SCOTTISH GOVERNMENT
WELSH GOVERNMENT
DEPARTMENT OF AGRICULTURE, ENVIRONMENT AND RURAL AFFAIRS - NORTHERN IRELAND

*
‘EXPO NON-STERILISED PET FOOD TO THE
REP o REA HEALTH CERTIFICATE
EXPORTI 1 UNITED KINGDOM

FOR COMPLET

OFFICIAL VETERINARIAN
I Identificati

(a) Description of
raw material

(b) Type and number of packages:

(c) Identification marks on packaging (e.g.

(d) Net weight of consignment:

(e) Container number:

(f) Earliest production date of products:
(9) Latest production date of products:
(h) Seal number:
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h numbers) :



II Origin of products
(a) Address of the processing plant:
(b) Approval number:

(@) Name and address of exporter:

4
III ti ion of products
(a) T od, was despatched to:
THE R KOREA
(country and place of destination)
(b) Name and S consignee:
(c) Means of transport ( f ship, aircraft flight number) :
(d) Place of shipment (port/airpo o ep ure) :
(e) Date of shipment:
Iv Health information

I, the undersigned, hereby certify that:
1. the raw animal material used in the manufacture of t pet food is low

risk material obtained from healthy slaughtered animaW%s, the meat from
which has been passed as fit for human consumption;

2. the pet food was made using meat which was:
either /

* (a) derived from animals born and reared in the United Kingdom
and/or
* (b) legally imported from the following countries:

which are approved to export this meat to the Republic of Korea:
and/or
*(c) legally imported from the following countries:
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and treated under conditions equivalent to or greater than (tick
as appropriate):

[:] with steam at a minimum of 121°C for at least 15-20 minutes;
[:] with steam at a minimum of 115°C for at least 35 minutes;
[:] with dry heat at a minimum of 160-170°C for at least 1-2 hours;

34 the pet food described above does not contain any ruminant-derived
‘protein, other than milk protein;

.

f rocessing, every precaution was taken to ensure that the consignment
contaminated in any way prior to shipment;

a

5. th @d was packed in new containers for retail sale;

6. the pr process has been tested, with satisfactory results, for
the pres ¢} monellae and Enterobacteriaceae;

7. the pet food ing facility identified at II(a) above is
registered (perm ) accordance with United Kingdom regulations and

is inspected an vergeegd’by the government of the United Kingdom.
8.* In the case of pet (] aining ingredients derived from poultry
meat or derivatives:

The products were heat a cdre temperature equivalent to or
greater than the following conditions (tick as appropriate):

A

9.* In the case of pet food containing ingredi rived from egg or egg

products:

*Whole egg ligquid was treated to a minimum covéper ure of 60°C
for 188 seconds or 61.1°C for 94 seconds;

*Liguid egg white was treated to a minimum core tempdgraturelof 55.6°C
for 870 seconds or 56.7°C for 232 seconds;

*Liquid egg yolk was treated to a minimum core temperatuﬁ.

for 138 seconds;

*Dried whole egg was treated to a minimum core temperature o 6}
188 seconds;

7
*Dried egg white was treated to a minimum core temperature 67°C fo 2O

[] 60°C for at least 507 seco
[] 65°C for at least 42 s
E] 70°C for at least 3.5 secon
[J 73.9°C for at least 0.51 s

hours or 54.4°C for 50.4 hours;

*Dried egg yolk was treated to a minimum core temperature 63.5°C for
3.5 minutes, or through a method equivalent or more effective;

*Other
Name of raw material
at a minimum core temperature of °Cc for seconds
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No: ............
The applied temperature/time combination is appropriate to inactivate
avian influenza virus.
10.* In the case of pet food containing milk and/or dairy
products, the products were treated at a time/temperature equivalent

to or more effective than 72°C for 15 seconds.

* Delete as appropriate

ate of issue of certificate:

$Flace issue of certificate:

Official Veterinarian

Name and address in block letters:

-6
d)'“%\ S
%
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