DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS
SCOTTISH EXECUTIVE ENVIRONMENT AND RURAL AFFAIRS DEPARTMENT
NATIONAL ASSEMBLY FOR WALES

V'S DEPARTMENT OF AGRICULTURE AND RURAL DEVELOPMENT NORTHERN IRELAND
X 2 NO: .............
EXPQRT DRATED PORK RIND POWDER TO THE PHILIPPINES
HEALTH CER
EXPORTING CO : ITED KINGDOM (GREAT BRITAIN & NORTHERN IRELAND)

FOR SIGNATU! d AL, VETERINARIAN
I Identification o, ghment
(a) Description of e o ts

(b) Type and number of pac e

(c) Net weight of consignment

(d) Shipping marks

II Origin of products

B

Address of processing premises
(b) Name and address of exporter

< /O

(country and place of destination)

ITI Destination of products }
(a) The product will be despatched from the United Kingdom to: /O

(b) Name and address of consignee
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(c)

Iv

I,

Official Stamp:

Means of transportation

the

Health Information
undersigned Official Veterinarian, certify that:

The United Kingdom is free from foot and mouth disease (FMD), rinderpest,
classical swine fever (CSF) and African swine fever (ASF) in accordance with
the OIE Animal Health Code;

vaccination against FMD, rinderpest, ASF and CSF as well as importation into
the United Kingdom of cloven-hooved animals which have been vaccinated
against any of these diseases, or fresh meat derived from pigs which have

n vaccinated against FMD or CSF, are prohibited.

at/meat products is/are derived from porcine animals that;

1) i ginated from farms that are free from prohibitions resulting from
an tbreak of an OIE list A disease to which the species is
c ible;
(ii) we slaughtered / processed in EU-approved slaughterhouses /
plants in any of the following countries: Austria, Belgium,
Denm Fi nd, France, Germany, Ireland, The Netherlands, Spain,

Unit

-mortem and post-mortem inspection under veterinary
ave been found to be free from clinical signs of
agadus disease;

(1iii) have un
supervisi
infectious

the meat from which the as derived bears oval marks indicating that
it was obtained under the @@ondit¥ons governing production and control laid
down in accordance with @he Eufopean Union (EU) legislation laying
down hygiene rules for of animal origin and its official
controls and that it is oval mark as fit for human consumption;

the meat products;

(1) were processed in an approved i @l processing premises

(ii) were subjected to heating to a tempera at least 110°C for a
period of not less than 30 minutes dy#¥¥y pufacture;

(iii) were handled and packed under sanitary condigfons after manufacture;

(iv) are considered to be wholesome and fit fo uman nsumption at
dispatch.

* delete as appropriate

Official Veterinarian

Department of Environment, Food and Rural Affairs
1A Page Street

London

SW1P 4PQ
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