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Introduction:

The framework for regulating the import of food products into Kingdom of Saudi Arabia
and the relevant requirements and conditions is based on article 7 under KSA Food Act,
which states that:
“Imported food shall not be released prior to SFDA approval as laid down by the
regulations, policies and procedures under this Act. SFDA shall be responsible for
developing regulatory bylaws for controlling the clearance process of foodstuff
intended for importation into the Kingdom of Saudi Arabia”.
In addition to Article 3 (paragraph. 4) under Food Act bylaws which stipulates the
following:
“Countries exporting their products to Kingdom of Saudi Arabia shall comply with the
import conditions and requirements issued by SFDA”.

Article 1: scope and deﬁnitions
Scope:

These requirements and conditions apply to all food products imported from the
exporting countries into Kingdom of Saudi Arabia.

Purpose:

This document aims at the following:
1. Lay down the conditions and requirements, which must be met by the competent
authorities in countries intending to export their food products to Kingdom of Saudi
Arabia.
2. Provide assurances from competent authority (s) in exporting countries that the
entities wishing to export their products to the Kingdom of Saudi Arabia comply with
the regulations approved by the Kingdom related to human, animal or plant health.
3. Ensure food safety and facilitate movement of international trade.
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Article 2: deﬁnitions
1. Competent Authority: the body/bodies responsible for the ofﬁcial food controls in
the exporting countries.
2. Food: any material (raw, fresh, processed, or partially processed) intended for human
consumption. It shall also include any substances used in the manufacturing preparation
or treatment of food.
3. Food Chain: the different stages which food undergo from primary production to
human consumption, including food importing, exporting, manufacturing, preparing,
treatment, packaging, stocking, moving, possession, distribution, presenting for sale,
selling and complimentary distribution.
4. Food Establishment: any entity of legal existence involved in food handling during
any stage of the food chain, except for home kitchens.
5. Technical Regulations: Mandatory documents that describe food components, its
manufacturing and producing methods and the rules that control such properties. They
also include terms, sings, packaging, illustrative data or food label related to food or its
production method.
6. Sanitary and Environmental Requirements: instructions, rules or guidelines, which
must be maintained when handing food to ensure the safety of health and environment
as stipulated by the relevant technical regulations.
7. Primary Production: it refers to breeding and rearing farm animals prior to slaughter,
in addition to the cultivation of primary products, which may include harvesting and
milking. It also refers to hunting and ﬁshing, collecting and producing crustaceans, and
harvesting wild plants.
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8. Risks: potential factors indicating the level of negative effect on human health as a
result of exposure to a certain food source.
9. Hazard: a biological, chemical or physical factor present in food or a state, which may
render food harmful or detrimental to human health.
10. Food traceability: measures or procedures followed to help track any food or
component of food through all stages of food chain.
11. Inspection: a set of checks and controls on food handling throughout the stages of
food production to ensure compliance with the regulatory requirements.
12. The Kingdom: the Kingdom of Saudi Arabia.
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Chapter 1
Import Conditions

Article 3: Food Controls in the Exporting Country
1. SFDA has the right to ofﬁcially audit the operational procedures of the competent
authority/authorities in the exporting country to verify that the legislations and
regulatory systems in that country are in compliance with KSA food law, technical
regulations, standards, guidelines, directives and any legislations related to KSA animal
and plant health code.
2. SFDA may either carry out the audit or delegate the competent authority/authorities
in the exporting country (or any third party, private or public, as per to Article 43 under
Saudi Food Act) to do so in order to check in particular:
2.1 The availability of applicable legislations in the exporting country concerning
food safety, animal and plant health, plant protection and animal welfare and products,
the use of drugs, animal feeds and their byproducts.
2.2 The organization of the exporting country’s competent authorities, their powers
and independence, the supervision to which they are subject and the authority they
have to effectively enforce the law.
2.3 That the control systems are maintained and documented.
2.4 That the competent authorities have sufﬁcient resources, including diagnostic
facilities, to perform their missions.
2.5 The training programs for the inspectors or staff involved in the ofﬁcial controls.
2.6 The animal and plant health situation and zoonosis.
2.7 The notiﬁcation system for outbreaks of animal and plant diseases to the
relevant international bodies (where applicable).
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2.8 The ofﬁcial controls on the import of animals, plants and their products in the
exporting country, and to which extent the SPS and animal welfare standards are
applied without compromising consumers’ health, the implementation of the
appropriate protection measures to safeguard food against the potential sources of
risks related to the surrounding environmental factors, agricultural inputs or any other
materials used in the primary production.
2.9 The assurances which the exporting competent authorities can provide regarding
compliance with, or equivalence to, KSA import requirements.
3. SFDA may demand that the exporting country provide information in relation with the
controls stated above in paragraph (1), and , where necessary, the records which verify
the implementation of such controls.
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Chapter 2
Import Requirements

Article 4: General Import Requirements:
The SFDA may request accurate and up-to-date information on the general organization
and management of food, veterinary, sanitary and phytosanitary control systems applied
in the exporting countries intending to export products to KSA. This may include:
1.1. Any existing, new or proposed sanitary or phytosanitary regulations.
1.2. Control and inspection procedures, as well as relevant pesticide or food additive
tolerance levels and regulations.
1.3. Any information related to the food chain.

4.1 Residue Plans for Foods of Animal Origin
All countries intending to export their products of animal origin to KSA shall have in
place an effective residue control plans for banned or controlled chemicals, antibiotics,
hormones or/and other contaminants in line with SFDA requirements. These plans shall
be in place for the particular type of food intended to be exported to KSA.

4.2 Residue Plans for Foods of Plant Origin and Their Products
The SFDA may demand ofﬁcial guarantees from the central competent authority in the
exporting country regarding the use or the restriction of certain chemicals involved in
the manufacture of foods of plant origin, or regarding the composition (e.g. absence of
genetically modiﬁed organisms (GMOs)) of the product and/or the post-harvest
treatment.

4.3: Traceability of Foods of Animal Origin and Their Products
All countries intending to export their food products of animal origin to KSA shall have
in place a traceability system for such products through all the stages of food chain.
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4.4 Temporary exemption
The SFDA may allow exemptions from the conditions set out in paragraph 4.1 to 4.3
and for a period that it determines at the request of the exporting country or a request
from the importer.

4.5 Certiﬁcation of Food Products of Animal Origin and Their Products
1.Halal Slaughter Certiﬁcates:
1.1. Consignments of whole meat and their parts intended for exportation to KSA
shall be accompanied by halal slaughter certiﬁcates attesting that the animals are
slaughtered according to the requirements as laid down by by the relevant GSO
standards and regulations.
1.2. The halal slaughter certiﬁcate accompanying consignments of whole meat and
their parts destined for KSA market shall be issued from an Islamic center or society
accredited by KSA bodies authorized for supervising Islamic Slaughter.
2. Halal Certiﬁcates
2.1. Consignments of products containing meat ingredients shall be accompanied by
halal certiﬁcates as laid down by the relevant GSO standard speciﬁcations, which
stipulate that such ingredients comply with KSA halal standards and regulations.
2.2. The halal certiﬁcates accompanying products containing meat ingredients shall
be issued by the concerned Islamic centers or societies.

11

3. Health Certiﬁcates
3.1. Consignments of products of animal origin shall be accompanied by appropriate
health certiﬁcates issued by the competent authority in the exporting country.
3.2. The SFDA shall have the right to put the exporting countries into different
categories according to the outcome of risk assessments, the conditions under articles
(1 thru 5) of this document, and as per the assurances submitted by each exporting
country regarding the products intended for exportation to KSA.
3.3. The health certiﬁcate forms, as required by paragraph 3.1 and 3.2 under article
3, shall follow the SFDA health certiﬁcate or GSO health certiﬁcate model in terms of
format and content, or shall be in a format to be determined by SFDA in case of
absence of a SFDA model in the appendix 1.

Certiﬁcation of processed Fruits, Vegetables and Grains
1. An ofﬁcial phytosanitary certiﬁcate shall be provided by the competent authority in
the exporting country when importing fresh fruit and vegetables, and grains.
2. The format of the phytosanitary certiﬁcate shall follow the model set out by the
concerned competent authority in KSA.
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Chapter 3
SFDA Procedures

Article 5: SFDA Procedures:
1. The SFDA shall set detailed conditions and procedures for the import of food
products from a country (or from areas/regions within the country) if such conditions
and procedures are not provided for by KSA legislations. In addition, when necessary,
the concerned KSA competent authority shall draw detailed conditions for animal health
in coordination with SFDA. The purpose of these detailed conditions and procedures is
to achieve the following:
1.1. To list the exporting countries from which certain products can be imported into
KSA.
1.2. To design standard models for the health certiﬁcates accompanying food
consignments.
1.3. To create speciﬁc import conditions (e.g. additional guarantees such as
regionalization) tailored according to the type of product, animal or associated risks,
taking into account the information provided by the exporting country. These speciﬁc
import condition may apply to one or more products, one or more countries, one or
more regions within the country.
2. The exporting country shall be added to the aforementioned list indicated in
paragraph 1.1 under Article 5, only if all the required guarantees ensuring compliance or
equivalence with KSA food law and animal health code are presented by the exporting
country.
3. When designing or updating the above list, the following must be considered:
3.1. The exporting country’s legislations on food safety, animal and plant health.
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3.2. The structure, organization, ofﬁcial controls and jurisdictions of the competent
authority in the exporting country, in addition to the guarantees it can provide to
enforce the relevant legislations.
3.3. The existence of adequate ofﬁcial controls in the exporting country.
3.4. The efﬁciency and rapidity of the information exchange system on the presence
of food risks.
3.5. The guarantees, which can be provided by the exporting countries to ensure
that the requirements, met by food establishments, are in compliance or equivalence
with KSA Food law.
3.6. Designing and timely updating a list for food establishments.
3.7. The establishments added to the list in paragraph 3.6 under Article 5 shall be
subject to the efﬁcient and periodical control of the competent authority in the
exporting country.

Article 6: Import Requirements for Foods of Animal Origin:
1. Country List:
1.1. Without prejudice to the requirements of Articles 4, SFDA shall make a list of all
countries approved, on health grounds, for exporting products of animal origin and
other products to KSA, drawing upon relevant fact sheets and other information
published by international entities. With respect to animal health, other KSA competent
authorities shall be involved.
1.2. Where any country fails to meet the eligibility requirements for entry into the
“country list”, SFDA may issue import permits for food products on a case-by-case basis
and upon request from the importer. Such permits may entail the provision of
attestations from a responsible ofﬁcial body in the country of export.
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2. Establishment List
2.1. SFDA may grant permission for food establishments to import products
intended for human consumption to KSA, if such premises are approved to export their
products by the recognized control authority in the exporting country.
2.2. Import from establishments, which are not granted SFDA approval, shall only be
permitted if the requirements stated in paragraph 1.2 under article 6, are met.

Article 7: Imports Requirements for Foods of Plant Origin
and their products:
1. The SFDA may require special conditions to be met by establishments processing
food products of plant origin and other products and may allow import only from such
establishments.
2. Import from establishments, which are not granted SFDA approval, shall only be
permitted if the requirements stated in paragraph 1.2 under article 6, are met.
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Article 8: Auditing the Competent Authorities in the
Exporting Countries
1. The frequency of audits carried out by SFDA in the exporting countries shall depend
on the following:
1.1. The risk assessments of products exported to the KSA;
1.2. The provisions of KSA legislations:
1.3. The quantity and nature of imports from the concerned country:
1.4. The results of controls carried out by SFDA or other ofﬁcial inspection services.
1.5. The regular inspection reports and other ofﬁcial controls on food products
imported from the concerned exporting country;
1.6. The available information from SFDA or other ofﬁcial bodies in KSA.
1.7. The information received from internationally recognized bodies such as the
World Health Organization (WHO), the Codex Alimentarius Commission and the World
Organization for Animal Health (OIE), or from other sources;
1.8. The presence of outbreaks or emergencies, which may pose risk to public
health.
1.9. The need for investigation and/or response to emergencies in each exporting
countries.
2. The criteria used for the purpose of country risk assessment shall be left to the
discretion of SFDA.
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Appendix 1: Model of SFDA Health Certiﬁcate
Health Certificate for Export of Red Meat

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ اﻟﻠﺤـــﻮم وﻣﻨﺘﺠﺎﺗﻬﺎ إﻟﻰ

and Meat Products to the KSA

اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

اﻻﺳﻢ

Address

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)
Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
1

Halal Slaughtering Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Certificate No:

ﺷﻬﺎدة اﻟﺬﺑﺢ اﻟﺤﻼل
رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

أﺧﺮى

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ
درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Ambient

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.
Temperature of Food product

ﺑﺮي

By Road

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

Health Attestations

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ

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

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﺳﻠﻴﻤﺔ )آﻣﻨﺔ( وﺻﺎﻟﺤﺔ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ/أن اﻟﻠﺤﻮم و

Animals have been slaughtered in a slaughterhouse approved and

ﺗﻢ ذﺑﺢ اﻟﺤﻴﻮاﻧﺎت ﻓﻲ ﻣﺴـــﻠﺦ ﻣﺮﺧﺺ وﻣﻌﺘﻤﺪ ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺎت اﻟﻤﺨﺘﺼﺔ ﻓﻲ

under the supervision of the competent authority of the exporting

ﺑﻠﺪ اﻟﻤﻨﺸﺄ وﻣﻮاﻓﻖ ﻋﻠﻴﻪ ﻣﻦ ﻗﺒﻞ اﻟﻬﻴﺌﺔ اﻟﻌﺎﻣﺔ ﻟﻠﻐﺬاء واﻟﺪواء وﻳﻌﻤﻞ ﺗﺤﺖ

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

.إﺷﺮاف اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﺑﺎﻟﺪوﻟﺔ اﻟﻤﺼﺪرة

The meat and/or meat product from animals that have been subjected

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﻦ ﺣﻴﻮاﻧﺎت ﺧﻀﻌﺖ ﻟﻠﻔﺤـــﺺ ﻗﺒﻞ اﻟﺬﺑﺢ وﺑﻌﺪه ﻣﻦ/أن اﻟﻠﺤـــﻮم و

to ante-mortem and post- mortem inspection by veterinarians

.ﻗﺒﻞ أﻃﺒﺎء ﺑﻴﻄﺮﻳﻴﻦ ﺗﺎﺑﻌﻴﻦ ﻟﻠﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

assigned by the Competent Authority of the country of origin.
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(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

The meat and/or meat product was handled at an establishment that

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻓﻲ ﻣﻨﺸﺄه ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ ﻣﻦ/ﺗﻢ إﺟﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول اﻟﻠﺤﻮم و

has been subjected to inspections by the competent authority and

 وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳﻼﻣﺔ اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ،ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

implements a food safety management system based on HACCP

.ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

principles or an equivalent system.
Good veterinary practices have been applied in the use of veterinary

ﺗﻢ ﺗﻄﺒﻴﻖ اﻟﻤﻤﺎرﺳـــﺎت اﻟﺒﻴﻄﺮﻳﺔ اﻟﺠﻴﺪة ﻓﻲ اﺳـــﺘﺨﺪام اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ )ﺑﻤﺎ

medicines (including growth promoters) and agriculture chemicals in

 وأن أي,ﻓﻴﻬـــﺎ ﻣﺤﻔـــﺰات اﻟﻨﻤﻮ( واﻟﻜﻴﻤﺎوﻳـــﺎت اﻟﺰراﻋﻴﺔ ﻓـــﻲ اﻟﺤﻴﻮاﻧﺎت اﻟﺤﻴـــﺔ

live animals, and any residues of hormones, antibiotics, pesticides,

 اﻟﻤﻌﺎدن اﻟﺜﻘﻴﻠﺔ أو، اﻟﻤﺒﻴـــﺪات، اﻟﻤﻀﺎدات اﻟﺤﻴﻮﻳﺔ،ﻣﺘﺒﻘﻴـــﺎت ﻣﻦ اﻟﻬﺮﻣﻮﻧـــﺎت

heavy metals or any other pollutants in meat and/or meat product

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺘﻮاﻓﻘﺔ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒﺎت/ﻏﻴﺮﻫـــﺎ ﻣـــﻦ اﻟﻤﻠﻮﺛـــﺎت ﻓـــﻲ اﻟﻠﺤـــﻮم و

comply with (SFDA.FD 382/2019,SFDA.FD 2481:2019, SFDA.FD GSO 1016,

SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, اﻟﺨﻠﻴﺠﻴـــﺔ

SFDA.FD 193:2019)

SFDA.FD 193:2019

The meat has been derived from healthy animals that have no

أو اﻟﻮﺑﺎﺋﻴﺔ/أن ﻣﺼـــﺪر اﻟﻠﺤـــﻮم ﻫـــﻮ ﺣﻴﻮاﻧـــﺎت ﺧﺎﻟﻴﺔ ﻣـــﻦ اﻷﻣـــﺮاض اﻟﻤﻌﺪﻳـــﺔ و

apparent evidence of any contagious and/or infectious disease as

.(OIE) واﻟﻤﺘﻀﻤﻨﺔ ﻓﻲ ﻗﻮاﺋﻢ اﻟﻤﻨﻈﻤﺔ اﻟﺪوﻟﻴﺔ ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

listed by (OIE).
The meat and/or meat product originates from animals that have not

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻟﻢ ﻳﺘﻢ ذﺑﺤﻬﺎ ﺑﻘﺼﺪ اﻟﻘﻀﺎء ﻋﻠﻰ اﻷﻣﺮاض أو/أن ﻣﺼﺪر اﻟﻠﺤﻮم و

been slaughtered for the purpose of disease eradication or disease

.اﻟﺘﺤﻜﻢ ﻓﻴﻬﺎ

control.
The meat and/or meat product has not been derived from animals fed
on processed animal protein, excluding fishmeal.
Meat derived from animals that were born and reared in country origin
and from livestock that were officially registered at the competent

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﺣﻴﻮاﻧـــﺎت ﻟـــﻢ ﻳﺘـــﻢ ﺗﻐﺬﻳﺘﻬـــﺎ ﺑﺎﻟﺒﺮوﺗﻴـــﻦ/أن ﻣﺼـــﺪر اﻟﻠﺤـــﻮم و
. ﺑﺎﺳﺘﺜﻨﺎء ﺗﻠﻚ ﻣﻦ اﻷﺳﻤﺎك،اﻟﻤﺼﻨﻊ
اﻟﺤﻴﻮاﻧﻲ
َ
أن اﻟﻠﺤـــﻮم ﻧﺎﺗﺠـــﺔ ﻣـــﻦ ﺣﻴﻮاﻧـــﺎت وﻟـــﺪت وﻧﺸـــﺄت ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸـــﺄ ﻣـــﻦ ﻗﻄﻌﺎن
.ﻣﺴﺠﻠﺔ رﺳﻤﻴ ًﺎ ﻟﺪى اﻟﺠﻬﺎت اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

authority of the exporting country.
The meat has been obtained from animals which have been reared in
territory/ies [name]
The meat comes from animals which were not bred genetically
modified or engineered in a way that does not occur naturally by

 اﻟﻤﻘﺎﻃﻌـــﺎت ] اﺳـــﻢ/ﺗـــﻢ إﻧﺘـــﺎج اﻟﻠﺤـــﻢ ﻣـــﻦ ﺣﻴﻮاﻧـــﺎت ﺗﺮﺑـــﺖ ﻓـــﻲ اﻟﻤﻘﺎﻃﻌـــﺔ
[ اﻟﻤﻘﺎﻃﻌﺔ
ﻣﺼـــﺪر اﻟﻠﺤﻮم ﻣﻦ ﺣﻴﻮاﻧـــﺎت ﻏﻴﺮ ﻣﺤﻮره وراﺛﻴ ًﺎ )ﻣﻌﺪﻟـــﺔ) أو ﺗﻢ اﻟﺤﺼﻮل ﻋﻠﻴﻬﺎ
.ﻋﻦ ﻃﺮﻳﻖ اﺳﺘﺨﺪام اﻟﺘﻘﻨﻴﺔ اﻟﺤﻴﻮﻳﺔ اﻟﺤﺪﻳﺜﺔ

multiplication and /or natural recombination.
The meat has been obtained from animals which have been
transported from farms in comply with the SFDA.FD GSO 1400,
SFDA.FD GSO 714
The carcass or its parts have been marked with a health mark in
accordance with [GSO 996].
The meat has been stored and transported in accordance with SFDA.FD
GSO 815, SFDA.FD GSO 323

أن ﻳﻜـــﻮن ﻣﺼـــﺪر اﻟﻠﺤـــﻢ ﻣـــﻦ ﺣﻴﻮاﻧـــﺎت ﺗﻢ ﻧﻘﻠﻬـــﺎ ﻣﻦ اﻟﻤـــﺰارع ﺑﻤـــﺎ ﻳﺘﻮاﻓﻖ ﻣﻊ
SFDA.FD GSO 1400, SFDA.FD ﻣﺘﻄﻠﺒـــﺎت اﻟﻤﻮاﺻﻔـــﺎت اﻟﻘﻴﺎﺳـــﻴﺔ اﻟﺨﻠﻴﺠﻴـــﺔ
GSO 714
وﺟﻮد اﻟﻌﻼﻣﺔ اﻟﺼﺤﻴﺔ )اﻟﺨﺘﻢ( ﻋﻠﻰ اﻟﺬﺑﺎﺋﺢ أو أﺟﺰاء اﻟﺬﺑﺎﺋﺢ ﺣﺴـــﺐ اﻟﻤﻮاﺻﻔﺔ
996 اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ
SFDA.FD ﺗـــﻢ ﺗﺨﺰﻳﻦ اﻟﻠﺤـــﻮم وﻧﻘﻠﻬﺎ ﻃﺒﻘـــﺎ ﻟﻠﻤﻮاﺻﻔﺎت اﻟﻘﻴﺎﺳـــﻴﺔ اﻟﺨﻠﻴﺠﻴـــﺔ
GSO 815, SFDA.FD GSO 323

The meat has been obtained separate from meat not conforming to

ﺗـــﻢ إﻧﺘـــﺎج اﻟﻠﺤﻢ ﺑﻤﻌﺰل ﺗﺎم ﻋﻦ أي ﻟﺤﻮم ﻻ ﺗﺘﻮاﻓﻖ ﻣﻊ اﻟﻤﺘﻄﻠﺒﺎت اﻟﻤﻨﺼﻮص

the requirements set out in this certificate during all stages of its

.ﻋﻠﻴﻬﺎ ﻓﻲ ﻫﺬه اﻟﺸﻬﺎدة ﺧﻼل ﺟﻤﻴﻊ ﻣﺮاﺣﻞ اﻹﻧﺘﺎج واﻟﻨﻘﻞ واﻟﺘﺨﺰﻳﻦ

production, transport and storage.
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

With regard to BSE:
For export from countries classiﬁed by the (OIE) as having negligible BSE risk:
1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.3) at the (OIE).
2. That the meat and meat products are from bovine subjected to ante- and postmortem inspection.
3. That meat and meat products are produced from bovine born after the date from
which the ban on the use of animal protein (meat-and-bone meal) derived from
ruminants had been enforced.
For export from countries classiﬁed by the (OIE) as Controlled BSE risk:
1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.4) at the (OIE).
2. That the meat and meat products are from bovine subjected to ante- and postmortem inspection.
3. That meat and meat products were derived from bovine that were not subjected to a
stunning process, prior to slaughter, with a device injecting compressed air or gas into
the cranial cavity, or to a pithing process;
4. Meat and meat products and meat were produced / handled in a manner that
ensures such products do not contain and have not been contaminated with:
• Tonsils and distal ileum of carcasses for all ages.
• The brain, eyes, spinal cord, skull and vertebral column from cattle that are over (30)
months.
• Mechanically separated meat from the skull and vertebral column from bovine over
(30) months of age.
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For export from countries classiﬁed by the (OIE) as Undetermined BSE risk:
1. Meat and meat products should be from bovine:
- not fed on animal protein (meat-and-bone meal or greaves) from ruminants.
- passed ante- and post-mortem inspections.
- were not subjected to a stunning process, prior to slaughter, with a device injecting
compressed air or gas into the cranial cavity, or to a pithing process;
2. Meat and its products have been produced / handled in a manner that ensures that
such products do not contain and have not been contaminated with:
• Tonsils and Distal ileum of carcasses for all ages.
• Brain, eyes, spinal cord, skull and vertebral column, from cattle more than (12) months
old.
• nervous and lymphatic tissues exposed during the deboning process,
• Mechanically separated meat from the skull and vertebral column from cattle over 12
months of age.
With regard to FMD:
All consignments should be in compliance with the requirements stipulated in Chapter
(8.8) of the OIE Land Terrestrial Constitution (OIE).
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Health Certificate for Export of Poultry Meat

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴـــﺔ ﻟﺘﺼﺪﻳـــﺮ ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ

And Poultry Meat Products to the KSA

وﻣﻨﺘﺠﺎﺗﻬﺎ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

اﻻﺳﻢ

Address

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
2

Halal Slaughtering Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

ﺷﻬﺎدة اﻟﺬﺑﺢ اﻟﺤﻼل

Certificate No:

رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

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

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﺳﻠﻴﻤﺔ )آﻣﻨﺔ( وﺻﺎﻟﺤﺔ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ/أن ﻟﺤﻮم اﻟﺪواﺟﻦ و

human consumption
The birds have been slaughtered in a slaughterhouse approved and

ﺗﻢ ذﺑﺢ اﻟﻄﻴﻮر ﻓﻲ ﻣﺴـــﻠﺦ ﻣﺮﺧﺺ وﻣﻌﺘﻤﺪ ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺎت اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ

under the supervision of the competent authority of the exporting

اﻟﻤﻨﺸـــﺄ وﻣﻮاﻓـــﻖ ﻋﻠﻴﻪ ﻣﻦ ﻗﺒﻞ اﻟﻬﻴﺌـــﺔ اﻟﻌﺎﻣﺔ ﻟﻠﻐﺬاء واﻟـــﺪواء وﻳﻌﻤﻞ ﺗﺤﺖ

country, and is approved by the Saudi Food and Drug Authority.
The poultry meat and/or poultry meat product from birds that have

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻣﻦ ﻃﻴـــﻮر ﺧﻀﻌﺖ ﻟﻠﻔﺤﺺ ﻗﺒﻞ اﻟﺬﺑﺢ وﺑﻌﺪه/أن ﻟﺤـــﻮم اﻟﺪواﺟﻦ و

been subjected to ante-mortem and post- mortem inspection by

.ﻣﻦ ﻗﺒﻞ أﻃﺒﺎء ﺑﻴﻄﺮﻳﻴﻦ ﺗﺎﺑﻌﻴﻦ ﻟﻠﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

veterinarians assigned by the Competent Authority of the country of
origin.
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.إﺷﺮاف اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﺑﺎﻟﺪوﻟﺔ اﻟﻤﺼﺪرة

The poultry meat and/or poultry meat product was handled at an

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻓﻲ ﻣﻨﺸـــﺄه ﺧﺎﺿﻌﺔ/ﺗـــﻢ إﺟـــﺮاء ﻋﻤﻠﻴﺎت ﺗـــﺪاول ﻟﺤﻮم اﻟﺪواﺟـــﻦ و

establishment that has been subjected to inspections by the

 وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳـــﻼﻣﺔ اﻟﻐﺬاء،ﻟﻠﺮﻗﺎﺑـــﺔ ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

competent authority and implements a food safety management

.اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

system based on HACCP principles or an equivalent system.
Good veterinary practices have been applied in the use of veterinary

ﺗﻢ ﺗﻄﺒﻴﻖ اﻟﻤﻤﺎرﺳـــﺎت اﻟﺒﻴﻄﺮﻳﺔ اﻟﺠﻴﺪة ﻓﻲ اﺳـــﺘﺨﺪام اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ )ﺑﻤﺎ

medicines (including growth promoters) and agriculture chemicals in

 وأن أي,ﻓﻴﻬـــﺎ ﻣﺤﻔـــﺰات اﻟﻨﻤﻮ( واﻟﻜﻴﻤﺎوﻳـــﺎت اﻟﺰراﻋﻴﺔ ﻓـــﻲ اﻟﺤﻴﻮاﻧﺎت اﻟﺤﻴـــﺔ

live animals, and any residues of hormones, antibiotics, pesticides,

 اﻟﻤﻌﺎدن اﻟﺜﻘﻴﻠﺔ أو، اﻟﻤﺒﻴـــﺪات، اﻟﻤﻀﺎدات اﻟﺤﻴﻮﻳﺔ،ﻣﺘﺒﻘﻴـــﺎت ﻣﻦ اﻟﻬﺮﻣﻮﻧـــﺎت

heavy metals or any other pollutants in meat and/or meat product
comply with (SFDA.FD 382/2019,SFDA.FD 2481:2019, SFDA.FD GSO

1016, SFDA.FD 193:2019

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺘﻮاﻓﻘﺔ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒﺎت/ﻏﻴﺮﻫـــﺎ ﻣـــﻦ اﻟﻤﻠﻮﺛـــﺎت ﻓـــﻲ اﻟﻠﺤـــﻮم و

SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, اﻟﺨﻠﻴﺠﻴـــﺔ
SFDA.FD 193:2019

The poultry meat and/or poultry meat product has been derived from

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻫﻲ ﻃﻴﻮر ﺧﺎﻟﻴﺔ ﻣﻦ اﻷﻣﺮاض اﻟﻤﻌﺪﻳﺔ/أن ﻣﺼﺪر ﻟﺤﻮم اﻟﺪواﺟﻦ و

healthy birds that have no apparent evidence of any contagious and/or

أو اﻟﻮﺑﺎﺋﻴـــﺔ واﻟﻤﺘﻀﻤﻨـــﺔ ﻓـــﻲ ﻗﻮاﺋﻢ اﻟﻤﻨﻈﻤـــﺔ اﻟﺪوﻟﻴﺔ ﻟﻠﺼﺤـــﺔ اﻟﺤﻴﻮاﻧﻴﺔ/و

infectious disease as listed by (OIE).

.(OIE)

The poultry meat and/or poultry meat product originates from birds

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻟﻢ ﻳﺘـــﻢ ذﺑﺤﻬﺎ ﺑﻘﺼـــﺪ اﻟﻘﻀﺎء ﻋﻠﻰ/أن ﻣﺼـــﺪر ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ و

that have not been slaughtered for the purpose of disease eradication

.اﻷﻣﺮاض أو اﻟﺘﺤﻜﻢ ﻓﻴﻬﺎ

or disease control.
The poultry meat and/or poultry meat product has not been derived
from birds fed on processed animal protein, excluding fishmeal.

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻃﻴـــﻮر ﻟﻢ ﻳﺘـــﻢ ﺗﻐﺬﻳﺘﻬـــﺎ ﺑﺎﻟﺒﺮوﺗﻴﻦ/أن ﻣﺼـــﺪر ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ و
. ﺑﺎﺳﺘﺜﻨﺎء ﺗﻠﻚ ﻣﻦ اﻷﺳﻤﺎك،اﻟﻤﺼﻨﻊ
اﻟﺤﻴﻮاﻧﻲ
َ

The Poultry have been kept in a country or zone free from infection

 ﻳﻮﻣ ًﺎ اﻷﺧﻴﺮة ﻋﻠﻰ اﻷﻗﻞ ﻓﻲ21 أن ﺗﻜﻮن اﻟﺪواﺟﻦ ﺑﻘﻴﺖ ﻣﻨﺬ ﻓﻘﺴﻬﺎ أو ﺧﻼل اﻟـ

with Newcastle disease since they were hatched or for at least the past

.ﺑﻠﺪ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﻪ ﻣﻦ ﻣﺮض ﻧﻴﻮﻛﺎﺳﻞ

21 days
The poultry meat has been obtained from poultry that during

أن ﺗﻜﻮن ﻟﺤﻮم اﻟﺪواﺟﻦ وﻣﻨﺘﺠﺎﺗﻬﺎ ﻣﻦ ﻃﻴﻮر ﻟﻢ ﺗﺤﺘﻚ ﻣﻊ ﻃﻴﻮر ﻣﺼﺎﺑﺔ ﺑﻤﺮض

transport to the slaughterhouse, did not come into contact with

 او أي،إﻧﻔﻠﻮﻧﺰا اﻟﻄﻴﻮر ﻋﺎﻟﻲ اﻟﻀﺮاوة وﻣﺮض اﻟﻨﻴﻮﻛﺎﺳﻞ أﺛﻨﺎء ﻧﻘﻠﻬﺎ ﻟﻠﻤﻨﺸﺄة

poultry infected with highly pathogenic avian influenza or Newcastle

ﻣـــﻦ اﻻﻣـــﺮاض اﻟﻮاﺟـــﺐ اﻟﺘﺒﻠﻴﻎ ﻋﻨﻬﺎ اﻟﻤﺬﻛـــﻮرة ﻓﻲ ﻗﺎﺋﻤﺔ اﻟﻤﻨﻈﻤـــﺔ اﻟﻌﺎﻟﻤﻴﺔ

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

.OIE ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

The meat has not been in contact at any time during slaughter, cutting,

ﻋﺪم اﺣﺘﻜﺎك اﻟﻠﺤﻮم ﻓﻲ أي وﻗﺖ أﺛﻨﺎء اﻟﺬﺑﺢ أو اﻟﺘﻘﻄﻴﻊ أو اﻟﺘﺨﺰﻳﻦ أو اﻟﻨﻘﻞ

storage or transport with poultry or meat lower health status or

.ﻣﻊ ﻃﻴﻮر أو ﻟﺤﻮم ذات ﺣﺎﻟﺔ ﺻﺤﻴﺔ ﻣﺘﺪﻧﻴﺔ أو ﻣﺤﺮﻣﺔ ﻓﻲ اﻟﺸﺮﻳﻌﺔ اﻹﺳﻼﻣﻴﺔ

prohibited by Islamic sharia.
The poultry meat accompanied by a Halal slaughter certificate as per

أن ﺗﻜـــﻮن ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ وﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺼﺤﻮﺑـــﺔ ﺑﺸـــﻬﺎدة ذﺑـــﺢ ﺣـــﻼل ﺣﺴـــﺐ

GSO 993 “Animal Slaughtering Requirements According to Islamic

(" اﺷـــﺘﺮاﻃﺎت ﺗﺬﻛﻴـــﺔ اﻟﺤﻴﻮان ﻃﺒﻘ ًﺎ993) اﻟﻤﻮاﺻﻔـــﺔ اﻟﻘﻴﺎﺳـــﻴﺔ اﻟﺨﻠﻴﺠﻴـــﺔ رﻗﻢ

Rules” Issued by an Islamic center or Islamic association accredited by

ﻟﻸﺣـــﻜﺎم اﻹﺳـــﻼﻣﻴﺔ" ﺻـــﺎدرة ﻣـــﻦ ﻣﺮﻛـــﺰ أو ﺟﻤﻌﻴـــﺔ إﺳـــﻼﻣﻴﺔ ﻣﻌﺘﻤـــﺪة ﻟـــﺪى

the Kingdom.
The poultry meat or product thereof were prepared, handled, stored,
and transported according to the GSO 323, GSO 713"

.اﻟﻤﻤﻠﻜﺔ
أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﺗﻢ ﺗﺠﻬﻴﺰﻫـــﺎ وﺗﺪاوﻟﻬـــﺎ وﺗﺨﺰﻳﻨﻬﺎ وﻧﻘﻠﻬﺎ/أن ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ و
.GSO 713  وGSO 323 وﻓﻘ ًﺎ ﻟﻠﻤﻮاﺻﻔﺎت اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

The poultry meat were not from genetically modified birds and their

أن ﻻ ﺗﻜـــﻮن ﻟﺤـــﻮم اﻟﺪواﺟﻦ وﻣﻨﺘﺠﺎﺗﻬﺎ ﻣﻦ ﻃﻴﻮر ﻣﺤـــﻮره وراﺛﻴ ًﺎ أو ﺗﻢ اﻟﺤﺼﻮل

products in accordance with GSO 2141.

ﻋﻠﻴﻬـــﺎ ﻋـــﻦ ﻃﺮﻳـــﻖ اﺳـــﺘﺨﺪام اﻟﺘﻘﻨﻴـــﺔ اﻟﺤﻴﻮﻳـــﺔ اﻟﺤﺪﻳﺜـــﺔ وﻓﻘـــﺎ ﻟﻠﻤﻮاﺻﻔـــﺔ
GSO 2141 اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

The poultry meat derived from birds that were officially registered at
the competent authority of the exporting country
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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أن ﻟﺤـــﻮم اﻟﺪواﺟـــﻦ ﻧﺎﺗﺠـــﺔ ﻣﻦ دواﺟﻦ ﻣﺴـــﺠﻠﺔ رﺳـــﻤﻴ ًﺎ ﻟـــﺪى اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴﺔ
.اﻟﻤﺨﺘﺼﺔ ﺑﺎﻟﺪوﻟﺔ اﻟﻤﺼﺪرة
أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

With regard to Avian Inﬂuenza (AI):
The poultry meat and its products comes from region(s)/ territory, which is free from
highly pathogenic avian inﬂuenza, or 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
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Health Certificate for Export of Products of Aquatic

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ اﻟﻤﻨﺘﺠﺎت اﻟﺒﺤﺮﻳﺔ ذات

Animal Origin to the Kingdom of Saudi Arabia (KSA)

أﺻﻞ ﺣﻴﻮاﻧﻲ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
3

Halal Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Certificate No:

ﺷﻬﺎدة اﻟﺤﻼل
رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

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

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
.أن اﻟﻤﻨﺘﺠﺎت اﻟﺒﺤﺮﻳﺔ ﺳﻠﻴﻤﺔ )آﻣﻨﺔ( وﺻﺎﻟﺤﺔ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ

consumption.
The products of aquatic animal origin are derived from non-toxic
species that do not cause any sign of disease.

.ﺗُﺴﺒﺐ أي ﻋﻼﻣﺎت ﻣﺮﺿﻴﺔ

Where aquatic animals are grown in farms or aquaculture production

ﻓـــﻲ ﺣﺎل ﺗﺮﺑﻴـــﺔ اﻷﺣﻴﺎء اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧﻲ ﺿﻤﻦ ﻣـــﺰارع أو ﻣﻨﺎﻃﻖ

areas, hygiene requirements are under the control of the competent

 ﻓﺈن ﻫـــﺬه اﻟﻤﻨﺎﻃﻖ ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ ﻋﻠـــﻰ اﻟﻤﺘﻄﻠﺒﺎت اﻟﺼﺤﻴﺔ ﻣﻦ،إﻧﺘـــﺎج ﺑﺤﺮﻳﺔ

authority of the country of origin.
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أن ﻣﺼـــﺪر اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧـــﻲ ﻣﻦ ﻓﺼﺎﺋﻞ ﻏﻴﺮ ﺳـــﺎﻣﺔ وﻻ

.ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

The aquatic animals have been fed from feed that is produced in

ﺗـــﻢ ﺗﻐﺬﻳـــﺔ اﻷﺣﻴـــﺎء اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧـــﻲ ﻋﻠـــﻰ أﻋﻼف ﺻﻨﻌـــﺖ وﻓﻘ ًﺎ

compliance with GMP & HACCP principles or its equivalent and is free

ﻟﻤﺘﻄﻠﺒﺎت اﻟﺘﺼﻨﻴﻊ اﻟﺠﻴﺪ وﻧﻈﺎم ﺗﺤﻠﻴﻞ اﻟﻤﺨﺎﻃﺮ واﻟﺘﺤﻜﻢ ﺑﺎﻟﻨﻘﺎط اﻟﺤﺮﺟﺔ أو ﻣﺎ

from any physical, chemical or biological contaminants that are

ﻳﻜﺎﻓـــﺆه وﺧﺎﻟﻴـــﺔ ﻣﻦ أﻳﺔ ﻣﻠﻮﺛﺎت ﻓﻴﺰﻳﺎﺋﻴﺔ أو ﻛﻴﻤﻴﺎﺋﻴـــﺔ أو ﺑﻴﻮﻟﻮﺟﻴﺔ ﻣﺤﻈﻮرة

prohibited internationally.

.ًدوﻟﻴﺎ

The products of aquatic animal origin were handled in an

ﺗـــﻢ إﺟـــﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳﺔ ذات اﻷﺻﻞ اﻟﺤﻴﻮاﻧﻲ ﻓﻲ ﻣﻨﺸـــﺄة

establishment that has been subjected to inspection by the

 وﺗﻄﺒﻖ،ﺧﺎﺿﻌـــﺔ ﻟﻠﺮﻗﺎﺑـــﺔ ﻣﻦ ﻗﺒﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴـــﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸـــﺄ

competent authority of the country of origin and implements a food

.ﻧﻈﺎم إدارة ﺳﻼﻣﺔ اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

safety management system based on HACCP principles or an
equivalent system.
The products of aquatic animal origin has been derived from healthy

أن اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳـــﺔ اﻟﻤﻌـــﺪة ﻟﻼﺳـــﺘﻬﻼك اﻵدﻣـــﻲ ﻟـــﻢ ﺗﻈﻬﺮ ﻋﻠﻴﻬـــﺎ أﻋﺮاض

animals that have no apparent evidence of any contagious and/or

أو اﻟﻮﺑﺎﺋﻴﺔ واﻟﻤﺘﻀﻤﻨـــﺔ ﻓﻲ ﻗﻮاﺋﻢ اﻟﻤﻨﻈﻤـــﺔ اﻟﺪوﻟﻴﺔ/اﻷﻣـــﺮاض اﻟﻤﻌﺪﻳـــﺔ و

infectious disease as listed by (OIE).

.(OIE) ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

The aquatic animals which have never been fed with animal protein

أن اﻷﺣﻴـــﺎء اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧـــﻲ ﻟﻢ ﺗﺘﻐـــﺬ ﻋﻠﻰ أﻋـــﻼف ﺗﺤﺘﻮي ﻋﻠﻰ

(with the exception of fish meals from different species than the

ﺑﺮوﺗﻴﻦ ﺣﻴﻮاﻧﻲ )ﺑﺎﺳـــﺘﺜﻨﺎء ﻣﺴـــﺤﻮق اﻟﺴـــﻤﻚ ﺷـــﺮﻳﻄﺔ أن ﻻ ﻳﻜﻮن ﻣﻦ أﺳﻤﺎك

cultured one), including meat, bone meal, greaves, or any other

ﻣﺴـــﺘﺰرﻋﺔ ﻣـــﻦ ﻧﻔـــﺲ اﻟﺠﻨـــﺲ( ﺑﻤـــﺎ ﻓـــﻲ ذﻟـــﻚ اﻟﻠﺤـــﻮم وﻣﺴـــﺤﻮق اﻟﻌﻈـــﺎم

sources prohibited by the Islamic Sharia such as blood or derivatives

واﻟﺪﻫﻮن اﻟﻤﺠﻔﻔﺔ وأي ﻣﺎدة ﺗﺘﻌﺎرض ﻣﻊ اﻟﺸـــﺮﻳﻌﺔ اﻹﺳﻼﻣﻴﺔ ﻣﺜﻞ ﻣﺸﺘﻘﺎت

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

.اﻟﺨﻨﺰﻳﺮ أو اﻟﺪم
أن ﺗﻜـــﻮن اﻷﺣﻴـــﺎء اﻟﺒﺤﺮﻳﺔ ﻏﻴـــﺮ ﻣﺤﻮرة وراﺛﻴـــ ًﺎ أو ﺗﻢ اﻟﺤﺼـــﻮل ﻋﻠﻴﻬﺎ ﻋﻦ ﻃﺮﻳﻖ
.اﺳﺘﺨﺪام اﻟﺘﻘﻨﻴﺔ اﻟﺤﻴﻮﻳﺔ اﻟﺤﺪﻳﺜﺔ

natural recombination.
The products of aquatic animal origin have been and handled in
accordance with GSO 1694

ﺗـــﻢ ﺗـــﺪاول اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧـــﻲ وﻓـــﻖ اﻟﻄـــﺮق اﻟﺼﺤﻴـــﺔ
GSO 1694 اﻟﺴﻠﻤﻴﺔ ﺑﻤﺎ ﻳﺘﻮاﻓﻖ ﻣﻊ اﻟﻤﻮاﺻﻔﺔ اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

The water (including the ice) use to process or transport the aquatic

اﻟﻤﺎء اﻟﻤﺴـــﺘﺨﺪم ﻓـــﻲ ﺗﺼﻨﻴﻊ وﻧﻘﻞ اﻷﺣﻴـــﺎء اﻟﺒﺤﺮﻳﺔ وﻣﻨﺘﺠﺎﺗﻬﺎ )ﻳﺸـــﻤﻞ ذﻟﻚ

animals or its products is not contaminated with the pathogenic

 ﻛﻤﺎ،GSO 149 اﻟﺜﻠـــﺞ( ﻻ ﻳﺤﺘﻮي ﻋﻠـــﻰ ﻣﻠﻮﺛﺎت وﻣﻄﺎﺑﻖ ﻟﻼﺋﺤﺔ اﻟﻔﻨﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

agent and comply with technical regulation GSO 149, and the

أن اﻹﻧﺘﺎج ﻳﻀﻤﻦ ﻋﺪم اﻟﺘﻠﻮث اﻟﺨﻠﻄﻲ ﻟﻸﺣﻴﺎء اﻟﺒﺤﺮﻳﺔ وﻣﻨﺘﺠﺎﺗﻬﺎ

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

أن اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧـــﻲ ﻣﻄﺎﺑﻘﺔ ﻟﻼﺋﺤﺔ اﻟﻔﻨﻴـــﺔ اﻟﺨﻠﻴﺠﻴﺔ
. اﻟﺤﺪود اﻟﻤﻴﻜﺮوﺑﻴﻮﻟﻮﺟﻴﺔ ﻟﻠﺴﻠﻊ واﻟﻤﻮاد اﻟﻐﺬاﺋﻴﺔGSO 1016 رﻗﻢ

foodstuffs.
The products of aquatic animal origin satisfies the conditions laid

GSO أن اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳـــﺔ ذات اﻷﺻﻞ اﻟﺤﻴﻮاﻧﻲ ﻟﻼﺋﺤﺔ اﻟﻔﻨﻴـــﺔ اﻟﺨﻠﻴﺠﻴﺔ رﻗﻢ

down in technical regulation GSO 2481 on Maximum Residues Limits

. اﻟﺤﺪود اﻟﻘﺼﻮى اﻟﻤﺴﻤﻮح ﺑﻬﺎ ﻣﻦ ﺑﻘﺎﻳﺎ اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ ﻓﻲ اﻷﻏﺬﻳﺔ2481

(MRLs) of Veterinary Drugs In Food.
The products of aquatic animal origin has been obtained separate

ﺗـــﻢ إﻧﺘـــﺎج اﻟﻤﻨﺘﺠـــﺎت اﻟﺒﺤﺮﻳﺔ ذات اﻷﺻـــﻞ اﻟﺤﻴﻮاﻧﻲ ﺑﻤﻌﺰل ﺗﺎم ﻋـــﻦ أي ﻣﻨﺘﺞ ﻻ

from meat not conforming to the requirements set out in this

ﻳﺘﻮاﻓـــﻖ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒـــﺎت اﻟﻤﻨﺼـــﻮص ﻋﻠﻴﻬـــﺎ ﻓﻲ ﻫﺬه اﻟﺸـــﻬﺎدة ﺧـــﻼل ﺟﻤﻴﻊ

certificate during all stages of its production, transport and storage.
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.ﻣﺮاﺣﻞ اﻹﻧﺘﺎج واﻟﻨﻘﻞ واﻟﺘﺨﺰﻳﻦ

B1: Fish:

: اﻷﺳﻤﺎك:1ب

The fish originate from a country/territory zone declared free from

 ﻣﻘﺎﻃﻌﺔ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﺔ ﻣﻦ اﻹﺻﺎﺑﺔ ﺑﺄي ﻣﻦ/ أن ﻣﺼﺪر اﻷﺳـــﻤﺎك ﻣﻦ دوﻟﺔ

(EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.

EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.)

invadans, or infection with G. salaris), in accordance with the relevant

( ﺑﻤﺎ ﻳﺘﻮاﻓﻖ ﻣﻊ ﻣﺘﻄﻠﺒﺎت ﻣﺎ ﻳﻌﻨﻴﻬﺎinfection with G. salaris  أو,invadans

OIE Standard by the competent authority; or
have been passed the following:
1.inactivation 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

ﻣﻦ ﻣﻮاﺻﻔﺎت اﻟﻤﻨﻈﻤﺔ اﻟﻌﺎﻟﻤﻴﺔ ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ أو
:أن ﺗﻜﻮن اﻷﺳﻤﺎك ﺧﻀﻌﺖ ﻟﻺﺟﺮاءات اﻟﺘﺎﻟﻴﺔ
ﺗـــﻢ ﺗﻌﻄﻴـــﻞ ﻣﺴـــﺒﺐ اﻟﻤﺮض وﻓﻘـــ ًﺎ ﻟﻤﺎ ورد ﻓـــﻲ ﺗﻮﺻﻴﺎت اﻟﻤﻨﻈﻤـــﺔ اﻟﻌﺎﻟﻤﻴﺔ.1
: أو، ﻛﻮد اﻷﺣﻴﺎء اﻟﻤﺎﺋﻴﺔ.(OIE) ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ
ﻓﻲ ﺣﺎل اﺳﺘﻴﺮاد ﻓﻴﻠﻴﻪ اﻟﺴﻤﻚ أو ﺷﺮاﺋﺢ اﻟﺴﻤﻚ ﻓﺈﻧﻪ ﻳﺠﺐ أن ﻳﻜﻮن ﻣﺠﻤﺪ.2
.أو ﻣﺒﺮد

or chilled).
Fish incompliance with the following technical regulation:

:أن اﻷﺳﻤﺎك ﻣﻄﺎﺑﻘﺔ ﻟﻠﻮاﺋﺢ اﻟﻔﻨﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ اﻟﺘﺎﻟﻴﺔ

For chilled fish GSO 380

 ﻟﻸﺳﻤﺎك اﻟﻤﺒﺮدةGSO 380

For frozen fish GSO 1753

 ﻟﻸﺳﻤﺎك اﻟﻤﺠﻤﺪةGSO 1753

For frozen fish fillets GSO 1406
B2: crustaceans :

 ﺷﺮاﺋﺢ اﻷﺳﻤﺎك اﻟﻤﺠﻤﺪة1406
: اﻟﻘﺸﺮﻳﺎت:2 ب

The crustaceans originate from a country/territory zone declared free

 ﻣﻘﺎﻃﻌـــﺔ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﺔ ﻣـــﻦ ﻛﻞ ﻣﻦ )ﻣﺮض/ أن ﻣﺼـــﺪر اﻟﻘﺸـــﺮﻳﺎت ﻣـــﻦ دوﻟﺔ

from (WSD), (YHD), (TS), (IHHN), (IMN), (NHP), or (WTD) in accordance

 ﻣﺮض ﻣﺘﻼزﻣﺔ، ﻣﺮض اﻟـــﺮأس اﻷﺻﻔﺮ ﻓﻲ اﻟﺮوﺑﻴﺎن،اﻟﺒﻘـــﻊ اﻟﺒﻴﻀﺎء ﻓﻲ اﻟﺮوﺑﻴﺎن

with the relevant OIE Standard by the Competent authority; or

 ﻣﺮض، ﻣﺮض ﻧﺨﺮ اﻟﻌﻀﻼت، ﻓﻴﺮوس اﻟﻨﺨﺮ اﻟﺠﻠﺪي اﻟﺪﻣـــﻮي،ﺗـــﻮرا ﻓـــﻲ اﻟﺮوﺑﻴﺎن

have been passed the following:

 ﻣﺮض اﻟﺬﻳـــﻞ اﻷﺑﻴﺾ ﺑﻤﺎ ﻳﺘﻮاﻓﻖ ﻣـــﻊ ﻣﺘﻄﻠﺒﺎت ﻣﺎ،اﻟﻨﺨـــﺮ اﻟﻜﺒﺪي اﻟﺒﻨﻜﺮﻳﺎﺳـــﻲ

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

 أو،ﻳﻌﻨﻴﻬﺎ ﻣﻦ ﻣﻮاﺻﻔﺎت اﻟﻤﻨﻈﻤﺔ اﻟﻌﺎﻟﻤﻴﺔ ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ
:أن ﺗﻜﻮن اﻟﻘﺸﺮﻳﺎت ﺧﻀﻌﺖ ﻟﻺﺟﺮاءات اﻟﺘﺎﻟﻴﺔ

2.In the case of importation of shrimp, which have been prepared and

ﺗـــﻢ ﺗﻌﻄﻴـــﻞ ﻣﺴـــﺒﺐ اﻟﻤﺮض وﻓﻘـــ ًﺎ ﻟﻤﺎ ورد ﻓـــﻲ ﺗﻮﺻﻴﺎت اﻟﻤﻨﻈﻤـــﺔ اﻟﻌﺎﻟﻤﻴﺔ.1

packaged for retail trade, the product should be frozen peeled shrimp

: أو، ﻛﻮد اﻷﺣﻴﺎء اﻟﻤﺎﺋﻴﺔ.(OIE) ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

or decapod crustaceans (shell off, head off).

ﻓـــﻲ ﺣـــﺎل ﻛـــﻮن اﻟﻘﺸـــﺮﻳﺎت )روﺑﻴـــﺎن( ﻓﺈﻧﻪ ﻳﻜـــﻮن ﻣﻦ روﺑﻴـــﺎن ﻣﺠﻤـــﺪ ﻣﻨﺰوع.2
.اﻟﻘﺸﺮة واﻟﺮأس وﻣﺤﻀﺮ ﻟﻸﻏﺮاض اﻟﺘﺠﺎرﻳﺔ

Shrimp in compliance with the following technical regulation:
• For chilled shrimp GSO 1361
• For frozen shrimp GSO 582
B3: Molluscs :

ﻟﻠﺮوﺑﻴﺎن اﻟﻤﺒﺮدGSO1361 •
 ﻟﻠﺮوﺑﻴﺎن اﻟﻤﺠﻤﺪGSO 582 •
: اﻟﺮﺧﻮﻳﺎت:3ب

The Molluscs originate from a country/territory zone declared free

 ﻣﻘﺎﻃﻌـــﺔ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﺔ ﻣﻦ اﻹﺻﺎﺑﺔ ﺑﺄي ﻣﻦ/ أن ﻣﺼـــﺪر اﻟﺮﺧﻮﻳﺎت ﻣﻦ دوﻟﺔ

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

( ﺑﻤﺎAbHV، B. exitiosa، B. ostreae، P. marinus، P. olseni، X. californiensis)

ostreae, infection with M. refringens, infection with P. marinus,

ﻳﺘﻮاﻓـــﻖ ﻣـــﻊ ﻣﺘﻄﻠﺒﺎت ﻣـــﺎ ﻳﻌﻨﻴﻬﺎ ﻣـــﻦ ﻣﻮاﺻﻔـــﺎت اﻟﻤﻨﻈﻤﺔ اﻟﻌﺎﻟﻤﻴـــﺔ ﻟﻠﺼﺤﺔ

infection with P. olseni, or infection with X. californiensis), in

 أو،اﻟﺤﻴﻮاﻧﻴﺔ

accordance with the relevant OIE Standard by the Competent

:أن ﺗﻜﻮن اﻟﺮﺧﻮﻳﺎت ﺧﻀﻌﺖ ﻟﻺﺟﺮاءات اﻟﺘﺎﻟﻴﺔ

authority; or
have been passed the following:
1.inactivation 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

ﺗـــﻢ ﺗﻌﻄﻴـــﻞ ﻣﺴـــﺒﺐ اﻟﻤﺮض وﻓﻘـــ ًﺎ ﻟﻤﺎ ورد ﻓـــﻲ ﺗﻮﺻﻴﺎت اﻟﻤﻨﻈﻤـــﺔ اﻟﻌﺎﻟﻤﻴﺔ.1
: أو، ﻛﻮد اﻷﺣﻴﺎء اﻟﻤﺎﺋﻴﺔ.(OIE) ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ
:ﻓﻲ ﺣﺎل اﺳﺘﻴﺮاد أﺣﺪ اﻟﻤﻨﺘﺠﺎت اﻟﺘﺎﻟﻴﺔ.2
.• اﻟﺤﻠﺰوﻧﺔ اﻟﺒﺤﺮﻳﺔ )أذن اﻟﺒﺤﺮ( ﻣﻨﺰوﻋﺔ اﻟﻘﺸﺮة
• ﻟﺤﻮم اﻟﺮﺧﻮﻳﺎت

been prepared and packaged for retail trade:

• اﻟﻤﺤﺎر ﺑﻨﺼﻒ ﻗﺸﺮة

• off the shell and eviscerated abalone meat ;

.ﻳﺠﺐ أن ﻳﻜﻮن ﻣﺒﺮد أو ﻣﺠﻤﺪ

• Mollusc meat
• half-shell oysters;
the product should be (chilled or frozen).
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:أن اﻟﺮوﺑﻴﺎن ﻣﻄﺎﺑﻖ ﻟﻠﻮاﺋﺢ اﻟﻔﻨﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ اﻟﺘﺎﻟﻴﺔ

The products of aquatic animal origin has been obtained from
territory/state [ name ]
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate.
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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 وﻻﻳﺔ ] اﺳـــﻢ/ﺗﻢ إﻧﺘﺎج اﻟﻤﻨﺘﺠﺎت اﻟﺒﺤﺮﻳﺔ ذات اﻷﺻﻞ اﻟﺤﻴﻮاﻧﻲ ﻣﻦ اﻟﻤﻘﺎﻃﻌﺔ
[ اﻟﻤﻘﺎﻃﻌﺔ
أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴـــﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export of Honey & Bee

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ ﻋﺴـــﻞ اﻟﻨﺤﻞ وﻣﻨﺘﺠﺎت

Products to Kingdom of Saudi Arabia

اﻟﻨﺤﻞ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
4

Halal Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Certificate No:

ﺷﻬﺎدة اﻟﺤﻼل
رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

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

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
أو ﻣﻨﺘﺠـــﺎت اﻟﻨﺤـــﻞ ﺳـــﻠﻴﻤﺔ )أﻣﻨـــﺔ( وﺻﺎﻟﺤـــﺔ ﻟﻼﺳـــﺘﻬﻼك/إن ﻋﺴـــﻞ اﻟﻨﺤـــﻞ و
(اﻻدﻣﻲ

The food product(s) was handled at an establishment that has been

أو ﻣﻨﺘﺠﺎت اﻟﻨﺤﻞ ﻓﻲ ﻣﻨﺸـــﺄه ﻏﺬاﺋﻴﺔ/ﺗـــﻢ إﺟـــﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول ﻋﺴـــﻞ اﻟﻨﺤﻞ و

subjected to inspections by the competent authority and/or officially

 أو اﻟﺠﻬـــﺔ/)ﻣﻨﺎﺣـــﻞ( ﺧﺎﺿﻌـــﺔ ﻟﻠﺮﻗﺎﺑـــﺔ ﻣـــﻦ ﻗﺒـــﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴـــﺔ اﻟﻤﺨﺘﺼـــﺔ و

recognized body and implements a food safety management system

 وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳﻼﻣﺔ اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم،ًاﻟﻤﺨﻮﻟﺔ رﺳﻤﻴﺎ

based on HACCP principles or an equivalent system.
The competent authority and/or officially authorized authority in the

 أو اﻟﺠﻬﺔ اﻟﻤﺨﻮﻟﺔ رﺳـــﻤﻴ ًﺎ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ/ﺗﻄﺒﻖ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ و

country of origin has implemented a plan to monitor residues in

ﺧﻄـــﺔ رﺻـــﺪ ﻟﻠﻤﺘﺒﻘﻴﺎت وﻓﻘﺎ ﻟﻠﻤﻌﺎﻳﻴـــﺮ اﻟﺪوﻟﻴﺔ اﻟﺨﺎﺻﺔ ﺑﻌﺴـــﻞ اﻟﻨﺤﻞ وﻣﻨﺘﺠﺎت

accordance with the international standards for Honey (CODEX STAN
12- 1981)
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.اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

.((1981-CODEX STAN 12 ) اﻟﻨﺤﻞ اﻟﻮاردة ﻓﻲ اﻟﺪﺳﺘﻮر اﻟﻐﺬاﺋﻲ

Honey Bee and its products come from apiaries, which are supervised
and controlled by the competent authority.

إن ﻋﺴـــﻞ اﻟﻨﺤﻞ وﻣﻨﺘﺠﺎﺗﻪ ﺗﺮد ﻣﻦ ﻣﻨﺎﺣﻞ ﺗﺸﺮف وﺗﺴﻴﻄﺮ ﻋﻠﻴﻬﺎ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ
.اﻟﺮﺳﻤﻴﺔ

Honey and/or bee products are produced in a country or a zone (of at

 ﻛﻢ ﻋﻠﻰ100 أو ﻣﻨﺘﺠـــﺎت اﻟﻨﺤـــﻞ ﻣـــﻦ ﺑﻠـــﺪ أو ﻣﻨﻄﻘﺔ )ﺑﻘﻄـــﺮ/إن ﻋﺴـــﻞ اﻟﻨﺤـــﻞ و

least a 100 km radius) free from Aethina tumida infestation, and not

 أو. وﻻ ﺗﺨﻀﻊ ﻷي ﻗﻴﻮد ﻣﺮﺗﺒﻄﺔ ﺑﻬﺎ، اﻻﻗﻞ( ﺧﺎﻟﻴﺔ ﻣﻦ اﻻﺻﺎﺑﺔ ﺑﺨﻨﻔﺴﺎء اﻟﻨﺤﻞ

subject to any restrictions associated with the infestation. or contain

-12 إن ﻋﺴـــﻞ اﻟﻨﺤﻞ ﻻ ﻳﺤﺘﻮي ﻋﻠﻰ ﻧﺤﻞ ﺣﻲ أو ﺑﻴﺾ اﻟﻨﺤﻞ أو ﺗﻢ ﻣﻌﺎﻟﺠﺘﻪ ﻋﻨﺪ

no live honey bees or bee brood, or has been subjected to a treatment

 أو أﻧﻪ ﺗﻢ ﺗﺮﺷﻴﺤﻪ ﻋﺒﺮ ﻣﺼﻔﺎة ﻻ ﻳﺰﻳﺪ ﺣﺠﻢ. ﺳﺎﻋﺔ أو أﻛﺜﺮ٢٤ س أو أﻗﻞ ﻟﻤﺪة°

at a temperature of –12 °C or lower for at least 24 hours or has been

.mm 0.42 ﺛﻘﻮﺑﻬﺎ ﻋﻦ

strained through a filter of pore size no greater than 0.42 mm.
Honey and/or bee products are Produced at a country or zone free

أو ﻣﻨﺘﺠـــﺎت اﻟﻨﺤـــﻞ ﻣـــﻦ ﺑﻠـــﺪ ﺧﺎﻟﻴـــﺔ ﻣـــﻦ اﻻﺻﺎﺑـــﺔ ﺑﺎﻟﺤﻀﻨـــﺔ/إن ﻋﺴـــﻞ اﻟﻨﺤـــﻞ و

from, European foulbrood. or have been found free of M. plutonius by

Melissococcus  أو أﻧـــﻪ ﺗﺄﻛـــﺪ أن اﻟﻤـــﻮاد اﻟﻤﺴـــﺘﻮردة ﺧﺎﻟﻴـــﺔ ﻣـــﻦ.اﻻوروﺑـــﻲ

a test method described in the relevant chapter of the Terrestrial

 ﺑﻌـــﺪ ﻓﺤﺼﻬﺎ ﺑﺎﻟﻄﺮﻳﻘﺔ اﻟﻤﺒﻴﻨﺔ ﻓﻲ اﻟﻔﺼﻞ اﻟﻤﺘﻌﻠﻖ ﺑﻬﺎ ﻓﻲ دﻟﻴﻞplutonius

manual. or have been processed to ensure the destruction of M.

 أو أﻧـــﻪ ﺗﻤـــﺖ ﻣﻌﺎﻟﺠﺘﻬـــﺎ ﺑﻄﺮﻳﻘـــﺔ ﺗﻀﻤـــﻦ اﻟﻘﻀـــﺎء ﻋﻠـــﻰ اﻟﺒﻜﺘﻴﺮﻳـــﺎ.اﻟﻴﺎﺑﺴـــﺔ

plutonius.

Melissococcus plutonius

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

أو ﻣﻨﺘﺠـــﺎت اﻟﻨﺤـــﻞ ﻣـــﻦ ﺑﻠـــﺪ ﺧﺎﻟﻴـــﺔ ﻣـــﻦ اﻻﺻﺎﺑـــﺔ ﺑﺎﻟﺤﻀﻨـــﺔ/إن ﻋﺴـــﻞ اﻟﻨﺤـــﻞ و

from, American foulbrood. or have been found free from spore forms

 أو أﻧﻪ ﺗﺄﻛﺪ أن اﻟﻤﻮاد اﻟﻤﺴـــﺘﻮردة ﺧﺎﻟﻴﺔ ﻣـــﻦ ﺑﻮﻏﺎت ﻳﺮﻗﺎت اﻟﻤﺮض.اﻻﻣﺮﻳﻜـــﻲ

of P. larvae by a test method described in the relevant chapter of the

 أو أﻧﻪ ﺗﻤـــﺖ ﻣﻌﺎﻟﺠﺘﻬﺎ.ﺑﻌـــﺪ ﻓﺤﺼﻬـــﺎ ﺑﺎﻟﻄﺮﻳﻘـــﺔ اﻟﻤﺒﻴﻨـــﺔ ﻓـــﻲ دﻟﻴـــﻞ اﻟﻴﺎﺑﺴـــﺔ

terrestrial manual. or have been processed to ensure the destruction

.P. larvae ﺑﻄﺮﻳﻘﺔ ﺗﻀﻤﻦ اﻟﻘﻀﺎء ﻋﻠﻰ ﻋﺼﻴﺎت وﺑﻮﻏﺎت اﻟﺒﻜﺘﻴﺮﻳﺎ

of both bacillary and spore forms of P. larvae.
Honey and/or bee products except (royal jelly) are Produced at a

أن ﻋﺴﻞ اﻟﻨﺤﻞ او ﻣﻨﺘﺠﺎﺗﻪ وارد ﻣﻦ ﻣﻨﺎﺣﻞ ﻓﻲ ﺑﻠﺪ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﺔ ﻣﻦ ﺳﻮﺳﺔ

country free or zone from Varroa spp, or has been strained through a

؛ أوmm 0.42 اﻟﻔـــﺎروا أو أﻧـــﻪ ﺗﻢ ﺗﺮﺷـــﻴﺤﻪ ﻋﺒﺮ ﻣﺼﻔﺎة ﻻ ﻳﺰﻳﺪ ﺣﺠﻢ ﺛﻘﻮﺑﻬـــﺎ ﻋﻦ

filter of pore size no greater than 0.42 mm; or frozen at core

. ﺳﺎﻋﺔ24  درﺟﺔ ﻣﻦ اﻟﺪاﺧﻞ أو أﻗﻞ ﻟﻤﺪة-12 ﺗﺠﻤﻴﺪ ﺣﺘﻰ

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

I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate.
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:

30

أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴـــﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export of Processed fruits and

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴـــﺔ ﻟﺘﺼﺪﻳـــﺮ اﻟﺨﻀـــﺎر واﻟﻔﺎﻛﻬـــﺔ

vegetables Products to KSA

اﻟﻤﺼﻨﻌﺔ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

Name
Address

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

Health Attestations
The processed fruits and vegetables are safe and fit for human

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
.إن اﻟﺨﻀﺎر واﻟﻔﺎﻛﻬﺔ اﻟﻤﺼﻨﻌﺔ ﺳﻠﻴﻤﺔ )آﻣﻨﺔ( وﺻﺎﻟﺤﺔ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ

consumption.
The processed fruits and vegetables was handled at a registered

ﺗـــﻢ إﺟـــﺮاء ﻋﻤﻠﻴﺎت ﺗـــﺪاول اﻟﺨﻀـــﺎر واﻟﻔﺎﻛﻬـــﺔ اﻟﻤﺼﻨﻌﺔ ﻓﻲ ﻣﻨﺸـــﺄة ﻣﺴـــﺠﻠﺔ

establishment that has been subjected to inspections by the

 وﺗﻄﺒﻖ ﻧﻈـــﺎم إدارة،وﺧﺎﺿﻌـــﺔ ﻟﻠﺮﻗﺎﺑـــﺔ ﻣـــﻦ ﻗﺒـــﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴـــﺔ اﻟﻤﺨﺘﺼـــﺔ

competent authority and implements a food safety management

.ﺳﻼﻣﺔ اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

system based on HACCP principles or an equivalent system.
The source of processed fruits and vegetables are from registered
farm or collection center controlled by the competent authority in the
country of origin.
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أن ﻳﻜـــﻮن ﻣﺼـــﺪر اﻟﺨﻀﺎر واﻟﻔﺎﻛﻬﺔ اﻟﻤﺼﻨﻌﺔ ﻣﻦ ﻣﺰرﻋﺔ أو ﻣﺮﻛﺰ ﺗﺠﻤﻴﻊ ﻣﺴـــﺠﻞ
.وﺧﺎﺿﻊ ﻟﻠﺮﻗﺎﺑﺔ ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﺤﻜﻮﻣﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

The processed fruits and vegetables shall be free from chemical and

أن ﺗﻜـــﻮن اﻟﺨﻀـــﺎر واﻟﻔﺎﻛﻬـــﺔ اﻟﻤﺼﻨﻌـــﺔ ﺧﺎﻟﻴﺔ ﻣـــﻦ اﻟﻤـــﻮاد اﻟﻜﻴﻤﻴﺎﺋﻴـــﺔ وﺑﻘﺎﻳﺎ

pesticides residue, or within allowable limits reference with the Gulf

اﻟﻤﺒﻴـــﺪات أو ﻓـــﻲ اﻟﺤـــﺪود اﻟﻤﺴـــﻤﻮح ﺑﻬﺎ ﻓﻲ اﻟﻼﺋﺤـــﺔ اﻟﻔﻨﻴـــﺔ اﻟﺨﻠﻴﺠﻴﺔ رﻗﻢ

technical regulations (SFDA.FD 382/2019) "Maximum Permissible

( "اﻟﺤـــﺪود اﻟﻘﺼـــﻮى اﻟﻤﺴـــﻤﻮح ﺑﻬـــﺎ ﻣـــﻦ ﺑﻘﺎﻳـــﺎ ﻣﺒﻴـــﺪاتSFDA.FD 382/2019)

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

.( اﻟﺠﺰء اﻷول واﻟﺠﺰء اﻟﺜﺎﻧﻲ-اﻵﻓﺎت ﻓﻲ اﻟﻤﻨﺘﺠﺎت اﻟﺰراﻋﻴﺔ واﻟﻐﺬاﺋﻴﺔ

The processed fruits and vegetables shall be free from microbiological

أن ﺗﻜـــﻮن اﻟﺨﻀـــﺎر واﻟﻔﺎﻛﻬـــﺔ اﻟﻤﺼﻨﻌـــﺔ ﺧﺎﻟﻴـــﺔ ﻣـــﻦ اﻟﺘﻠـــﻮث اﻟﻤﻴﻜﺮوﺑﻴﻮﻟﻮﺟﻲ

or within the limits in the technical regulation (SFDA.FD GSO 1016)

SFDA.FD GSO) أوﻓﻲ اﻟﺤﺪود اﻟﻤﻴﻜﺮوﺑﻴﻮﻟﻮﺟﻴﺔ ﻃﺒﻘ ًﺎ ﻟﻼﺋﺤﺔ اﻟﻔﻨﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

“Microbiological Criteria For Foodstuffs”

."( "اﻟﻤﻌﺎﻳﻴﺮ اﻟﻤﻴﻜﺮوﺑﻴﻮﻟﻮﺟﻴﺔ ﻟﻠﺴﻠﻊ واﻟﻤﻮاد اﻟﻐﺬاﺋﻴﺔ1016

The processed fruit and vegetables shall be in compliance with the

ﻳﺠﺐ أن ﺗﻜﻮن ارﺳـــﺎﻟﻴﺔ اﻟﺨﻀﺎر واﻟﻔﺎﻛﻬـــﺔ اﻟﻤﺼﻨﻌﺔ ﻣﻄﺎﺑﻘﺔ ﻟﻤﺘﻄﻠﺒﺎت اﻟﻼﺋﺤﺔ

Gulf technical regulations (GSO 123) “General requirements for fresh

( "اﻻﺷـــﺘﺮاﻃﺎت اﻟﻌﺎﻣﺔ ﻟﻠﺨﻀـــﺮوات واﻟﻔﺎﻛﻬﺔGSO 123) اﻟﻔﻨﻴـــﺔ اﻟﺨﻠﻴﺠﻴﺔ رﻗـــﻢ

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

."اﻟﻄﺎزﺟﺔ
ﻳﺠﺐ أن ﺗﻜﻮن اﻟﺨﻀﺎر واﻟﻔﺎﻛﻬﺔ ﺧﻀﻌﺖ ﻟﻠﻔﺤﺺ ﻣﻦ ﻗﺒﻞ اﻟﻤﺨﺘﺼﻴﻦ ﻓﻲ اﻟﺠﻬﺔ
.اﻟﺮﻗﺎﺑﻴﺔ ووﺟﺪت ﺧﺎﻟﻴﺔ ﻣﻦ آﻓﺎت اﻟﺤﺠﺮ اﻟﺰراﻋﻲ واﻵﻓﺎت ﻏﻴﺮ اﻟﺤﺠﺮﻳﺔ

pests and non-quarantine pests.
The processed fruits and vegetables are free from genetically

أن اﻟﺨﻀﺎر واﻟﻔﺎﻛﻬﺔ اﻟﻤﺼﻨﻌﺔ ﺧﺎﻟﻴﺔ ﻣﻦ اﻟﻤﻮاد اﻟﻤﻌﺪﻟﺔ وراﺛﻴ ًﺎ أو ﺗﻢ اﻟﺤﺼﻮل

modified materials or obtained through the use of modern

ﻋﻠﻴﻬـــﺎ ﻋـــﻦ ﻃﺮﻳـــﻖ اﺳـــﺘﺨﺪام اﻟﺘﻘﻨﻴـــﺔ اﻟﺤﻴﻮﻳـــﺔ اﻟﺤﺪﻳﺜـــﺔ وﻓﻘـــﺎ ﻟﻠﻤﻮاﺻﻔـــﺔ

biotechnology according to Gulf Standard GSO 2141
The processed fruits and vegetables have been traded, transported,
stored and packaged according to the technical requirements of GSO

GSO 2141 اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ
أن اﻟﺨﻀـــﺎر واﻟﻔﺎﻛﻬﺔ اﻟﻤﺼﻨﻌﺔ ﺗﻢ ﺗﺪاوﻟﻬﺎ وﻧﻘﻠﻬـــﺎ وﺗﺨﺰﻳﻨﻬﺎ وﺗﻌﺒﺌﺘﻬﺎ وﻓﻘ ًﺎ
(GSO 323) ﻟﻠﻤﺘﻄﻠﺒﺎت اﻟﻔﻨﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﻤﻮاﺻﻔﺔ اﻟﻘﻴﺎﺳﻴﺔ

323.
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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أﻧﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘـــﺺ أﻓﻴﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export of Table Eggs and

اﻟﺸﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ ﺑﻴﺾ اﻟﻤﺎﺋﺪة وﻣﻨﺘﺠﺎﺗﻪ اﻟﻤﻌﺪة

Egg Products to the KSA

ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
6

Halal Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Certificate No:

ﺷﻬﺎدة اﻟﺤﻼل
رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch
وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Means of transport/conveyance
By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

Commodities Certified for:
Other

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

By Road

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

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

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
أو ﻣﻨﺘﺠﺎﺗﻪ ﺳﻠﻴﻢ )آﻣﻦ( وﺻﺎﻟﺢ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ/إن اﻟﺒﻴﺾ و

The eggs/egg products were handled at an establishment that has
been subjected to inspections by the competent authority in the

أو ﻣﻨﺘﺠﺎﺗﻪ ﻓﻲ ﻣﻨﺸـــﺄه ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ ﻣﻦ/ﺗـــﻢ إﺟـــﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول اﻟﺒﻴﺾ و

country of origin and implements a food safety management system

 وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳـــﻼﻣﺔ،ﻗﺒـــﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼـــﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸـــﺄ

based on HACCP principles or an equivalent system.
Good veterinary practices have been applied in the use of veterinary

ﺗﻢ ﺗﻄﺒﻴﻖ اﻟﻤﻤﺎرﺳـــﺎت اﻟﺒﻴﻄﺮﻳﺔ اﻟﺠﻴﺪة ﻓﻲ اﺳـــﺘﺨﺪام اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ )ﺑﻤﺎ

medicines (including growth promoters) and agriculture chemicals in

 وأن أي,ﻓﻴﻬـــﺎ ﻣﺤﻔـــﺰات اﻟﻨﻤﻮ( واﻟﻜﻴﻤﺎوﻳـــﺎت اﻟﺰراﻋﻴﺔ ﻓـــﻲ اﻟﺤﻴﻮاﻧﺎت اﻟﺤﻴـــﺔ

live animals, and any residues of hormones, antibiotics, pesticides,

 اﻟﻤﻌﺎدن اﻟﺜﻘﻴﻠﺔ أو، اﻟﻤﺒﻴـــﺪات، اﻟﻤﻀﺎدات اﻟﺤﻴﻮﻳﺔ،ﻣﺘﺒﻘﻴـــﺎت ﻣﻦ اﻟﻬﺮﻣﻮﻧـــﺎت

heavy metals or any other pollutants in meat and/or meat product

أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺘﻮاﻓﻘﺔ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒﺎت/ﻏﻴﺮﻫـــﺎ ﻣـــﻦ اﻟﻤﻠﻮﺛـــﺎت ﻓـــﻲ اﻟﻠﺤـــﻮم و

comply with (SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO

SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, اﻟﺨﻠﻴﺠﻴـــﺔ

1016, SFDA.FD 193:2019)
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.اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

SFDA.FD 193:2019

The egg and/or egg product has not been derived from birds fed on
processed animal protein, excluding fishmeal.

أو ﻣﻨﺘﺠﺎﺗﻬﺎ ﻣﻦ ﻃﻴﻮر ﻟﻢ ﻳﺘﻢ ﺗﻐﺬﻳﺘﻬﺎ ﺑﺎﻟﺒﺮوﺗﻴﻦ اﻟﺤﻴﻮاﻧﻲ/أن ﻣﺼﺪر اﻟﺒﻴﺾ و
. ﺑﺎﺳﺘﺜﻨﺎء ﻣﺴﺤﻮق اﻷﺳﻤﺎك،اﻟﻤﺼﻨﻊ
َ

The egg comes from region(s)/ territory, which is free from highly

ان ﻳﻜﻮن ﻣﺼﺪر اﻟﺒﻴﺾ ﻣﻦ ﻣﻨﻄﻘﺔ أو ﻣﻘﺎﻃﻌﺔ ﺧﺎﻟﻴﺔ ﻣﻦ ﻣﺮض اﻧﻔﻠﻮﻧﺰا اﻟﻄﻴﻮر

pathogenic avian influenza and Newcastle disease. or egg and its

 أو أﻧﻪ ﺗﻢ ﻣﻌﺎﻟﺠﺔ اﻟﺒﻴـــﺾ ﻟﻠﺘﺄﻛﺪ ﻣﻦ اﻟﻘﻀﺎء،ﺷـــﺪﻳﺪ اﻟﻀﺮاوة وﻣﺮض ﻧﻴﻮﻛﺎﺳـــﻞ

products has been processed to ensure the destruction of avian

ﻋﻠـــﻰ ﻓﻴـــﺮوس إﻧﻔﻠﻮﻧـــﺰا اﻟﻄﻴـــﻮر وﻓﻘـــ ًﺎ ﻟﻠﻄـــﺮق اﻟـــﻮاردة ﻓـــﻲ اﻟﻜـــﻮد اﻟﺼﺤﻲ

influenza virus and Newcastle disease in accordance with referring

ﻟﺤﻴﻮاﻧـــﺎت اﻟﻴﺎﺑﺴـــﺔ؛ وأﻧـــﻪ ﺗﻢ اﺗﺨـــﺎذ ﺟﻤﻴﻊ اﻻﺣﺘﻴﺎﻃـــﺎت اﻟﻼزﻣﺔ ﺑﻌـــﺪ اﻟﻤﻌﺎﻟﺠﺔ

article in Terrestrial Animal Health Code and the necessary

.ﻟﻤﻨﻊ ﺗﻠﻮث اﻟﺒﻀﺎﻋﺔ ﺑﺄي ﻣﺼﺪر ﻟﻔﻴﺮوس إﻧﻔﻠﻮﻧﺰا اﻟﻄﻴﻮر وﻣﺮض ﻧﻴﻮﻛﺎﺳﻞ

precautions were taken to avoid contact of the products with any
source of avian influenza virus and Newcastle disease.
The egg has been derived from healthy poultry that have no apparent
evidence of any contagious and/or infectious disease as listed by

أو اﻟﻮﺑﺎﺋﻴـــﺔ/أن ﻣﺼـــﺪر اﻟﺒﻴـــﺾ ﻣـــﻦ ﻃﻴـــﻮر ﺧﺎﻟﻴـــﺔ ﻣـــﻦ اﻷﻣـــﺮاض اﻟﻤﻌﺪﻳـــﺔ و
.(OIE) واﻟﻤﺘﻀﻤﻨﺔ ﻓﻲ ﻗﻮاﺋﻢ اﻟﻤﻨﻈﻤﺔ اﻟﺪوﻟﻴﺔ ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

(OIE).
The eggs were not from genetically modified birds and their products

ان ﻻ ﻳﻜـــﻮن اﻟﺒﻴﺾ وﻣﻨﺘﺠﺎﺗﻬﺎ ﻣﻦ ﻃﻴﻮر ﻣﺤﻮره وراﺛﻴ ًﺎ أو ﺗﻢ اﻟﺤﺼﻮل ﻋﻠﻴﻬﺎ ﻋﻦ

in accordance with GSO 2141.

ﻃﺮﻳـــﻖ اﺳـــﺘﺨﺪام اﻟﺘﻘﻨﻴـــﺔ اﻟﺤﻴﻮﻳـــﺔ اﻟﺤﺪﻳﺜـــﺔ وﻓﻘـــﺎ ﻟﻠﻤﻮاﺻﻔـــﺔ اﻟﻘﻴﺎﺳـــﻴﺔ
GSO 2141 اﻟﺨﻠﻴﺠﻴﺔ

I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export of Milk , and Milk

ﻟﺸـــﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ اﻟﺤﻠﻴﺐ وﻣﻨﺘﺠﺎﺗﻪ إﻟﻰ اﻟﻤﻤﻠﻜﺔ

Products To the KSA

اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

Name
Address

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
7

Halal Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Certificate No:

ﺷﻬﺎدة اﻟﺤﻼل
رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

Health Attestations
The milk/milk products are safe and fit for human consumption
The milk /milk products has been derived from healthy animals that
are subject to the official veterinary service inspections in the country

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
أو ﻣﻨﺘﺠﺎﺗﻪ ﺳﻠﻴﻢ )آﻣﻦ( وﺻﺎﻟﺢ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ/إن اﻟﺤﻠﻴﺐ و
أو ﻣﻨﺘﺠﺎﺗـــﻪ ﻣـــﻦ ﺣﻴﻮاﻧـــﺎت ﺳـــﻠﻴﻤﺔ وﻣﺴـــﺠﻠﺔ وﺧﺎﺿﻌـــﺔ/أن ﻣﺼـــﺪر اﻟﺤﻠﻴـــﺐ و
.ﻟﻠﻔﺤﺺ اﻟﺒﻴﻄﺮي ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

of origin.
The milk/milk products was handled in an establishment that has

أو ﻣﻨﺘﺠﺎﺗﻪ ﻓﻲ ﻣﻨﺸـــﺄه ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ ﻣﻦ/ﺗﻢ إﺟﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول اﻟﺤﻠﻴﺐ و

been subjected to inspections by the competent authority and

ﻗﺒـــﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴـــﺔ اﻟﻤﺨﺘﺼﺔ ﻓـــﻲ ﺑﻠﺪ اﻟﻤﻨﺸـــﺄ وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳـــﻼﻣﺔ

implements a food safety management system based on HACCP
principles or an equivalent system.
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.اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

Good veterinary practices have been applied in the use of veterinary

ﺗﻢ ﺗﻄﺒﻴﻖ اﻟﻤﻤﺎرﺳـــﺎت اﻟﺒﻴﻄﺮﻳﺔ اﻟﺠﻴﺪة ﻓﻲ اﺳـــﺘﺨﺪام اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ )ﺑﻤﺎ

medicines (including growth promoters) and agriculture chemicals in

 وأن أي,ﻓﻴﻬـــﺎ ﻣﺤﻔـــﺰات اﻟﻨﻤﻮ( واﻟﻜﻴﻤﺎوﻳـــﺎت اﻟﺰراﻋﻴﺔ ﻓـــﻲ اﻟﺤﻴﻮاﻧﺎت اﻟﺤﻴـــﺔ

live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product
comply with (SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016,
SFDA.FD 193:2019)

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.
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,

 اﻟﻤﻌﺎدن اﻟﺜﻘﻴﻠﺔ أو، اﻟﻤﺒﻴـــﺪات، اﻟﻤﻀﺎدات اﻟﺤﻴﻮﻳﺔ،ﻣﺘﺒﻘﻴـــﺎت ﻣﻦ اﻟﻬﺮﻣﻮﻧـــﺎت
أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺘﻮاﻓﻘﺔ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒﺎت/ﻏﻴﺮﻫـــﺎ ﻣـــﻦ اﻟﻤﻠﻮﺛـــﺎت ﻓـــﻲ اﻟﻠﺤـــﻮم و
SFDA.FD 382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, اﻟﺨﻠﻴﺠﻴـــﺔ
SFDA.FD 193:2019

:أن اﻹرﺳﺎﻟﻴﺔ ﺗﻄﺎﺑﻖ أﺣﺪ اﻟﺒﻨﻮد اﻟﻮاردة ادﻧﺎه
ان اﻟﺤﻠﻴـــﺐ وﻣﺸـــﺘﻘﺎﺗﻪ ﻏﻴﺮ اﻟﻤﻌﺎﻣﻠﺔ ﺣﺮارﻳﺎ ﻧﺎﺗﺠﺔ ﻣـــﻦ ﺣﻴﻮاﻧﺎت ﻣﻦ ﻣﻨﻄﻘﺔ ﻟﻢ
ﻳﺴـــﺠﻞ ﺑﻬﺎ ﻣﺮﺿـــﻲ اﻟﺤﻤﻰ اﻟﻘﻼﻋﻴﺔ وﺣﻤـــﻰ اﻟﻮادي اﻟﻤﺘﺼﺪع ﺧﻼل اﻟﺴـــﻨﺘﻴﻦ
 واﻧﻪ ﻳﻮﺟﺪ ﺑﺮﻧﺎﻣﺞ ﻟﻤﻜﺎﻓﺤﺔ ﻣﺮض اﻟﺴﻞ وﻣﺮض،اﻟﺴﺎﺑﻘﺘﻴﻦ ﻟﻠﺘﺼﺪﻳﺮ ﻋﻠﻰ اﻷﻗﻞ
اﻟﺒﺮوﺳـــﻴﻼ وﻗـــﺪ ﺗـــﻢ اﺧﺘﺒـــﺎر اﻟﺤﻴﻮاﻧـــﺎت اﻟﻤﻨﺘﺠـــﺔ ﻟﻠﺤﻠﻴـــﺐ ﻓﻲ ﻣﺨﺘﺒـــﺮ ﺣﻜﻮﻣﻲ
ﻣﻌﺘﻤـــﺪ ﻋـــﻦ اﻻﻣـــﺮاض اﻟﻤﺴـــﺠﻠﺔ ﻓـــﻲ ﺑﻠـــﺪ اﻟﺘﺼﺪﻳـــﺮ واﻟﺘـــﻲ ﺗﺸـــﻤﻞ )ﻣـــﺮض
.ﻣﺮض اﻟﺒﺮوﺳﻴﻼ( وﺑﻨﺘﺎﺋﺞ ﺳﻠﺒﻴﺔ-اﻟﺴﻞ
أن اﻟﺤﻠﻴـــﺐ وﻣﺸـــﺘﻘﺎﺗﻪ ﻗﺪ ﺗﻢ ﻣﻌﺎﻣﻠﺘـــﻪ وﻓﻘ ًﺎ ﻹﺣﺪى ﻃـــﺮق اﻟﻤﻌﺎﻣﻠﺔ اﻟﺨﺎﺻﺔ
.ﺑﺎﻟﺤﻠﻴﺐ وﻣﺸﺘﻘﺎﺗﻪ اﻟﻮاردة ﻓﻲ دﺳﺘﻮر ﻫﻴﺌﺔ اﻟﻐﺬاء اﻟﺪوﻟﻲ

،أو ﻣﻨﺘﺠﺎﺗﻪ ﻣﻦ ﺣﻴﻮاﻧﺎت ﺗﺨﻀﻊ ﻟﻠﺮﻗﺎﺑﺔ اﻟﺒﻴﻄﺮﻳﺔ اﻟﺮﺳـــﻤﻴﺔ/أن ﻣﺼﺪر اﻟﺤﻠﻴﺐ و
وﻛﺎﻧـــﺖ ﻓـــﻲ ﺑﻠـــﺪ أو ﺟـــﺰء ﻣﻨﻬـــﺎ ﺧﺎﻟﻴـــﺔ ﻣﻦ ﻣـــﺮض اﻟﺤﻤـــﻰ اﻟﻘﻼﻋﻴـــﺔ واﻟﻄﺎﻋﻮن
 وأﻧـــﻪ ﻟﻢ ﻳﺘﻢ، ﺷـــﻬﺮ ًا ﻋﻠﻰ اﻷﻗـــﻞ ﻗﺒﻞ ﺗﺎرﻳﺦ ﻫﺬه اﻟﺸـــﻬﺎدة12 اﻟﺒﻘـــﺮي ﻟﻤـــﺪة
 وﺗﻨﺘﻤﻲ إﻟﻰ ﺣﻀﺎﺋﺮ ﻟﻢ،ﺗﺤﺼﻴﻨﻬـــﺎ ﺿﺪ ﻣﺮض اﻟﺤﻤﻰ اﻟﻘﻼﻋﻴﺔ ﺧﻼل ﺗﻠـــﻚ اﻟﻔﺘﺮة
 وﺧﻀﻌﺖ،ﺗﻜﻦ ﺧﺎﺿﻌﺔ ﻟﻘﻴﻮد ﺑﺴﺒﺐ ﻣﺮض اﻟﺤﻤﻰ اﻟﻘﻼﻋﻴﺔ أو اﻟﻄﺎﻋﻮن اﻟﺒﻘﺮي
.ﻟﻔﺤﻮﺻﺎت ﺑﻴﻄﺮﻳﺔ ﻣﻨﺘﻈﻤﺔ ﻟﻀﻤﺎن اﺳﺘﻴﻔﺎء ﺷﺮوط اﻟﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

subject to regular veterinary inspections to ensure that they satisfy
the animal health conditions.
The milk and milk products has been derived from healthy animals
that have no apparent evidence of any contagious and/or infectious

أو اﻟﻮﺑﺎﺋﻴﺔ/أن ﻣﺼـــﺪر اﻟﺤﻠﻴـــﺐ ﻫـــﻮ ﺣﻴﻮاﻧـــﺎت ﺧﺎﻟﻴـــﺔ ﻣـــﻦ اﻷﻣـــﺮاض اﻟﻤﻌﺪﻳـــﺔ و
.(OIE) واﻟﻤﺘﻀﻤﻨﺔ ﻓﻲ ﻗﻮاﺋﻢ اﻟﻤﻨﻈﻤﺔ اﻟﺪوﻟﻴﺔ ﻟﻠﺼﺤﺔ اﻟﺤﻴﻮاﻧﻴﺔ

disease as listed by (OIE).
The milk and milk products has been stored and transported in
accordance with SFDA.FD GSO 815  وSFDA.FD GSO 323
The product satisfies the conditions laid down in GSO 1016 on
microbiological criteria for foodstuffs.
The products packaging is first used and meets the hygienic-sanitary
requirements established in GSO 1694.

أو ﻣﻨﺘﺠﺎﺗﻪ وﻧﻘﻠﻬﺎ ﻃﺒﻘﺎ ﻟﻠﻤﻮاﺻﻔﺎت اﻟﻘﻴﺎﺳـــﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ/ﺗﻢ ﺗﺨﺰﻳﻦ اﻟﺤﻠﻴﺐ و
SFDA.FD GSO 815  وSFDA.FD GSO 323
 ﻋﻠـــﻰ اﻟﻤﻌﺎﻳﻴـــﺮGSO 1016 اﻟﻤﻨﺘـــﺞ ﻳﻔـــﻲ ﺑﺎﻟﺸـــﺮوط اﻟﻤﻨﺼـــﻮص ﻋﻠﻴﻬـــﺎ ﻓـــﻲ
.اﻟﻤﻴﻜﺮوﺑﻴﻮﻟﻮﺟﻴﺔ ﻟﻠﻤﻮاد اﻟﻐﺬاﺋﻴﺔ
ﻳﺘﻢ اﺳـــﺘﺨﺪام ﻋﺒﻮات اﻟﻤﻨﺘﺠـــﺎت ﻷول ﻣﺮة وﺗﻔﻲ ﺑﻤﺘﻄﻠﺒـــﺎت اﻟﻨﻈﺎﻓﺔ اﻟﺼﺤﻴﺔ
.GSO 1694 اﻟﻤﻮﺿﻮﻋﺔ ﻓﻲ اﻟﻤﻮاﺻﻔﺔ

The milk and milk products were not from genetically modified

أو ﻣﻨﺘﺠﺎﺗـــﻪ ﻣـــﻦ ﺣﻴﻮاﻧﺎت ﻣﺤـــﻮره وراﺛﻴـــ ًﺎ أو ﺗﻢ اﻟﺤﺼﻮل/أن ﻻ ﻳﻜـــﻮن اﻟﺤﻠﻴـــﺐ و

animals and their products in accordance with GSO 2141.

ﻋﻠﻴﻬـــﺎ ﻋـــﻦ ﻃﺮﻳـــﻖ اﺳـــﺘﺨﺪام اﻟﺘﻘﻨﻴـــﺔ اﻟﺤﻴﻮﻳـــﺔ اﻟﺤﺪﻳﺜـــﺔ وﻓﻘـــﺎ ﻟﻠﻤﻮاﺻﻔـــﺔ
GSO 2141 اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ

Gulf Technical Regulation No (GSO 2500 "Additives Allowed for Use in
Foodstuffs").
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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GSO) أو ﻣﻨﺘﺠﺎﺗـــﻪ ﻣﻄﺎﺑـــﻖ ﻟﻼﺋﺤـــﺔ اﻟﻔﻨﻴـــﺔ اﻟﺨﻠﻴﺠﻴـــﺔ رﻗـــﻢ/أن اﻟﺤﻠﻴـــﺐ و
.(""اﻟﻤﻮاد اﻟﻤﻀﺎﻓﺔ اﻟﻤﺴﻤﻮح ﺑﺎﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ اﻟﻤﻮاد اﻟﻐﺬاﺋﻴﺔ2500
أﻧـــﺎ اﻟﻤﻮﻗــــﻊ أدﻧــــﺎه اﻟﻤﺴـــﺌﻮل اﻟﻤﺨﺘﺺ أﻓﻴﺪ ﺑﺄن اﻟﺒﻀﺎﻋــــﺔ اﻟـــﻮاردة أوﺻﺎﻓﻬﺎ
.أﻋـﻼه ﺗﺴﺘﻮﻓﻲ ﺟﻤﻴﻊ اﻟﺸﺮوط اﻟﺼﺤﻴﺔ اﻟﻮاردة ﻓﻲ اﻟﺸﻬﺎدة
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴﺔ اﻟﻨﺒﺎﺗﻴﺔ ﻟﻠﺘﺼﺪﻳﺮ إﻟﻰ اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﻴﺔ

Phytosanitary Certificate for Export To the KSA
Place of Issue:

اﻟﺴﻌﻮدﻳﺔ

:ﻣﻜﺎن اﻹﺻﺪار

From: Plant Protection
Organization Name:
Name & Address of

To: Plant Protection

إﻟﻰ اﻟﺠﻬﺔ اﻟﺮﺳـــﻤﻴﺔ ﻟﻮﻗﺎﻳﺔ اﻟﻨﺒﺎت

اﻟﻨﺒﺎت ﻓﻲ ﺑﻠﺪ اﻟﻤﺼﺪر

Organization Name:

ﻓﻲ اﻟﺒﻠﺪ اﻟﻤﺴﺘﻮرد

ﻧﻘﻄﺔ اﻟﺪﺧﻮل

Point of Entry

رﻗﻢ اﻟﺸﻬﺎدة

ﻣـــﻦ اﻟﺠﻬـــﺔ اﻟﺮﺳـــﻤﻴﺔ ﻟﻮﻗﺎﻳﺔ

إﺳﻢ وﻋﻨﻮان اﻟﻤﺴﺘﻮرد

Consignee

Certificate No :

Description of Consignment

Name & Address of Exporter

ﺟﻬﺔ اﻟﺘﺼﺪﻳﺮ وﻋﻨﻮاﻧﻬﺎ

:وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Mean of Transportation:
وﺻﻒ اﻟﺸﺤﻨﺔ

Quantity Declared (kg)

Place of Origin

Distinguishing Marks

Number & Description of Packages

Botanical Names of the Plant

Name of Product

(اﻟﻜﻤﻴﺔ اﻟﻤﻌﻠﻨﺔ )ﻛﺠﻢ

ﺟﻬﺔ اﻟﻤﻨﺸﺄ

اﻟﻌﻼﻣﺎت اﻟﻤﻤﻴﺰة

ﻋﺪد اﻟﻄﺮود ووﺻﻔﻬﺎ

اﻷﺳﻤﺎء اﻟﻌﻠﻤﻴﺔ ﻟﻠﻨﺒﺎت

إﺳﻢ اﻟﻤﻨﺘﺞ

Disinfestations and/or Disinfection Treatment
Chemical (active ingredient):
Temperature:

Date:

أو اﻹﺻﺎﺑﺔ/اﻟﻤﻌﺎﻣﻠﺔ ﻟﻠﺘﻄﻬﻴﺮ ﻣﻦ اﻟﺘﻠﻮث و

: (اﻟﻜﻴﻤﺎوﻳﺎت )اﻟﻤﺎدة اﻟﻔﻌﺎﻟﺔ
:درﺟﺔ اﻟﺤﺮارة

:اﻟﺘﺎرﻳﺦ

Health Attestations

Treatment:

:اﻟﻤﻌﺎﻟﺠﺔ

Concentration:

Additional Information:

:اﻟﺘﺮﻛﻴﺰ

:ﻣﻌﻠﻮﻣﺎت أﺧﺮى

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ

This is to certify that the plants, plant products or other regulated

ﺗﺼﺎدق ﻫﺬه اﻟﺸـــﻬﺎدة ﻋﻠﻰ أن اﻟﻨﺒﺎﺗﺎت واﻟﻤﻨﺘﺠﺎت اﻟﻨﺒﺎﺗﻴﺔ أو اﻟﻤﻮاد اﻷﺧﺮى

articles described herein have been inspected and/or tested according

أو اﺧﺘﺒﺎرﻫـــﺎ وﻓﻘـــﺎ ﻟﻺﺟـــﺮاءات اﻟﻤﻌﺘﻤـــﺪة/اﻟﻤﺬﻛـــﻮرة ﻫﻨـــﺎ ﻗـــﺪ ﺗـــﻢ ﻓﺤﺼﻬـــﺎ و

to appropriate official procedures, and are considered to be free from

،اﻟﻤﻨﺎﺳﺒﺔ ووﺟﺪت ﺧﺎﻟﻴﺔ ﻣﻦ آﻓﺎت اﻟﺤﺠﺮ اﻟﺰراﻋﻲ اﻟﺘﻲ ﺣﺪدﻫﺎ اﻟﺒﻠﺪ اﻟﻤﺴﺘﻮرد

the quarantine pests specified by the importing country and to

وﺗﺘﻔﻖ ﻣﻊ اﻟﻮﺿﻊ اﻟﺤﺎﻟﻲ ﻟﻤﺘﻄﻠﺒﺎت اﻟﺼﺤﺔ اﻟﻨﺒﺎﺗﻴﺔ ﻟﺪى دول ﻣﺠﻠﺲ اﻟﺘﻌﺎون

conform with the current phytosanitary requirements of the GCC

. ﺑﻤﺎ ﻓﻲ ذﻟﻚ ﺗﻠﻚ اﻵﻓﺎت ﻏﻴﺮ اﻟﺤﺠﺮﻳﺔ اﻟﺨﺎﺿﻌﺔ ﻟﻠﻮاﺋﺢ،اﻟﺨﻠﻴﺠﻲ

countries, including those for regulated non-quarantine pests.
Additional Health Attestations (Declarations) if deemed necessary
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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 إذا ﺗﻄﻠﺐ اﻷﻣﺮ ذﻟﻚ،إﻓﺎدات ﺻﺤﻴﺔ إﺿﺎﻓﻴﺔ ﺧﺎﺻﺔ
اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export of Assorted Food

ﻟﺸﻬﺎدة اﻟﺼﺤﻴﺔ ﻟﺘﺼﺪﻳﺮ ﺑﺎﻷﻏﺬﻳﺔ اﻟﻤﻨﻮﻋﺔ إﻟﻰ اﻟﻤﻤﻠﻜﺔ

Products To the KSA

اﻟﻌﺮﺑﻴﺔ اﻟﺴﻌﻮدﻳﺔ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Name
Address
Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﻤﺴﻠﺦ/اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Halal Slaughtering Certificate

:ﻣﺼﺪرﻫﺎ

Source:
Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان
ﺷﻬﺎدة اﻟﺬﺑﺢ اﻟﺤﻼل

Certificate No:

رﻗﻢ اﻟﺸﻬﺎدة

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

Health Attestations
Food products are safe and fit for human consumption

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
إن اﻟﻤﻨﺘﺠﺎت اﻟﻐﺬاﺋﻴﺔ ﺳﻠﻴﻤﺔ )آﻣﻨﺔ( وﺻﺎﻟﺤﺔ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ

The food product(s) was handled at an establishment that has been

ﺗﻢ إﺟﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول ﻟﻠﻤﻨﺘﺠﺎت اﻟﻐﺬاﺋﻴﺔ ﻓﻲ ﻣﻨﺸﺄه ﻏﺬاﺋﻴﺔ ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ

subjected to inspections by the competent authority and/or officially

 وﺗﻄﺒﻖ ﻧﻈﺎم،ً أو اﻟﺠﻬﺔ اﻟﻤﺨﻮﻟﺔ رﺳﻤﻴﺎ/ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ و

recognized body and implements a food safety management system

.إدارة ﺳﻼﻣﺔ اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

based on HACCP principles or an equivalent system.
Additional Health Attestations (Declarations) if deemed necessary
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 إذا ﺗﻄﻠﺐ اﻷﻣﺮ ذﻟﻚ،إﻓﺎدات ﺻﺤﻴﺔ إﺿﺎﻓﻴﺔ ﺧﺎﺻﺔ

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
:اﻟﺘﺎرﻳﺦ

Health Certificate for Export infant formula

اﻟﺸـــﻬﺎدة اﻟﺼﺤﻴـــﺔ ﻟﺘﺼﺪﻳـــﺮ ﺑﺪاﺋـــﻞ ﺣﻠﻴـــﺐ اﻷم اﻟﻤﺼﻨﻌـــﺔ
ﻟﻠﺮﺿﻊ

Consignor (Exporter)

(اﻟﻤﺮﺳﻞ )اﻟﻤﺼﺪر

Consignee (importer)

Place of Issue

ﻣﻜﺎن اﻹﺻﺪار

اﻟﻌﻨﻮان

Date of Issue

ﺗﺎرﻳﺦ اﻹﺻﺪار

(اﻟﻤﺮﺳﻞ إﻟﻴﻪ )اﻟﻤﺴﺘﻮرد

Name

اﻻﺳﻢ

Address

اﻟﺮﻗﻢ اﻟﻤﺮﺟﻌﻲ ﻟﻠﺸﻬﺎدة اﻟﺼﺤﻴﺔ

اﻻﺳﻢ

Name
Address

Certificate Reference No.

اﻟﻌﻨﻮان

Competent/Certifying Authority

اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ

Address

اﻟﻌﻨﻮان

Country of origin
Country of

ﺑﻠﺪ اﻟﻤﻨﺸﺄ

ISO code

رﻣﺰ اﻷﻳﺰو

ﺑﻠﺪ اﻟﻮﺻﻮل

ISO code

رﻣﺰ اﻷﻳﺰو

Destination
Producer/Slaughterhouse Est.

اﻟﺸﺮﻛﺔ اﻟﺼﺎﻧﻌﺔ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Border of Entry/Country of

ﻣﻨﻔﺬ اﻟﺪﺧﻮل/ ﺑﻠﺪ اﻟﻮﺻﻮل

Destination

Packing Est. (if applicable)

(اﻟﺸﺮﻛﺔ اﻟﻤﻌﺒﺄة )إن وﺟﺪ

Name

اﻻﺳﻢ

Address

اﻟﻌﻨﻮان

Border of Loading/Country

ﻣﻮﻗﻊ اﻟﺘﺤﻤﻴﻞ/ﺑﻠﺪ اﻟﻤﻐﺎدرة

of Dispatch

Means of transport/conveyance

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

By Air

ﺟﻮي

By Sea

ﺑﺤﺮي

By Road

أﺧﺮى

درﺟﺔ ﺣﺮارة اﻟﻐﺮﻓﺔ

Chilled

ﻣﺒﺮد

Frozen

ﻣﺠﻤﺪ
:ﺗﻢ ﺗﺮﺧﻴﺺ اﻟﺒﻀﺎﺋﻊ ﻻﺳﺘﺨﺪاﻣﻬﺎ ﻓﻲ

After Further Process

HS-Code

ﺑﻨﺪ اﻟﺘﻌﺮﻓﺔ اﻟﺠﻤﺮﻛﻴﺔ اﺳﻢ ووﺻﻒ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

درﺟﺔ ﺣﺮارة ﺣﻔﻆ اﻟﻤﺎدة اﻟﻐﺬاﺋﻴﺔ

Ambient

ﺑﻌﺪ ﻣﻌﺎﻟﺠﺔ إﺿﺎﻓﻴﺔ

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

وﺳﻴﻠﺔ اﻟﻨﻘﻞ

Temperature of Food product

ﺑﺮي

Commodities Certified for:
Other

ﻫﻮﻳﺔ/اﻟﺮﻗﻢ اﻟﺘﻌﺮﻳﻔﻲ

Conveyance Identification No.

ﺗﻮﺻﻴﻒ وﺗﺼﻨﻴﻒ اﻷﻏﺬﻳﺔ

Treatment Type Brand Name
ﻧﻮع اﻟﻤﻌﺎﻟﺠﺔ

:اﻻﺳﺘﻬﻼك اﻵدﻣﻲ ﻣﺒﺎﺷﺮة

اﻟﻌﻼﻣﺔ اﻟﺘﺠﺎرﻳﺔ

Health Attestations
The milk/milk products are safe and fit for human consumption
The milk /milk products has been derived from healthy animals that
are subject to the official veterinary service inspections in the country

Production Date Expiry Date
ﺗﺎرﻳﺦ اﻹﻧﺘﺎج

ﺗﺎرﻳﺦ اﻻﻧﺘﻬﺎء

No Packages

Batch/Lot No.

Total Weight

ﻋﺪد اﻟﻄﺮود

اﻟﺪﻓﻌﺔ/رﻗﻢ اﻟﺘﺸﻐﻴﻠﺔ

اﻟﻮزن اﻟﻜﻠﻲ

اﻹﻓﺎدات اﻟﺼﺤﻴﺔ
أو ﻣﻨﺘﺠﺎﺗﻪ ﺳﻠﻴﻢ )آﻣﻦ( وﺻﺎﻟﺢ ﻟﻼﺳﺘﻬﻼك اﻵدﻣﻲ/إن اﻟﺤﻠﻴﺐ و
أو ﻣﻨﺘﺠﺎﺗﻪ ﻣﻦ ﺣﻴﻮاﻧﺎت ﺳﻠﻴﻤﺔ وﺧﺎﺿﻌﺔ ﻟﻠﻔﺤﺺ اﻟﺒﻴﻄﺮي/أن ﻣﺼﺪر اﻟﺤﻠﻴﺐ و
.ﻣﻦ ﻗﺒﻞ اﻟﺠﻬﺔ اﻟﺮﻗﺎﺑﻴﺔ اﻟﻤﺨﺘﺼﺔ ﻓﻲ ﺑﻠﺪ اﻟﻤﻨﺸﺄ

of origin.
The milk/milk products was handled in an establishment that has

أو ﻣﻨﺘﺠﺎﺗﻪ ﻓﻲ ﻣﻨﺸـــﺄه ﺧﺎﺿﻌﺔ ﻟﻠﺮﻗﺎﺑﺔ ﻣﻦ/ﺗﻢ إﺟﺮاء ﻋﻤﻠﻴﺎت ﺗﺪاول اﻟﺤﻠﻴﺐ و

been subjected to inspections by the competent authority and

ﻗﺒـــﻞ اﻟﺠﻬـــﺔ اﻟﺮﻗﺎﺑﻴـــﺔ اﻟﻤﺨﺘﺼﺔ ﻓـــﻲ ﺑﻠﺪ اﻟﻤﻨﺸـــﺄ وﺗﻄﺒﻖ ﻧﻈﺎم إدارة ﺳـــﻼﻣﺔ

implements a food safety management system based on HACCP
principles or an equivalent system.
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.اﻟﻐﺬاء اﺳﺘﻨﺎد ًا إﻟﻰ ﻣﺒﺎدئ ﻧﻈﺎم اﻟﻬﺎﺳﺐ أو ﻣﺎ ﻳﻤﺎﺛﻠﻪ

ﺗﻢ ﺗﻄﺒﻴﻖ اﻟﻤﻤﺎرﺳـــﺎت اﻟﺒﻴﻄﺮﻳﺔ اﻟﺠﻴﺪة ﻓﻲ اﺳـــﺘﺨﺪام اﻷدوﻳﺔ اﻟﺒﻴﻄﺮﻳﺔ )ﺑﻤﺎ

Good veterinary practices have been applied in the use of veterinary

ﻓﻴﻬـــﺎ ﻣﺤﻔـــﺰات اﻟﻨﻤﻮ( واﻟﻜﻴﻤﺎوﻳـــﺎت اﻟﺰراﻋﻴﺔ ﻓـــﻲ اﻟﺤﻴﻮاﻧﺎت اﻟﺤﻴـــﺔ ,وأن أي

medicines (including growth promoters) and agriculture chemicals in

ﻣﺘﺒﻘﻴـــﺎت ﻣﻦ اﻟﻬﺮﻣﻮﻧـــﺎت ،اﻟﻤﻀﺎدات اﻟﺤﻴﻮﻳﺔ ،اﻟﻤﺒﻴـــﺪات ،اﻟﻤﻌﺎدن اﻟﺜﻘﻴﻠﺔ أو
ﻏﻴﺮﻫـــﺎ ﻣـــﻦ اﻟﻤﻠﻮﺛـــﺎت ﻓـــﻲ اﻟﻠﺤـــﻮم و/أو ﻣﻨﺘﺠﺎﺗﻬـــﺎ ﻣﺘﻮاﻓﻘﺔ ﻣـــﻊ اﻟﻤﺘﻄﻠﺒﺎت
اﻟﺨﻠﻴﺠﻴـــﺔ SFDA.FD 2481:2019, SFDA.FD GSO 1016, ,2019/SFDA.FD 382

live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product
comply with (SFDA.FD 3822019/, SFDA.FD 2481:2019, SFDA.FD GSO
1016, SFDA.FD 193:2019).

SFDA.FD 193:2019
ان اﻟﻤﻨﺘـــﺞ ﻣـــﻦ دوﻟﺔ أو ﻣﻨﻄﻘﺔ ﺧﺎﻟﻴﺔ ﻣﻦ ﻣﺮض اﻟﺤﻤﻰ اﻟﻘﻼﻋﻴﺔ ﺧﻼل  12ﺷـــﻬﺮ

The products were in a country or part thereof that has been free of

اﻟﺴـــﺎﺑﻘﺔ ﻣـــﻦ ﺻـــﺪور اﻟﺸـــﻬﺎدة وﻟـــﻢ ﻳﺴـــﺘﺨﺪم اﻟﺘﺤﺼﻴـــﻦ ﺿـــﺪ ﻣـــﺮض اﻟﺤﻤـــﻰ

foot-and-mouth disease and of rinderpest for a period of at least 12

اﻟﻘﻼﻋﻴﺔ ﺧﻼل ﻧﻔﺲ اﻟﻔﺘﺮة.

months prior to the date of this certificate, and where vaccination
against foot-and-mouth disease has not been carried out during that
period.

أن اﻟﻤﻨﺘـــﺞ ﻗـــﺪ ﺧﻀـــﻊ أو ﺗـــﻢ إﻧﺘﺎﺟﻪ ﻣـــﻦ اﻟﺤﻠﻴﺐ اﻟﺨـــﺎم اﻟﺬي ﺗـــﻢ ﺗﻘﺪﻳﻤﻪ إﻟﻰ

The row milk has undergone or been produced from raw milk which

ﻣﻌﺎﻟﺠـــﺔ اﻟﺒﺴـــﺘﺮة اﻟﺘﻲ ﺗﺸـــﻤﻞ ﻣﻌﺎﻟﺠﺔ ﺣﺮارﻳـــﺔ ﻣﻔﺮدة ﻣﻊ ﺗﺄﺛﻴﺮ ﺗﺴـــﺨﻴﻦ ﻋﻠﻰ

has been submitted to a pasteurization treatment involving a single

اﻷﻗـــﻞ ﻣﻜﺎﻓـــﺊ ﻟﻤﺎ ﺗﺤﻘﻖ ﺑﻮاﺳـــﻄﺔ ﻋﻤﻠﻴﺔ ﺑﺴـــﺘﺮة ﻻ ﺗﻘﻞ ﻋـــﻦ  72درﺟﺔ ﻣﺌﻮﻳﺔ
ﻟﻤـــﺪة  15ﺛﺎﻧﻴـــﺔ ﻋﻠﻰ اﻷﻗـــﻞ و ﻋﻨﺪ اﻻﻗﺘﻀـــﺎء  ،ﻣﺎ ﻳﻜﻔﻲ ﻟﻀﻤﺎن رد ﻓﻌﻞ ﺳـــﻠﺒﻲ
ﻻﺧﺘﺒﺎر اﻟﻔﻮﺳﻔﺎﺗﻴﺰ اﻟﻘﻠﻮﻳﺔ ﺗﻄﺒﻴﻘﻬﺎ ﻋﻠﻰ اﻟﻔﻮر ﺑﻌﺪ اﻟﻤﻌﺎﻟﺠﺔ اﻟﺤﺮارﻳﺔ.

heat treatment with a heating effect at least equivalent to that
achieved by a pasteurization process of at least 72°C for at least 15
seconds and where applicable, sufficient to ensure a negative reaction
to an alkaline phosphatase test applied immediately after the heat
treatment.

ﺗﻢ ﺗﺪاول اﻟﻤﻨﺘﺠﺎت وﻓﻖ اﻟﻄﺮق اﻟﺼﺤﻴﺔ اﻟﺴﻠﻤﻴﺔ ﺑﻤﺎ ﻳﺘﻮاﻓﻖ ﻣﻊ اﻟﻤﻮاﺻﻔﺔ

The products have been and handled in accordance with GSO 1694

اﻟﻘﻴﺎﺳﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ GSO 1694
أن اﻟﻤﻨﺘﺞ ﺗﻢ اﻧﺘﺎﺟﻪ ﻣﻦ ﻣﻨﺸـــﺄه ﻣﺘﻮاﻓﻘﺔ ﻣﻊ اﻟﻤﻮاﺻﻔﺔ اﻟﻘﻴﺎﺳـــﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ
GSO 21
أن اﻟﻤﻨﺘﺠـــﺎت ﺗﻢ ﺗﺪاوﻟﻬﺎ وﻧﻘﻠﻬـــﺎ وﺗﺨﺰﻳﻨﻬﺎ وﺗﻌﺒﺌﺘﻬﺎ وﻓﻘ ًﺎ ﻟﻠﻤﺘﻄﻠﺒﺎت اﻟﻔﻨﻴﺔ

The product has been produced in establishment apply conditions laid
down in GSO 21
The products have been traded, transported, stored and packaged

اﻟﻮاردة ﻓﻲ اﻟﻤﻮاﺻﻔﺔ اﻟﻘﻴﺎﺳﻴﺔ (SFDA.FD GSO 323 ).

according to the technical requirements of SFDA.FD GSO 323.

أن اﻟﻤﻨﺘﺠـــﺎت ﻏﻴـــﺮ ﻣﺤﻮره وراﺛﻴ ًﺎ )ﻣﻌﺪﻟﺔ( وﻓﻘـــ ًﺎ ﻟﻠﻤﺘﻄﻠﺒﺎت اﻟﻨﻔﻴﺔ اﻟﻮاردة ﻓﻲ

The products were not from genetically modified products in

اﻟﻤﻮاﺻﻔﺔ اﻟﻘﻴﺎﺳﻴﺔ ).(GSO 2141
أن اﻟﻤﻨﺘﺞ ﻣﺘﻮاﻓﻖ ﻣﻊ اﻟﻼﺋﺤﺔ اﻟﻔﻨﻴﺔ اﻟﺨﻠﻴﺠﻴﺔ اﻟﺘﺎﻟﻴﺔ:
• رﻗﻢ ) "GSO 223اﺷﺘﺮاﻃﺎت ﺑﺪاﺋﻞ ﺣﻠﻴﺐ اﻷم"(.

accordance with GSO 2141.
The product satisfies the conditions laid down in GSO 223, GSO 2106,
GSO 2500, SASO 1904

• رﻗـــﻢ )"GSO 2106اﻟﺒﺪاﺋـــﻞ اﻟﻤﺼﻨﻌـــﺔ ﻟﺤﻠﻴـــﺐ اﻷم وﺻﻴـــﻎ أﻏﺬﻳـــﺔ اﻟﺮﺿـــﻊ ذات
اﻻﺳﺘﺨﺪاﻣﺎت اﻟﻄﺒﻴﺔ اﻟﺨﺎﺻﺔ"(.
• رﻗـــﻢ )"GSO 2500اﻟﻤـــﻮاد اﻟﻤﻀﺎﻓـــﺔ اﻟﻤﺴـــﻤﻮح ﺑﺎﺳـــﺘﺨﺪاﻣﻬﺎ ﻓـــﻲ اﻟﻤـــﻮاد
اﻟﻐﺬاﺋﻴﺔ"(.
• رﻗـــﻢ )" SASO 1904اﻷﻏﺬﻳـــﺔ اﻟﺤﻠﻴﺒﻴـــﺔ اﻟﺘﻜﻤﻴﻠﻴـــﺔ ﻟﻠﺮﺿـــﻊ واﻷﻃﻔـــﺎل "ﻏـــﺬاء
اﻟﻤﺘﺎﺑﻌﺔ"(.

اﺳﻢ ووﻇﻴﻔﺔ اﻟﺸﺨﺺ اﻟﻤﺨﺘﺺ
اﺳﻢ اﻹدارة اﻟﺘﻲ ﻳﺘﺒﻊ ﻟﻬﺎ
اﻟﺨﺘﻢ اﻟﺮﺳﻤﻲ
اﻟﺘﺎرﻳﺦ:

Authorized officer Name & Position
Name of the Responsible Department
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