Health Certificate for Export of Products Lol Asbaal) ) ) gon Jual @ A el claial) puaail disa Balgdd)

of Aquatic Animal Origin to the Kingdom of Saudi Arabia (KSA) Lagad)
1.1 Consignor (Exporter) (sraall) Jusall | 1.2 Certificate Reference No. Lnall Balgdll aa yall o8 )
Name Ay Place of Issue ey (ke
Address Ol gl Date of Issue ey gl
1.4 Consignee (importer) (2usiall) 4 Sl | 1.3 Competent/Certifying Authority Laidall 448 50 dga
Name A Address Ol sind)
Address sl |15 Country of origin Lida) ol | 1SO code* SHY 34,
1.6 Country of Jsash ol | ISO code* SHI 34,
Destination
ducer/Slaughterhouse Est. Flasali/dailall 4,20 | 1.8 Packing Est. (if applicable) (9 ) laall Ay
pe) Name pl)
Address Olsiadl Address Olsind)
Border of Entry/Country of iy Jgagh sl | 10  Border of Loading/Country of Saanl) a8 ga/s jataal) aly
Destination dsau Dispatch
L11 Means of transport/conveyance Jaih Al L12  Vehicle Identification No. il Ao g 4 g8/ o 2l a8 )
By Air | TR
By Sea O e L13  Temperature of Food product A8 3l Bds 5 ) s A e
Chilled s
Frozen e
L14 Commodities Certifi : 16h Ll ailadl e S o
Other [ ¢ Al ter Further Process [ 4Ll dallas sy Human Consumption Directly: [ :5cilsa ¥} dMgiuy)
L1 Identification of the Food Pro LRV laiy iua g
Name & Description of Food HS-Code Brand Name Production Date E]z;;)::y No Packages Batch No WTzitgalit
. 48 a1l ay o e e
A3 Salal) Cieag g amd 4_2";;1‘ ) Al U f s ;%'\1\ gkl s Aaah B, | 0050
1.16 Health Attestation: daaall sady)
A. General Requirements; e cllkia
1. The products of aquatic animal origin are safe and fit for human i 7
consumption- LY DU dalla y (Aiel) Aol &y yall cilaina)
2. The products of aquatic animal origin are derived from non-toxic Al ye Jibad e (A geall Jea¥) b & ) sl jaaa

species that do not cause any sign of disease. A e ciladle i

3. Where aquatic animals are grown in farms or aquaculture prod 5 &l e e G geall Ja¥) b & al) sl A 5 Js B
areas, hygiene requirements are under the control of the competent IO (e dn il Cldlaial) o 3550 daald Ghaliall oda L8 cdy pae
authority of the country of origin. L) aly 8 Aaaiadll 4,8 )

4. The aquatic animals have been fed from feed that is produced in | <blkid Wy caiwa cdled Lo gl Joal¥) 3 £ all slaly) 435 &

compliance with GMP & HACCP principles or its equivalent and is free | = &dliy o318 L 5l Aa jal)
from any physical, chemical or biological contaminants that are
prohibited internationally.

5. The products of aquatic animal origin were handled in an | &x—ala sliia
establishment that has been subjected to inspection by the | &«d—u3,lal4
competent authority of the country of origin and implements a food
safety management system based on HACCP principles or an
equivalent system.

Gl aSatlly bl Jilat oty yal) auiaadll
s A shom ol AilasS 5l A8l 38 il sla A

JaY) o Al i) J 505 Silee 5la) &
5 eLall aly 33 dl) B8 ) Agall U8 e Al
Bl Lo sl ol AU (e ) 1ol 12l

6. The products of aquatic animal origin has been derived from healthy | &l (al 3 ¥) Gal el lgle st ol aa¥) Mg
animals that have no apparent evidence of any contagious and/or .(OIE) & seal) dnuall 40 5all dalaial) o
infectious disease as listed by (OIE).

7. The aquatic animals which have never been fed with animal protein | csisx» o ssiad el Jle a3 ol ’

(with the exception of fish meals from different species than the | s 0« de ) Fus {ﬂLM‘ oo Y
cultured one), including meat, bone meal, greaves, or any other | & w8 sl Aiaall (saall 5 pllaall

psall s 8 Ly (Gl

sources prohibited by the Islamic Sharia such as blood or derivatives PUIPIISTS = flie o LpaDly) Ay )
of porcine.
8. The aquatic animals were not bred genetically modified or

plasiul 3 sk oo e Jpmandl a8 51181585 5m0 e Ay paad) elall) 05S5 0f

engineered in a way that does not occur naturally by multiplication 0l 4 gl A

and /or natural recombination.

9, The products of aquatic animal origin have been and handled in | (& b dackudl maall 3kl (385 ) gl Jea¥) ld & ) clainall J gl o
accordance with GSO 1694 GSO 1694 dadal) 4, il dseal sall 2e
10. The water (including the ice) use to process or transport the aquatic

animals or its products is not contaminated with the pathogenic | (ssiss ¥V (gl @lld Jady) Leblatio g 4y all sla¥) J8 5 goial 8 padiual) plall
agent and comply with technical regulation GSO 149, and the | s G zUY! o LS «GSO 149 dasdall 4adll 4 (Gilbaay sk e

processing prevents cross contamination of The products of aquatic Lgilatia g 4y ) elaBd Shlall &bl
animal origin.
11. The products of aquatic animal origin satisfies the conditions laid

GSO a8 dpnlall 4yidll &l dldae il ol Jua¥) €l 4y yad) clainall ¢

down in technical regulation GSO 1016 on microbiological criteria for RS 3oy olall G sl Sodl 3501 1016

foodstuffs.




12. The products of aquatic animal origin satisfies the conditions laid | GSO 2481 A, 4adall 4udl) 23 ) gal) Jua¥) i &y jasll cilaisall ¢
down in technical regulation GSO 2481 on Maximum Residues Limits A2 Y A4 ) A 0¥ W e Lgs - sansall (5 paadll 3 50a)
(MRLs) of Veterinary Drugs In Food.

13. The products of aquatic animal origin has been obtained separate

from meat not conforming to the requirements set out in this
ificate during all stages of its production, transport and storage.

@éﬁ\}:gyéué\uaeu d‘)au..a ‘;'1\}.3;.“ d.ay\ Q\Sz\a‘);_'d\ Q\;ﬂld\ Ct’u\rﬁ
.w‘}ﬂ\}dﬁﬂ\}cmy\d;\f@a;d)&hw\b&‘;Lg_}h U seaiall Gldlaial)

ed Fish [
riginate from a country/territory zone declared free from
V, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
dans, or infection with G. salaris), in accordance with the
evant 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 ortation of fish fillets or steaks, which
ed and packaged for retail trade, the
e (frozen or chilled).

14.

Oddbasd) 11
EHN, ) oo b L) e BlA dshaia ol dadlia [ A gn o0 e jama o
IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
O L Lo ki xe (381 53 W ((infection with G. salaris s\ invadans,
5 i) gl Al Al Aaliial) i ga
Sl el padd Cimaad Slanll oS3
Al dpallal) Aalaial) a8 255 Ll By (o jall Canse Baad 3 -1
2s) ALl ela¥ S (OIE) &) )
Seae 0555 O g 43 el 23158 1 el 4gld N i) Ja 8 22
A )

15. Fish incompliance e following technical regulation: S Aaglal) Aadl) i) o) Ade e
For chilled fish GSO 83yl e GSO 380
For frozen fish GSO Baeaall e GSO 1753
For frozen fish fillets GSO 1406 Baeaal) Al ) 14 GSO 1406
16. B2: Farmed crustaceans [ iabddl 12 o
The crustaceans originate from a coun ry zone declared | sbaanll alll (m 3a) e JS (e AlA Aikaia ) Aadalia / 4 0 (e i 2380 s ¢
free from (WSD), (YHD), (TS), (IHHN NHP), or (WTD) in | «chasoll B 1,58 &a3Die (mpe clag ol (B saal) Gul ) (i ye gl ol 8
accordance with the relevant O ompetent | ‘eaboSull Sl AN (a ye «Blmall HA5 G e g sall galall JAUN (a5 b
authority; or Loallall Aadaiall Cliac) 3o o Lesing Lo ilillaie ae (381 5% Ly _,5%31\ LL,M\:,;;)A
have been passed the following: A et S s J“:""‘}‘T'“““‘u
1. inactivation of the pathogenic a cording to OIE el Al i)l s LA\:;} M“')“'ﬂ s
recommendation (Aquatic Animal Code) ;or sallad | Shana i « A;)J: 5 Al e JJ;,._, @ -1
2. In the case of importation of shrimp, which have been | . . ! ‘A.'”Liw‘ s f}S ;(,OIE) A'"u‘ﬁ;‘,‘
prepared and packaged for retail trade, the product should PR s S dene Sy e 05 :%-43 (uu”) ‘_'i")mh o5 d\.A o =2
be frozen peeled shrimp or decapod crustaceans (shell off, Al g2l 2 ey SN
head off).
17. Shrimp in compliance with the following technical regulation: A Aalal) Al i) sl (Guldaa Gl g )
For chilled shrimp GSO 1361 el oles 1 GSO1361
For frozen shrimp GSO 582 Seadl oyl GSO 582
18. B3: Farmed Molluscs [ Ocbsd )l :3a
The Molluscs originate from a country/territory zone declared free | <AbHV) ¢ b &bl (e 48 Ashaie g Aakalia [/ A g (e S ga N jhaa
from (infection with AbHV, infection with B. exitiosa, infection with | Y (X. californiensis 4 eni «P. marinus <B. ostreae <B. exitiosa
B. ostreae, infection with M. refringens, infection with P. marinus, 5 Al gall Aabaidll Claial s (e Lgring Lo Slllaie aa (381 5
infection with P. olseni, or infection with X. californiensis), in AN el Rl Gt Slsa l osSEG)
accordance with the relevant OIE Standard by the Competent | %l dabaid) 5 b g Ll Wy gl e Jilaad 5 -1
authority; or 25 Al pladf) 3£ (OIE) Al sl Anall
have been passed the following: AN el sl ol il Js (& 22
1. inactivation of the pathogenic agent according to OIE 3 5 e (o) Us‘) Lol gl .
recommendation (Aquatic Animal Health Code) ;or Shdlanl e
2. in the case of importation of the following commodities b .
that have been prepared and packaged for retail trade: 2 O e
. off the shell and eviscerated abalone meat ;
. Mollusc meat
. half-shell oysters;
the product should be (chilled or frozen).
19. The products of aquatic animal origin has been obtained from [ st pd ] &Y 5 fAnbia) (a1l a3 B ) a5
territory/state [ name ] - j ) :
20. | the undersigned, authorized person, certify that the good

described above meets all the requirements mentioned in this

certificate.

Sy oSe | Lgilia 5f 33 ) gl deluadl ol 2l Gatdall J il slsal sl ul
Balgdd) ‘;BA‘)UH A all da gyl s

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

ua:i&d!ua&ﬁ!ugﬁjjr\u\
! s 2 5190 el
‘E,M)S‘ri'ﬂ‘

HeSal




