ygiwall) ad] Juyall

Competent/Certifying Authority dnivall aulayll aaall
Name @\l

Address glgi=ll
Address glgi=ll

Country of origin Lisiall aly 1SO code gjalil jaj

Country of Jagogllaly 1SO code gjalil jaj

Destination
Producer/Slaughterhouse Est. Slwall/ésiball Syl Packing Est. (if applicable) (x2g gl) alreall aspiul
Name @\l Name Qwl
Address o|g.i.9J| Address a|g.i$J|
Halal Slaughtering Certificate 4d\Ja]I 213l sl

:l™jana Certificate No: )

Source: Galauldl @d)
Border of Entry/Country of Border of Loading/Country Jranill géga/djaleall aly

Jgaall 3aio/ Jgogll sl

of Dispatch

Destination

Means of transport/conveyance Jaill aluug
By Air O wnga
By Sea (| (GIRY]
By Road [ wp

Conveyance Identification No.

diga/mnay=ill @il
Jaill &lyug

Temperature of Food product
Ambient
Chilled

Frozen

ailagll dalall han &)l daya
aqjoll §)lp azya
Apa

pVeinT)

Commodities Certified for:

:né Lmalaaiwll @iladl garayi @i

Other [ wyal

After Further Process [] dralb] dallea as

Human Consumption Directly: [] :&piilia aslll AMaiwMl

Identification of the Food Products

@3¢l Gyinig Wiogi

Name & Description of Food HS-Code Treatment Type| Brand Name |Production Date| Expiry Date |No Packages Batch/Lot No. Total Weight
aila2ll dalall ogg @ul |&spanll dayeill iy | dalleall ggi | dyylaill dallell Alii¥l ayli | elaiiMl Agli | agyhll aac |@=aall/dlsinill @éy| sl gjgll
Health Attestations diall Alalall

Honey and/or bee products are safe and fit for human consumption.

¢ai wll & allog (dial) daglw Jaill dlaiia gi/g Jaill Jouc )

(naaVl

The food product(s) was handled at an establishment that has been
subjected to inspections by the competent authority and/or officially
recognized body and implements a food safety management system

based on HACCP principles or an equivalent system.

&yila¢ aldiia ¢na Jaill alaiia gi/g Jaill Jauc Jglai Glilac <l @
aaall gi/g d-nidall & plipll &l J-46 g-o &alapll =515 (J-lio)
@Lki tnalio (] aLiiwl claell &olw éjla] @l Guhig duaw) dlgaall

.alilay Lo gi quwlall

The competent authority and/or officially authorized authority in the
country of origin has implemented a plan to monitor residues in
accordance with the international standards for Honey (CODEX STAN
12-1981)

‘I ae II)J.'Il...n.ﬁi" JGJ s " . '"gi/g o es ".O..I...II.QJJI . ." "'I .
Glaliag Jaill Jusy &olall &lgall p pleall laag Gliasiall s o) & b
.((1981-CODEX STAN 12 ) ¢nilasll jgiwall (na a3ylgll Jaill




Honey Bee and its products come from apiaries, which are supervised

and controlled by the competent authority.

alayll amall layle yayuig Gy Jlia ga 3y ailaiing Jaill Jue o)

.arawll

Honey and/or bee products are produced in a country or a zone (of at
least a 100 km radius) free from Aethina tumida infestation, and not
subject to any restrictions associated with the infestation. or contain
no live honey bees or bee brood, or has been subjected to a treatment
at a temperature of —12 °C or lower for at least 24 hours or has been

strained through a filter of pore size no greater than 0.42 mm.

wnle @S100 - hay) déhia gf 3 Ly g-a Jaill Glaiia gi/g Jaill Juc g]
gi .12y dhyijo 3g4d il g3 g« Jaill <Luwbisy &lodl go a3 (sl
-12 aic aiallea (@i gi Jaill gy gi (na Jai wnle ¢nging ¥ Jaill Jwe g
(@20 aju M dléna jic anpdiyi @i ail gi . isi gl dclw re daal Jai gi gu®

.mm 0.42 gc laugéi

Honey and/or bee products are Produced at a country or zone free
from, European foulbrood. or have been found free of M. plutonius by
a test method described in the relevant chapter of the Terrestrial
manual. or have been processed to ensure the destruction of M.

plutonius.

didally & glodl ga & 15 Ay g-a Jaill Glaiia gi/g Jaill Jws g)
Melissococcus (-a & 15 ayjgiwall algall gi asii ail gi .cnagjgVl
Jua wna sy Gleiall Jnoll cna divall aéiphll lanaa a <) plutonius
Lapisull inde cLadll g_aai ééyphy Laiallea ¢ai alil gi .éuull

Melissococcus plutonius

Honey and/or bee products are Produced at a country or zone free

from, American foulbrood. or have been found free from spore forms
of P. larvae by a test method described in the relevant chapter of the
terrestrial manual. or have been processed to ensure the destruction

of both bacillary and spore forms of P. larvae.

@ isall dyloll go & 415 3 4y g-a Jaill Glaiia gi/g Jaill Jue g
pall Alép Alégy ga &l dyjgiwall algall gi asii ail gl .cn <yl
laiallea Gaiail gi & uulyll J4ls (né & inall & dyyhll Laand s 2

.P. larvae Lipisill Glegqig Gluac wnle cbadll gani aéiphy

Honey and/or bee products except (royal jelly) are Produced at a
country free or zone from Varroa spp, or has been strained through a
filter of pore size no greater than 0.42 mm; or frozen at core

temperature of minus 12°C or less for at least 24 hours

dwguw go dls aéhia gi Al ¢na Jalia ga yylg ailaiia gl Jaill Juue gi
gl imm 0.42 < Laugai @an asjy V dlana jic aay i @i aii gl IgjLall
.éclw 24 daal Jal gi Jalall ga @aya -12 nin agaai

I the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate.

laabogi é3)lgl &_cladl gl a1al yaisall Jgiwall aliai g_égall Lil
.aaladul (na é3ylgll éaall bg il graa (nagiwi allci

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

widall gaaubll dagbgg @ul
Lal g1iy nill alall @ul
tawyll @iall

saglill




Health Certificate for Export of Processed fruits and

vegetables Products to KSA

aaslallg jLball pianil dunall dala ol
diag=ull duyell GSlaall (nl] deinall

Consignor (Exporter) (Jaaall) Juyall Certificate Reference No. dll dalailll (neapall @éyll
Name @uw\l Place of Issue Jlanll glsa
Address glgisall Date of Issue JlaoMl Ayl
Consignee (importer) (ygiwall) aul] Juyall

Competent/Certifying Authority dnivall auldyl aanll
Name @ul|

Address glgisll
Address glgi=ll

Country of origin Liriall aly ISO code gjulll jaj

Country of Jgogll aly ISO code gjalll joj

Destination
Producer/Slaughterhouse Est. lwall/a=iball &Spill Packing Est. (if applicable) (3ag ) alall aspil
Name @l | Name @uVli
Address glgi=ll | address olgisll
Halal Slaughtering Certificate 5.J\Ja.ll 2l dalaub

:l™jana Certificate No:

Source:

dalauill @dy

Border of Entry/Country of Jgaall saia/ Jgogll sl

Border of Loading/Country Jranill géga/djalaall aly

of Dispatch

diga/pnaysill @ayll
Jaill dlywg

Conveyance Identification No.

Destination

Means of transport/conveyance Jaill aluug
By Air O wnga
By Sea (| (G ]RY)
By Road O (€T

Temperature of Food product auila2ll dalall han §)lja daga

Ambient aayall Gjlpa aaya
Chilled Aja
Frozen aqaa

Commodities Certified for:

:na laaladiwll gibaull gardyi @i

Other [ wyal

After Further Process [] dtalo] dallea sy

Human Consumption Directly: [ :apitlia ¢naalll clMaiwVl

Identification of the Food Products

151l inig wasogi

Name & Description of Food HS-Code Treatment Type| Brand Name |Production Date | Expiry Date |No Packages Batch/Lot No. Total Weight
agilasll dalall wogg @ul |aspaall dayeill aiy | @alleall ggi | a1ylaill dallell alii¥l ayli | <l&iiVMl Agli | agyhall aac | deaall/alsibill @éy| ol gjgll
Health Attestations diall Alalall

The processed fruits and vegetables are safe and fit for human

consumption.

.naslll dilaiwMl dallog (diol) daylw d=inall éaslallg jLaall g)

The processed fruits and vegetables was handled at a registered
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.

&l wa éLdlia (na deinall & aslallg jLaall Jglai Glilac clpa) @i
§la] @Lhi Guhig Gnirall & ylal & aall J1é go aqlall deblag
.u.ljl.o,!Logigmla]l‘olbj‘mnlg.nm]!ialﬁmlgl’;s'ulﬁn\lm

The source of processed fruits and vegetables are from registered
farm or collection center controlled by the competent authority in the

country of origin.

Jawa g1aai j$pa gl dcjja gao deinall aaslallg jLasll jaaa gg<i gi
Liviall sl né dnitall dagsall dptayll daall Jid go &1yl golag




The processed fruits and vegetables shall be free from chemical and
pesticides residue, or within allowable limits reference with the Gulf
technical regulations (GSO 382) "Maximum Permissible Limits for

Pesticides in Agricultural and Foodstuffs Part 1and Part 2".

Liléyg drilbaisil slg-all g-a duls & 2inall & aslallg jluaall gg-<i ai
(@dy &raulall @ gisll & i\ (a Loy aga wall agaall gia gi ala pall
wna alalll ala pa Lils) g-a Lay aga wall (ng sl agaall" (GSO 382)

(enilill ejallg Jg¥il cjall -agilasllg dyclyjll cilaiiall

The processed fruits and vegetables shall be free from microbiological
or within the limits in the technical regulation (GSO 1016)

“Microbiological Criteria For Foodstuffs”

wnglgugsiall dglill ga @l & 2inall aaslallg jJLasll gg-si ol
(GS01016) & raulsll drisll & il i.m.b d1aglgug)siall agaall g_n_ﬁgi

ayilasl slgallg alwll &12glgugSiall jleall”

The processed fruit and vegetables shall be in compliance with the
Gulf technical regulations (GSO 123) “General requirements for fresh

fruits and vegetables”.

@i\l Glulhial déjlha d2inall & aslallg jLaall adluyl ggsi of uay
aaslallg Glgynall dalsll Glblyidll" (GSO 123) @_d) drarlall dyiall
raajlhall

The plants, plant products shall have been inspected by the official
officer from the competent authority and found free the quarantine

pests and non-quarantine pests.

aaall (né guaitall Jié ga gaaall Geas daslallg jLaall ggsi gl uay
Ll pe alalllg anelyjil jaall alal ga @l Gaagg dulayll

The processed fruits and vegetables are free from genetically
modified materials or obtained through the use of modern

biotechnology according to Gulf Standard GSO 2141

Jgaall i gi Liiljg &la=all algall ga dla deinall aaslallg jLaall gi
d aplgall Léag d iyl dyguall d4isill @lsaiwl Gupb g< Layle
GSO 2141 &yalall duuliall

The processed fruits and vegetables have been traded, transported,
stored and packaged according to the technical requirements of GSO

323.

lnng lailieig lailjig Laldig lalglai @i deinall aaslallg jLasll ai
(GSO 323) arwlisll davlgall cna dayjlgll ariall Gllhiall

I the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

laaLogi &3l 1 & cladl gl aal yaisall Jgiwall alisi g_égall Lif
Jaaladull gna dyylgll el bg il gras (nagiwi allci

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

waidall gaadll dabgg @ul
L= guiy enill &y1aY41 @l
ol @iall

gLl




Health Certificate for Export of Table Eggs and

da=all dilaiiag dailall gau panil dell dalagll

Egg Products to the KSA dangauwll aupell éslaall (] gnaalll Ellaiwil
Consignor (Exporter) (yaaall) Juupall Certificate Reference No. aunll dalauiill (neapall @ayll
Name @wl| Place of Issue JlanMl glsa
Address glgi=ll Date of Issue JlaoMl ayyli
Consignee (importer) (3ygiwall) ad] Juyall

Competent/Certifying Authority dnivall anlayl aaall
Name @uw\ll

Address Jlgi=ll
Address glgi=ll

Country of origin Liviall aly 1SO code gjalll jaj

Country of Jgogll Al ISO code gjalll jaj

Destination
Producer/Slaughterhouse Est. alwall/a=ilall aspanll Packing Est. (if applicable) (xag gl) 6i__m_n“ asydll
Name aw\i Name @l
Address olgiall | address olgisll
Halal Slaughtering Certificate GJ\JJ" 1Al Galaud

:l™jaaa Certificate No:

Source: dalauill @d)

Border of Entry/Country of TR
y/Country Jgaall saio/ Jgogl sl

Border of Loading/Country Jraaill gdga/ajaleall aly

of Dispatch

Destination

Means of transport/conveyance Jaill aliwg
By Air O wnga
By Sea [ (GI=RT}
By Road (| wp

dga/wmaysill @ayl
Jaill alywg

Conveyance Identification No.

Temperature of Food product asilall alall han &yl @y

Ambient daajell §jljp daga
Chilled apa
Frozen aala

Commodities Certified for:

:nd laaladiwVl gibadl gardyi @i

Other [ wyai

After Further Process [] @walo] dallea ey

Human Consumption Directly: [] :dpiilia qaalll dlaiwl

Identification of the Food Products

&3¢l Gyinig wpogi

Name & Description of Food HS-Code Treatment Type| Brand Name |Production Date| Expiry Date |No Packages Batch/Lot No. Total Weight
dilasll éalall wogg @ul |@iSpaall éapeill iy | dalleallggi [aylaill dGaMell [ ALY Ayli | cl@iiVl ayli | agpall aac | d=aall/dlsinill @é)| sl gjgll
Health Attestations diall Alalall

The eggs/ egg products are safe and fit for human consumption.

The eggs/egg products were handled at an establishment that has

¢oalll Alaiwll allog (gal) @il ailaiia gi/g gaull gl

been subjected to inspections by the competent authority in the
country of origin and implements a food safety management system

based on HACCP principles or an equivalent system.

g &léyll a=olh alulio ¢na ailaiia gi/g gawl Jglai alilac cly o] @i
aallw &jla] alki Guhig [Ldiiall Al (né & nidall auléydl &aall Jaé
.alilay la gl wwlall @lbi inala ] islitwl <13l

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product

comply with (GSO 382,GSO 2481, GSO 1016, GSO CODEX STAN 193).

Lay) &yl &ygalil aladi wl ¢né éxall dgphull Glwjlaall Gubi @i
wi gig,aall alilgiall ¢ ducl i Glyglassilg (gaill Gljaaa Laya
gi&J..l,ﬁ.'i.II galeall «Glanall @igiall Glabaall Ligajall ga Glidria
Gllhiall 2 o &é4lgia Lailaiia gi/g qagalll ¢na aliglall g-o Lape

GSO 382, GSO 2481, GSO 1016, GSO CODEX STAN 193 dratlsll




The egg and/or egg product has not been derived from birds fed on

processed animal protein, excluding fishmeal.

wilgaall gaigpll lai)asi @iy @l jgib ga Lailaiia gi/g yaull jana gi
Alawlll Ggawa clifiwly inall

The egg comes from region(s)/ territory, which is free from highly
pathogenic avian influenza and Newcastle disease. or egg and its
products has been processed to ensure the destruction of avian
influenza virus and Newcastle disease in accordance with referring
article in Terrestrial Animal Health Code and the necessary
precautions were taken to avoid contact of the products with any

source of avian influenza virus and Newcastle disease.

Joshll ljiglail o ga a4l d=blia gi déhia go yaull jaaa ggsy gl
cLaall ga aslill i nll dallea @i ail gl (JwlSgyi gsyag dglpall agad
wanll g <Il (nd éylg 1l G-bll Laag jgshll Ijiglail gugja wnlc
dalleall 21 &aj\l GLbLISMI grad ALAil @i ailg tawldl alilgaal

Jwlsgii y3yag jguhll ljiglail gugpal jana iy dclayll &gl gial

The egg has been derived from healthy poultry that have no apparent
evidence of any contagious and/or infectious disease as listed by

(OIE).

aibgll gi/g G aall (plj—ﬂg\Jl g-a aulld jgib ga gaull jana Ui
(OIE) ayilgyall Ganll dylgall dakiall @ilgs ¢né diasiallg

The eggs were not from genetically modified birds and their products

in accordance with GSO 2141.

o< layle Jgnall @i gi Liiljg ajgaa jgub ga Lailaiing yanll gg-<1 Y gl
drwlsll & aplgall Laag @il dyguall ayigill @laiiwl Gayb
GSO 2141 auaulall

I the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

laaLogi é3)lgl &_cladl gl apal gaisall Jgiwall alisi g_égall Lii
.aaladul (na é3ylgll &l bgpitll graa (nagiwi allci

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

isall gaaill aaibgg @ul
Lal g1y ¢nill Gjlall @l

nawpl @iall
Ll




Health Certificate for Export of Milk , and Milk

Jga wl] ajilaiiog wall jpianil & 1aall alawll

Products To GCC Countries cupedl adall Jgal ggleill gulaa
Consignor (Exporter) (Jaaall) Juyall Certificate Reference No. doall dalauilll (neapall @éyll
Name @uw\l Place of Issue Jlanll glsa
Address glgisll Date of Issue JlaoMl Ayyli
Consignee (importer) (3ygiuwall) ad] Juyall

Competent/Certifying Authority daivall aulayll aaall
Name @w\l

Address glgisall
Address glgisll

Country of origin Liriall aly ISO code gjulll jaj

Country of Jgogll aly ISO code gjulll jaj

Destination
Producer/Slaughterhouse Est. Slwall/é@=iball &Spill Packing Est. (if applicable) (xag gl) &i._lsm]l asyill
Name @w\l Name Quwll
Address olgisll | address olgisll
Halal Slaughtering Certificate TJUall 2all Ealai

:l™jana Certificate No:

Source: dalauill @d)
Border of Entry/Country of Border of Loading/Country Jranill géga/éjalaall aly

Jgaall 3gia/ Jgogll aly
Destination

of Dispatch

&iga/inaysill @il
Jaill aling

Conveyance Identification No.

Means of transport/conveyance Jaill aluug
By Air O wga
By Sea (| (G ]EY]
By Road O wp

Temperature of Food product arilagll dalall han d)lpn daya

Ambient aayall Gjlpp aaya
Chilled ajpa
Frozen aqaa

Commodities Certified for:

:na laalayiwl gibaull gardyi @i

Other [ wpal

After Further Process [] dialo] Gallea a=)

Human Consumption Directly: [] :apiilia ¢naalll clMaiwVl

Identification of the Food Products

831l Gyinig yogi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date |No Packages Batch/Lot No. Total Weight
dpilasll dslall wogg @ul |@1Spaall aapeill iy | dalleallggi [ayhaill daMell [ ALVl ayli | cl@ii¥l 3yli | agpall aac | d=aall/dlsiill @é)| sl gjgll
Health Attestations druall alalall

The milk/milk products are safe and fit for human consumption

taalll dlaiwll allog (gal) @ilw ailaiia gi/g wlall g)

The milk /milk products has been derived from healthy animals that
are subject to the official veterinary service inspections in the country

of origin.

& eblhg dlawag darlw alilgis geo ailaiia gi/g wall jana gi
Liiall aly (né anisall auléyll daall Jié go (nphull gaaall

The milk/milk products was handled in 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.

g0 élégll aebls aliitia (na ailaiia gi/g wylall Jglai Gllac <l @i
aall w &jla] alhi Guhig Ldiall sl (né dnidall & ylépl & aall Jaé
.alilay Lo gl wwlall @lbi trala wl] ialiiwl <13l




Good veterinary practices have been applied in the use of veterinary

medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product

comply with (GSO 382,GSO 2481, GSO 1016, GSO CODEX STAN 193).

Loy) &yl &4gaUl @Iasiwl (nd agall dyphl] Aluwylaall Gubi @i
wi glg,aall alilguall ¢na duchjil Glyglasslig (gaill Gljaa Laya
gicd.m.l.ll galeall «Glanall (digiall Glabaall Gligajall ga GlLidlia
Glylhiall 2 o déalgio Lailaiia gi/g @g-alll (na GLiglall go Lapé

GSO 382, GSO 2481, GSO 1016, GSO CODEX STAN 193 aratlall

The consignment fulfill one of the conditions listed below:

1.The milk and unheated milk products come from animals from
areas/ zones free from Foot-and- Mouth disease and Rift valley fever
disease for at least the previous two years prior to export, and the
milk were derived from animals which have been tested in accredited
laboratory for recorded disease in the country of export which include
(tuberculosis- brucellosis) with negative results.

2.The milk and milk products have been treated according to one of
the special treatment methods of milk and milk products

recommended by Codex Alimentarius.

:alial &3)1gll agiyll asi @Gilkai &lLull gi

@l ddhia ga Glilgaa g-a &xili Lyl dlaleall pé aildi siag walall gl
Gaiill JU3 ganiall (ralgll (ang dxclsll tuaall ¢nbya Loy Jauy
wjag Jull gja daalsal qolip 33gy ailg (Jalll nle panill gyisyLull
wtnagsa j1iva ¢nd aglall d aiiall Glilguall jLyisl @ dg My wg pll
W)-a) Jadii ¢nillg janill a by nd dlawall Blpoll gc 2 oica
LAyl Qiliiyg (Mewg ! goja-danll

dolall dlaleall §)b wanll laag ailalea @i Ad ailéidiag wglall gi
anlgall clasll &ia jgiwa cna dajlgll ailéidiag wylall

The row milk has been obtained from animals under the control of
the official veterinary service, which were in a country or part thereof
that has been free of foot-and-mouth disease and of rinderpest for a
period of at least 12 months prior to the date of this certificate, and
where vaccination against foot-and-mouth disease has not been
carried out during that period, belonging to holdings which were not
under restrictions due to foot-and-mouth disease or rinderpest, and,
subject to regular veterinary inspections to ensure that they satisfy

the animal health conditions.

dga ull dgphyll &ilal 26l Glilgss ge ailaiia gi/g wilall jaaa gi
0gclbllg & 1cMall taall gpa go & ls Laia cja gialigna dilsg
@it @l aifg @ala il aia aujli Jud J-6U1 nle jm 6112 8xal ooy éull
@l il al] enaiiig piall CLLT JUs &1elall aall jo 36 Laipasi
Gshsg il ggelhll gi auclall tnaall gjo wuwy 3guél Gebls gsi

Jayilguall danll bg i clagiwl glaal dakiia dyyhy Glogaal

The milk and milk products has been derived from healthy animals
that have no apparent evidence of any contagious and/or infectious

disease as listed by (OIE).

afligll gi/g &yaall Wly-alll g0 &5 GLilgsn g-a wglall jaaa i
(OIE) &uilguall &aall &ulgall dabiall @ilgd (ié diakiallg

The milk and milk products has been stored and transported in

accordance with GSO 815 and GSO 323

a24lall & wliall Glanigall Lot lalaig ailaiin gi/g wylall gyjai i
GSO 323 g GSO 815

The product satisfies the conditions laid down in GSO 1016 on

microbiological criteria for foodstuffs.

Jul=all (nlc GSO 1016 (na Latlc pg niall bgy il ¢néy aiiall
.aufla2ll algall d1aglgugjsiall

The products packaging is first used and meets the hygienic-sanitary

requirements established in GSO 1694.

dnll aalbill Glulhia) (naig dja Jgll Glaiiall Glgic @laii wl @iy
.GS0 1694 &anlgall (na dcgidgall

The milk and milk products were not from genetically modified

animals and their products in accordance with GSO 2141.

Jgnall @i gi Liiljg ajgaa Gililgys g-a ailaiia gi/g wylall yg <4 ¥ gi
d-aolgall Lisg &-issall ayguall & 4idill @lxiul G-ub g Layle
GSO 2141 éuaulall duwliall

Gulf Technical Regulation No (GSO 2500 "Additives Allowed for Use in
Foodstuffs").

G50) -y &yaulall diall &aflll Gqlha aslaiio gi/g wlall gf
("ayilall algall (na laalayiwly agawall dalaall algall”2500

I the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

laalogi é3)lgl & _cladl gl aral gaisall Jgiuwall alisi g_égall Li
.aaladll (na a3jlgll &l bg il 2Laa (nagiwi allcl

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

waidall il Gaybgg @ul
Lal gyiy ¢nill &)1V @ul
nawpl @iall
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