DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS
SCOTTISH GOVERNMENT
WELSH GOVERNMENT

EPARTMENT OF AGRICULTURE, ENVIRONMENT AND RURAL AFFAIRS - NORTHERN IRELAND

No: .............
SOUTH AFRICAN IMPORT PERMIT No:

TREATED POULTRY MEAT PRODUCTS FOR HUMAN CONSUMPTION TO THE
AFRICA

HEALTH CERT

EXPORTING COUNT ITED KINGDOM

FOR SIGNATURE BY: OFFICIAL VETERINARIAN

I. IDENTIFICATION OF{CO NT

(a)

Description of t cts:

Type and number of packages:

Net weight of consignment:

Gross weight of consignment:

Species of origin: (

Batch/Code numbers: /o

Date of Production:

Storage and transport temperature:

Storage life: }
Nature of packing: /
Markings of packaging:

Name, address and approval/registration number of the
Manufacturing plant:
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II. DESTINATION OF PRODUCTS
(a) The product was despatched from the United Kingdom to:

(country and place of destination)

(b) Name and address of consignee:

¢ (c) Name and address of consignor:
(0 of transportation:
(e) of Lading/Airway Bill Number:
(f) number:
(9) Sea b

III. HEALTH INFORMAT
I, the undersigned O cial Veterinarian, hereby certify that the
products described a eePthe following requirements:

1. *EITHER

i. the meat products were ma
products, derived fro
Kingdom and slaughtere
Kingdom which is appr
authority for export purpQq

factured from fresh meat or meat
als born and raised in the United
establishment in the United
the competent veterinary

*OR
ii. comes from clinically healthy p which have been raised
in (EU nlemb te authorized for
export to the Republic of South Afrj ) and slaughtered in
UK (A copy of the 1inspection cdftificg issued by the
government authorities of the coun origin satisfying
all the conditions stated above is att edy;
2. the animals, from which the meat, used in the oduction, of these

products, was derived, have Dbeen subjected to a
mortem examination under veterinary supervision, ahd
any sign of any notifiable disease to which the
susceptible, and were unconditionally passed as fi
consumption;

3. the meat used in the product:

*EITHER:

i. is derived from poultry born, raised and slaughtered in the
United Kingdom and/or an EU Member State authorized for
export to the Republic of South Africa which is/are
officially free from Newcastle Disease(NCD) and Highly
Pathogenic Notifiable Avian Influenza (HPNAI);

*OR:

ii. has been subjected to a process to ensure inactivation of the
NCD and HPNAI viruses according to the requirements of the
OIE Terrestrial Animal Health Code;
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4. the processing of products was carried out at

(establishment name and number) which is approved for export; and takes
place under adequate hygienic conditions, which  preclude
contamination of raw materials and finished products; and where
efficient and adequate checks are carried out to ensure
maintenance of microbiological and hygiene standards, and
efficacy of treatment; and where appropriate, health marking and
identification of products are carried out;

¢ 5. the manufacturing procedures were approved by the competent

authority for implementation of food hygiene controls in the
2 United Kingdom and were properly applied to ensure efficacy of
reatment;

meat products or the wrapping of the meat products or their
2ng, bear the official identification mark of the premises
inary approved facility;

7. and transport conditions are in compliance with
ienic standards, to ensure temperature conservation
articular products;
8. described above have been subjected to the
following he®t
COOKING COOKING
PRODUCT PERATURE DWELL TIME TIME TEMPERATURE
9. The products were containerized and upnder supervision of

veterinary officials from the exporting co ry:

(a) Date containerized:

(b) Container No. (s): /
(c) Seal No. (s):

* Delete as appropriate

Date: ............coo.. Signed:......... ...ttt %7

Stamp: Name in

block letters:......... ... i iiiennn.
Official Veterinarian

u)Denmark, France, Germany, Hungary, Netherlands, Ireland, United Kingdom Spain, Belgium,
Poland
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