Model health certificate for chilled minced meat of domestic porcine animals
(Sus scrofa) to Northern Ireland.
Certificate established in accordance with the unilateral declarations of the United Kingdom
endorsed by the Joint Committee of 17 December 2020

COUNTRY: GREAT BRITAIN

P&R Health certificate for exports of
chilled porcine minced meat to Northern
Ireland

Part 1: Details of dispatched

1.1. Consignor

1.2. Certificate 1.2.a.
reference number

1.3. Central Competent Authority

DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS

1.4. Local Competent Authority

ANIMAL AND PLANT HEALTH AGENCY

1.6.
Postal e
Tel.
1.7. Country of 1SO Code 1.9. Country of 1SO 1.10. Region of Code
origin code destination code | destination
GREAT BRITAIN GB NORTHERN I1RELAND

1.11. Place of origi
Name
Address

Approval number

.12,

1.13. Place of loading

4. Date of departure

1.15. Means of transport .16 nt of Entry in Northern Ireland
Aeroplane [] ship[] Rai lwa

Road vehicle [] Other [] 17
Identification:
Documentary references:
1.18. Description of commodity 1. ommodity code (HS code)
1.21. Temperature of products .20. - Num of packages

Chilled X

1.23. lIdentification of container/Seal number

1.2 e of ging

1.25. Commodities certified for:

Human consumption [X|

1.27. For import or a
Ireland X

1.28. Identification of the commodities

Species Nature of Treatment Approval number of establishments
(Scientific commodity type Abattoir Cutting plant | Cold store
name)
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COUNTRY: GREAT BRITAIN Chilled porcine minced meat — Model POR

(P&R minced meat)

Part 11

11.1. Public Health Attestation

11.2. Animal Health Attestation

Health information Il1.a. Certificate 11.b.
reference number

, the undersigned official veterinarian, declare that I am aware of the relevant requirements
Regulations (EC) No 178/2002, (EC) No 852/2004, (EC) No 853/2004,(EU) No 2017/625, (EU)

624 and (EU) 2019/627, and hereby certify that the meat of domestic swine described in

1 was produced in accordance with those requirements, in particular that:

the [meat} [minced meat](*) comes from (an) establishment(s) implementing a programme
l on the HACCP principles in accordance with Regulation (EC) No 852/2004;

has been obtained in compliance with the conditions set out in Section | of
ito Regulation (EC) No 853/2004;

ils the requirements of Regulation (EC) No 2015/1375 laying down specific
icial controls for Trichinella in meat, and in particular:

ee

n subjected to an examination by a digestion method with negative

11.1.4 i i cordance with Section V of Annex 11l to

nd fit for human con
in accordance wi

11.1.5. the meat has been
inspections carrie
No 2019/627;

tion following ante and post-mortem
Section 2 and Section 3 to Regulation (EU)

11.1.6 () either F > have-been—m : M 2

@) or [the packages of 2
identification mark

(EC) No 853/2004;]

(M have been marked with an
ith Sectigg of Annex 11 to Regulation

in ag

11.1.7 the fmeat} [minced meat](}) satisfies the r
no 2073/2005 on microbiological criteria f odstufs

in Regulation (EC)

11.1.8 the guarantees covering live animals and products eof residue plans
submitted in accordance with Directive 96/23/EC d in p 9, are

fulfilled;

11.1.9 the fmeat] [minced meat](*) has been stored and tran
relevant requirements of Sections | and V respectivel
No 853/2004.

1, the undersigned official veterinarian, hereby certify, that the fresh
in Part 1:

11.2.1 has been obtained in the territory/ies with code:...
of issuing this certificate:

(®) which, a

() either [(a) has been free for 12 months from foot-and-mouth disease, rinderpest,
African swine fever, classical swine fever, swine vesicular disease, and]

en
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COUNTRY: GREAT BRITAIN Chilled porcine minced meat — Model

POR (P&R minced meat)

Health information Il1.a. Certificate 11.b.
reference number

@ or [(@) — (i) has been free for 12 months from rinderpest, African swine
fever, [foot-and-mouth disease](?), [classical swine fever](*) and
[swine vesicular disease](*), and

(ii) has been considered free from [foot-and-mouth disease](®),
classical swine fever](*) and [swine vesicular disease](}),
SINCE s (dd/mm/yyyy), without having had
cases/outbreaks afterwards, and authorised to export this
meat by Commission regulation (EC) No .. y S of

(dd/mm/yyyy), and]

(b) during the last 12 months no vaccination against these diseases have
been carried out and imports of domestic animals vaccinated against these
diseases are not permitted in this territory;

.2.2 h i rom animals that:

mained in the territory described under point 11.2.1. since

) either
for at least the last three months before slaughter;]

e (dD/MM/Zyyyy) into the territory described
the EU Member State........., 1

() in which no T the animals prese erein have been vaccinated against the
diseases ref d to in point II.

(b) in and around w s, there has been no case/outbreak
of the diseases referred to i uring the previous 40 days,

©) that are not subject to iti sult of an outbreak of porcine
brucellosis during the
QIO where an undertaking has bee i i fed with catering
waste, are subject to officialWV contr, in the list established

by the competent authority for the
the Union;]

11.2.4 has been obtained from animals that:
(@) have remained separate since birth from

(b) have been transported from their holdings in
before loading, to an approved slaughterhouse
which did not comply with the conditions set out
11.2.3,

©) at the slaughterhouse, have passed ante-mortem health
hours before slaughter and, in particular, have shown no e
diseases referred to in point 11.2.1, and

@ have been slaughtered on (dd/mm/yyyy) or between
(dd/mm/Zyyyy) and ... (dd/mm/Zyyyy) - (*);

11.2.5 has been obtained in an establishment around which, within a radius of 10k ere has
been no case/outbreak of the diseases referred to in point 11.2.1 during the previous 40
days or, in the event of a case of disease, the preparation of meat for importation into
the Union has been authorised only after slaughter of all animals present, removal
of all meat, and the total cleaning and disinfection of the establishment under the
control of an official veterinarian;
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COUNTRY: GREAT BRITAIN Chilled porcine minced meat — Model POR
(P&R minced meat)

11. Health information Il1.a. Certificate 11.b.
reference number

11.2.6 has been obtained and prepared without contact with other meats not complying with the
conditions require in this certificate.

(@) 11.3. Animal welfare attestation

he undersigned official veterinarian, hereby certify, that the fresh meat described in
of this certificate derives from animals which have been handled in the slaughterhouse
and at the time of slaughter or killing in accordance with the relevant provision of

islation and have met requirements at least equivalent to those laid down in Chapters
111 of Council Regulation (EC) No 1099/2009 (5).

In case of unloading and reloading, the
Entry into Northern lIreland.

- Box reference 1.20: Indica

- Box reference 1.23: For conta i number and the seal number (if

applicable) should be included.
- Box reference 1.28: Nature of commodity “carcass-side’, “carcase-
quarters’, “cuts’ or “minced meat’
Minced meat is deboned meat that has been min
prepared exclusively from striated muscle (
muscle.

at must have been
y tissues) except heart

- Box reference 1.28: Treatment type: if appropria
and/or “minced’. If frozen, indicate the date of

Part 11:
([©Q) Keep as appropriate
(©) Code of the territory as it appears in Part 1 of Annex 2
206/2010.
(©) Supplementary guarantees to be provided when required in column 5

Annex 2 to Regulation (EU) No 206/2010, with the entry “D~.

Catering waste means: all waste from food intended for human consumption fr
restaurants, catering facilities or kitchens, including industrial kitchen
household kitchens of the farmer or persons tending pigs.-
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COUNTRY: GREAT BRITAIN Chilled porcine minced meat — Model POR

(P&R minced meat)

11. Health

®

information Il1.a. Certificate 11.b.
reference number

Date or dates of slaughter. Imports of this meat shall not be allowed when obtained
from animals slaughtered either prior to the date of authorisation for importation into
the Union of the third country, territory or part thereof referred to in boxes 1.7

and 1.8, or during a period where restrictive measures have been adopted by the Union
against imports of this meat from this third country, territory or part thereof.

Council Regulation (EC) No 1099/2009 of 24 September 2009 on the protection of animals
at the time of killing.

Only for third countries with the entry “K” in column “SG” in Part 1 of Annex 2 to
Regulation (EU) No 206/2010.

Qualification and title:

Signature:

en
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