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Introduction:

The framework for regulating the import of food products into Kingdom of Saudi
Arabia and the relevant requirements and conditions is based on article 7 under
KSA Food Act, which states that:

“Imported food shall not be released prior to SFDA approval as laid down by the
regulations, policies and procedures under this Act. SFDA shall be responsible for
developing regulatory bylaws for controlling the clearance process of foodstuff
intended for importation into the Kingdom of Saudi Arabia”.

In addition to Article 3 (paragraph. 4) under Food Act bylaws which stipulates the
following:

“Countries exporting their products to Kingdom of Saudi Arabia shall comply with

the import conditions and requirements issued by SFDA".

Article 1: scope and definitions
Scope:

These requirements and conditions apply to all food products imported from the

exporting countries into Kingdom of Saudi Arabia.

Purpose:

This document aims at the following:

1. Lay down the conditions and requirements, which must be met by the competent
authorities in countries intending to export their food products to Kingdom of Saudi
Arabia.

2. Provide assurances from competent authority (s) in exporting countries that the
entities wishing to export their products to the Kingdom of Saudi Arabia comply
with the regulations approved by the Kingdom related to human, animal or plant
health.

3. Ensure food safety and facilitate movement of international trade.



Article 2: definitions

1. Competent Authority: the body/bodies responsible for the official food controls
in the exporting countries.

2. Food: any material (raw, fresh, processed, or partially processed) intended for
human consumption. It shall also include any substances used in the
manufacturing preparation or treatment of food.

3. Food Chain: the different stages which food undergo from primary production to
human consumption, including food importing, exporting, manufacturing,
preparing, treatment, packaging, stocking, moving, possession, distribution,
presenting for sale, selling and complimentary distribution.

4. Food Establishment: any entity of legal existence involved in food handling
during any stage of the food chain, except for home kitchens.

5. Technical Regulations: Mandatory documents that describe food components, its
manufacturing and producing methods and the rules that control such properties.
They also include terms, sings, packaging, illustrative data or food label related to
food or its production method.

6. Sanitary and Environmental Requirements: instructions, rules or guidelines,
which must be maintained when handing food to ensure the safety of health and
environment as stipulated by the relevant technical regulations.

7. Primary Production: it refers to breeding and rearing farm animals prior to
slaughter, in addition to the cultivation of primary products, which may include
harvesting and milking. It also refers to hunting and fishing, collecting and

producing crustaceans, and harvesting wild plants.



8. Risks: potential factors indicating the level of negative effect on human health as
a result of exposure to a certain food source.

9. Hazard: a biological, chemical or physical factor present in food or a state, which
may render food harmful or detrimental to human health.

10. Food traceability: measures or procedures followed to help track any food or
component of food through all stages of food chain.

11. Inspection: a set of checks and controls on food handling throughout the stages
of food production to ensure compliance with the regulatory requirements.

12. The Kingdom: the Kingdom of Saudi Arabia.

13. Halal food: Food and drinks, which are allowed to be consumed according to
Islamic rules by eating, drinking, injecting or inhaling, should comply with the
requirements mentioned in the standards GSO 2055-1/2015 and GSO 993/2015.
14. Certificate of consignment for halal slaughter: certificate issued by bodies that
grant halal certificates appointed by the Halal Center in the Saudi Food and Drug
Authority, to be attached to every consignment of meat, poultry or its products.
15.Certificate of consignment for halal products: certificate issued by bodies that
grant halal certificates appointed by the Halal Center in the Saudi Food and Drug
Authority, to be attached to each consignment of products that require a certificate
(Halal).

16. Halal Certificate: Certificate confirms that the product, the service or the
regulations specified meets Halal requirements in the Islamic Sharea such as :
Halal Tazkeya certificates, facilities and farms certificates, slaughterhouses
certificates, facilities classified as Halal, primary products components, additives
containing meat/poultry and their derivatives, rennet, gelatin, animal fats and oils
and their derivatives or any product require halal Certificate according to technical

regulation .
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Import Conditions



Article 3: Food Controls in the Exporting Country

1. SFDA has the right to officially audit the operational procedures of the competent
authority/authorities in the exporting country to verify that the legislations and
regulatory systems in that country are in compliance with KSA food law, technical
regulations, standards, guidelines, directives and any legislations related to KSA
animal and plant health code.

2. SFDA may either carry out the audit or delegate the competent
authority/authorities in the exporting country (or any third party, private or public,
as per to Article 43 under Saudi Food Act) to do so in order to check in particular:
2.1 The availability of applicable legislations in the exporting country concerning
food safety, animal and plant health, plant protection and animal welfare and
products, the use of drugs, animal feeds and their byproducts.

2.2 The organization of the exporting country’s competent authorities, their powers
and independence, the supervision to which they are subject and the authority they
have to effectively enforce the law.

2.3 That the control systems are maintained and documented.

2.4 That the competent authorities have sufficient resources, including diagnostic
facilities, to perform their missions.

2.5 The training programs for the inspectors or staff involved in the official
controls.

2.6 The animal and plant health situation and zoonosis.

2.7 The notification system for outbreaks of animal and plant diseases to the

relevant international bodies (where applicable).



2.8 The official controls on the import of animals, plants and their products in the
exporting country, and to which extent the SPS and animal welfare standards are
applied without compromising consumers’ health, the implementation of the
appropriate protection measures to safeguard food against the potential sources
of risks related to the surrounding environmental factors, agricultural inputs or
any other materials used in the primary production.

2.9 The assurances which the exporting competent authorities can provide
regarding compliance with, or equivalence to, KSA import requirements.

3. SFDA may demand that the exporting country provide information in relation
with the controls stated above in paragraph (1), and , where necessary, the

records which verify the implementation of such controls.
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Article 4: General Import Requirements:

The SFDA may request accurate and up-to-date information on the general
organization and management of food, veterinary, sanitary and phytosanitary
control systems applied in the exporting countries intending to export products to
KSA. This may include:

1.1. Any existing, new or proposed sanitary or phytosanitary regulations.

1.2. Control and inspection procedures, as well as relevant pesticide or food
additive tolerance levels and regulations.

1.3. Any information related to the food chain.

4.1 Residue Plans for Foods of Animal Origin

All countries intending to export their products of animal origin to KSA shall have in
place an effective residue control plans for banned or controlled chemicals,
antibiotics, hormones or/and other contaminants in line with SFDA requirements.
These plans shall be in place for the particular type of food intended to be exported

to KSA.

4.2 Residue Plans for Foods of Plant Origin and Their Products

The SFDA may demand official guarantees from the central competent authority in
the exporting country regarding the use or the restriction of certain chemicals
involved in the manufacture of foods of plant origin, or regarding the composition
(e.g. absence of genetically modified organisms (GMOs)) of the product and/or the

post-harvest treatment.

4.3: Traceability of Foods of Animal Origin and Their Products

All countries intending to export their food products of animal origin to KSA shall
have in place a traceability system for such products through all the stages of food

chain.



4.4 Temporary exemption

The SFDA may allow exemptions from the conditions set out in paragraph 4.1 to 4.3
and for a period that it determines at the request of the exporting country or a

request from the importer.

4.5 Certification of Food Products of Animal Origin and Their Products
1.Certificate of consignment for halal slaughter

1.1. Consignments of whole meat and their parts intended for exportation to KSA
shall be accompanied by Certificate of consignment for halal slaughter issued by
bodies that grant halal certificates appointed by the Halal Center of the Saudi Food
and Drug Authority. attesting that the animals are slaughtered according to the
requirements as laid down by by the relevant GSO standards and regulations.

1.2. The Certificate of consignment for halal slaughter accompanying consignments

of whole meat and their parts destined for KSA market shall be.

2. Certificate of consignment for halal products

2.1. Consignments of products containing In its production, components that
require a certificate (Halal). shall be accompanied by Certificate of consignment for
halal products issued by bodies that grant halal certificates appointed by the Halal
Center of the Saudi Food and Drug Authority as laid down by the relevant GSO
standard specifications, which stipulate that such ingredients comply with KSA
halal standards and regulations.

2.2. The Certificate of consignment for halal products accompanying products
containing In its production, components that require a certificate (Halal). shall be
issued by bodies that grant halal certificates appointed by the Halal Center of the

Saudi Food and Drug Authority.



3. Health Certificates

3.1. Consignments of products of animal origin shall be accompanied by
appropriate health certificates issued by the competent authority in the exporting
country.

3.2. The SFDA shall have the right to put the exporting countries into different
categories according to the outcome of risk assessments, the conditions under
articles (1 thru 5) of this document, and as per the assurances submitted by each
exporting country regarding the products intended for exportation to KSA.

3.3. The health certificate forms, as required by paragraph 3.1 and 3.2 under article
3, shall follow the SFDA health certificate or GSO health certificate model in terms
of format and content, or shall be in a format to be determined by SFDA in case of

absence of a SFDA model in the appendix 1.

Certification of processed Fruits, Vegetables and Grains

1. An official phytosanitary certificate shall be provided by the competent authority
in the exporting country when importing fresh fruit and vegetables, and grains.

2. The format of the phytosanitary certificate shall follow the model set out by the

concerned competent authority in KSA.
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Chapter 3
SFDA Procedures



Article 5: SFDA Procedures:

1. The SFDA shall set detailed conditions and procedures for the import of food
products from a country (or from areas/regions within the country) if such
conditions and procedures are not provided for by KSA legislations. In addition,
when necessary, the concerned KSA competent authority shall draw detailed
conditions for animal health in coordination with SFDA. The purpose of these
detailed conditions and procedures is to achieve the following:

1.1. To list the exporting countries from which certain products can be imported
into KSA.

1.2. To design standard models for the health certificates accompanying food
consignments.

1.3. To create specific import conditions (e.g. additional guarantees such as
regionalization) tailored according to the type of product, animal or associated
risks, taking into account the information provided by the exporting country. These
specific import condition may apply to one or more products, one or more
countries, one or more regions within the country.

2. The exporting country shall be added to the aforementioned list indicated in
paragraph 1.1 under Article 5, only if all the required guarantees ensuring
compliance or equivalence with KSA food law and animal health code are
presented by the exporting country.

3. When designing or updating the above list, the following must be considered:

3.1. The exporting country’s legislations on food safety, animal and plant health.



3.2. The structure, organization, official controls and jurisdictions of the competent
authority in the exporting country, in addition to the guarantees it can provide to
enforce the relevant legislations.

3.3. The existence of adequate official controls in the exporting country.

3.4.The efficiency and rapidity of the information exchange system on the presence
of food risks.

3.5. The guarantees, which can be provided by the exporting countries to ensure
that the requirements, met by food establishments, are in compliance or
equivalence with KSA Food law.

3.6. Designing and timely updating a list for food establishments.

3.7. The establishments added to the list in paragraph 3.6 under Article 5 shall be
subject to the efficient and periodical control of the competent authority in the

exporting country.

Article 6: Import Requirements for Foods of Animal Origin:

1. Country List:

1.1. Without prejudice to the requirements of Articles 4, SFDA shall make a list of
all countries approved, on health grounds, for exporting products of animal origin
and other products to KSA, drawing upon relevant fact sheets and other
information published by international entities. With respect to animal health, other
KSA competent authorities shall be involved.

1.2. Where any country fails to meet the eligibility requirements for entry into the
“country list”, SFDA may issue import permits for food products on a case-by-case
basis and upon request from the importer. Such permits may entail the provision of

attestations from a responsible official body in the country of export.



2. Establishment List

2.1. SFDA may grant permission for food establishments to import products
intended for human consumption to KSA, if such premises are approved to export
their products by the recognized control authority in the exporting country.

2.2. Import from establishments, which are not granted SFDA approval, shall only

be permitted if the requirements stated in paragraph 1.2 under article 6, are met.

3. Import Permit:

Without prejudice to what is stated in these requirements, import permit
procedures issued by the Ministry of Trade (NO. 106 dated 7/4/1441) regarding
import permits for poultry and their products, fish and aquatic products of animal
origin, table eggs and products thereof, must be applied according to its guideline

approved by the SFDA.

Article 7: Imports Requirements for Foods of Plant Origin
and their products:

1. The SFDA may require special conditions to be met by establishments
processing food products of plant origin and other products and may allow import
only from such establishments.

2. Import from establishments, which are not granted SFDA approval, shall only be

permitted if the requirements stated in paragraph 1.2 under article 6, are met.



Article 8: Auditing the Competent Authorities in the
Exporting Countries

1. The frequency of audits carried out by SFDA in the exporting countries shall
depend on the following:

1.1. The risk assessments of products exported to the KSA;

1.2. The provisions of KSA legislations:

1.3. The quantity and nature of imports from the concerned country:

1.4. The results of controls carried out by SFDA or other official inspection services.
1.5. The regular inspection reports and other official controls on food products
imported from the concerned exporting country;

1.6. The available information from SFDA or other official bodies in KSA.

1.7. The information received from internationally recognized bodies such as the
World Health Organization (WHO), the Codex Alimentarius Commission and the
World Organization for Animal Health (OIE), or from other sources;

1.8. The presence of outbreaks or emergencies, which may pose risk to public
health.

1.9. The need for investigation and/or response to emergencies in each exporting
countries.

2. The criteria used for the purpose of country risk assessment shall be left to the

discretion of SFDA.
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Model of SFDA
Health Certificate



Health Certificate for Export of Red Meat

-l Lgilaiiog pgolll jyanil daanll 6algill

and Meat Products to the KSA dsagouull dupell aslooll
Consignor (Exporter) (japall) Jouspall Certificate Reference No. aanll 83lgaill eopall syl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaodl 56
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35qiusall) agll Juupoll
Name audll Country of origin Lixiall aly IS0 code ojudll joj
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination -
Producer/Slaughterhouse Est. luwall/dsilall &pill | packing Est. (if applicable) (339 o)) slimall @8piul
Name pundll Name puudll
Address olgill | Address olgisll
Halal Slaughtering Certificate ! JUaJl a3l 6algads
HEJETV) Certificate No:
Source: 6olguill p5)
Border of Entry/Country of Jasall a8io/ Jeogll aly Border of Loading/Country Jronill g6g0/6)aleall 2ly
Destination of Dispatch
Means of transport/conveyance Jeill alwg ayga/ oeill psyll
. Conveyance Identification No.
syar $% Jaill g
By Sea O S Temperature of Food product audlasll 6slall Bas §)lpd daja
By Road O SH Ambient asysll 8yl anya
Chilled 2p0
Frozen 2000

Commodities Certified for: 19 lgoladiul @iloyl pudyi pi

8pitlyo o3I el ilgiull

Other [ ._gpi After Further Process [] @wolo]dslleo axy Human Consumption Directly: []

Identification of the Food Products a3 1l Layinig Layngi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date Batch/Lot No.

elgiitll ayli

No Packages

agpbll aac

Total Weight

Sl gjgll

Health Attestations anll alblbdl

0311 elilgiumll dallog (diol) doglw Lgilaiio gi/g pgalll oi

ailasll 6slall Langg ol adpoall aspeill 2y dalleoll ggi ayjladll dodlell 2yl 5yl assall/aleiill pb)

The meat and/or meat product are safe and fit for human consumption

Animals have been slaughtered in a slaughterhouse approved and 2l .6 dpisall wlgall Jud go 2ninog o330 Ao 6 Glilguall 43 pF
wlpd| Caai Jasig clgallg claell dolell dixgll Jub go aule @olgog Lol

.6)amall dlgally anisoll dylsyl dgall

under the supervision of the competent authority of the exporting

country, and is approved by the Saudi Food and Drug Authority.

Ji6 90 manyg auall Jub paall caes wililgy oo lgilaiio gi/g pgalll gl
Litiall aly 6 aniaall aplsyl dgall gusuli guyby bl

The meat and/or meat product from animals that have been subjected

to ante-mortem and post- mortem inspection by veterinarians

assigned by the Competent Authority of the country of origin.




The meat and/or meat product was handled at an establishment that
has been subjected to inspections by the competent authority and
implements a food safety management system based on HACCP

principles or an equivalent system.

J16 go alsyll & 2il5 alidio .6 Lgilaiio gi/g pg-alll Jglai il ulac ey 3 o5
pbBi ¢golo ‘_.,J!i:h.l_m'" | clagll dollw 6)lo] plbi (Guhig «anisoll dyls gl agall
.alilay Lo gi cuwlgll

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product
comply with (SFDA.FD 382/2019,GSO 2481, GSO 1016, GSO CODEX
STAN 193).

Las6 Lay) aypbyll agoll plasiwl ;6 6aga)l dypbyll iluwjlooll @-ubi o
oo lydsie sl glg &gl ililgall -6 &ehll tilyglagllg (g-oill Ciljao0
o6 wiliglall go lopé of dlyaill galeall wilayall éyguall laliall iligosgll
SFDA.FD 382/2019, GSO éuayall vililbioll go déslgio Lgilaiio gi/g pg-alll

2481,GS0 1016, GSO CODEX STAN 193

The meat has been derived from healthy animals that have no
apparent evidence of any contagious and/or infectious disease as
listed by (OIE).

b dianiallg &gl gi/g &asall Wil go &yls vililgw g pgalll janw i
(OIE) éuilgiall asnll algall dabioll pilgd

The meat and/or meat product originates from animals that have not
been slaughtered for the purpose of disease eradication or disease

control.

psaill of Pl dll e lbsll ans) lgass i) p Lgilaiio gi/g pgalll ja_owo gl

The meat and/or meat product has not been derived from animals fed

on processed animal protein, excluding fishmeal.

il Gilgiall giignll lgiysi aly pl Cililgss Lgilaiio gf/g pg-alll jano g

elloww il go el clifiwl

Meat derived from animals that were born and reared in country origin
and from livestock that were officially registered at the competent

authority of the exporting country.

Louwy dlaumo glebs go Litiall aly 6 wiliig calg vililgr go @2ili pgalll ol
Litioll aly 6 anisall cilgall 2l

The meat has been obtained from animals which have been reared in

territory/ies [name]

[dsblsall pul ] Oleblaall /asbléall b cuyi cililgs go sl alil e

The meat comes from animals which were not bred genetically
modified or engineered in a way that does not occur naturally by

multiplication and /or natural recombination.

&ub o< lgsle Jgnall ai gi Jalaso) Lilig 2j920 e wililgss go pgalll ja_nwo

.aiya0ll ayguoll aisill plasiwl

The meat has been obtained from animals which have been
transported from farms in comply with the (GSO 714 and 1400)

requirements

Gblbhio 2 o §olgiy Lay gjljall g0 lgléi pi cililgio o ool ja_po gg-4s ai
1400 g 714 p6) éuaulsll duwbsll léplgall

The carcass or its parts have been marked with a health mark in

accordance with [GSO 996].

apulsll dsnlgall Lo aiball cljol gl 25ball Gl (@isll) donll dolsll agag
996 auaulall

The meat has been stored and transported in accordance with GSO Al10

and GSO 323.

GS0 323 g GSO 815. ayaylall auwlall vilenlgall laib lglaig pgalll gujai i

The meat has been obtained separate from meat not conforming to the
requirements set out in this certificate during all stages of its

production, transport and storage.

0 lale ppgnioll ilibiall 20 5191 U pgal i ue o Jjmoy palll oLl i
.jaillg Jaillg oliidl Jolpo gr0a JU5 6alguinl 23m

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

»1lcllgslogl 63jlg 1 &_cladl gL a8l o_izall Joiuwoll aLisl 2_sqall Lil
-83lgaiull ;6 63jlg)l dunnll bgpill 2100 (HgiwT

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

Date:

il pauidl daubgg pul
lgJ 24y I 8)la 1 puwl
ol pisll

Ayl




With regard to BSE:
For export from countries classified by the (OIE) as having negligible

BSE risk:

1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.3) at the (OIE).

2. That the meat and meat products are from bovine subjected to ante- and post-
mortem inspection.

3. That meat and meat products are produced from bovine born after the date from
which the ban on the use of animal protein (meat-and-bone meal) derived from
ruminants had been enforced.

For export from countries classified by the (OIE) as Controlled BSE risk:

1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.4) at the (OIE).

2. That the meat and meat products are from bovine subjected to ante- and post-
mortem inspection.

3. That meat and meat products were derived from bovine that were not subjected
to a stunning process, prior to slaughter, with a device injecting compressed air or
gas into the cranial cavity, or to a pithing process;

4. Meat and meat products and meat were produced / handled in a manner that
ensures such products do not contain and have not been contaminated with:

» Tonsils and distal ileum of carcasses for all ages.

e The brain, eyes, spinal cord, skull and vertebral column from cattle that are over
(30) months.

e Mechanically separated meat from the skull and vertebral column from bovine

over (30) months of age.



For export from countries classified by the (OIE) as Undetermined BSE
risk:

1. Meat and meat products should be from bovine:

- not fed on animal protein (meat-and-bone meal or greaves) from ruminants.

- passed ante- and post-mortem inspections.

- were not subjected to a stunning process, prior to slaughter, with a device
injecting compressed air or gas into the cranial cavity, or to a pithing process;

2. Meat and its products have been produced / handled in a manner that ensures
that such products do not contain and have not been contaminated with:

» Tonsils and Distal ileum of carcasses for all ages.

* Brain, eyes, spinal cord, skull and vertebral column, from cattle more than (12)
months old.

* nervous and lymphatic tissues exposed during the deboning process,

e Mechanically separated meat from the skull and vertebral column from cattle

over 12 months of age.

With regard to FMD:

All consignments should be in compliance with the requirements stipulated in

Chapter (8.8) of the OIE Land Terrestrial Constitution (OIE).



Health Certificate for Export of Red Meat

and Meat Products to the KSA

lgilaiiog g—algall gl jianil drsnll 63lgll
ayagoull aupell aslooll Sl

Consignor (Exporter) (japall) Jouspall Certificate Reference No. aanll 83lgaill eopall syl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaodl 56
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35qiusall) agll Juuspoll
Name puwdll Country of origin Liriall aly 1SO code giadll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination i

Producer/Slaughterhouse Est.

alusall/asiloll aspddl

Packing Est. (if applicable)

(229 g) 8lasall a8yl

Name pundll Name puudll

Address olgi=ll | Address olgisll

Halal Slaughtering Certificate ! JUaJl a3l 6algads
HEJETV) Certificate No:

Source: 6olguill p5)

Border of Entry/Country of

Destination

dJg3all 2sio/ Jgogll 2Ly

Border of Loading/Country

of Dispatch

Jronill g6g0/6)aleall 2ly

Means of transport/conveyance

Jéill dgug

Conveyance Ildentification No.

auga/ ausill s

ByAr [ S92 Jaill g

By Sea O SR Temperature of Food product ailasll 8alall Bas é)lpo anjo
By Road O SH Ambient asysll §)lp dap
Chilled ap0

Frozen 2020

Commodities Certified for: 19 lgoladiul @iloyl pudyi pi

8pitlyo o3I el ilgiull

Other [ ._gpi After Further Process [] @wolo]dslleo axy Human Consumption Directly: [

Identification of the Food Products a3 1l Layinig Layngi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date Batch/Lot No.

elgiitll ayli

Health Attestations anll alblbdl

The poultry meat and/or poultry meat products are safe and fit for 021l elilgiwill dallog (éiol) doglu Lgilaiio gi/g g2lgall pgal gi

No Packages

agpbll aac

Total Weight

Sl gjgll

ailasll 6slall Langg ol adpoall aspeill 2y dalleoll ggi ayjladll dodlell 2yl 5yl assall/aleiill pb)

human consumption

The birds have been slaughtered in a slaughterhouse approved and aly ;6 dnisall lgall Ji6 3o 2oinog 330 Ao 6 jorbll a5 o
Wolpd| Caai Jasyg clgallg claell dolell dixgll Jub go aule @§olgog Liwiall

.6)amall dlgally dnisoll dylsl dgall

under the supervision of the competent authority of the exporting

country, and is approved by the Saudi Food and Drug Authority.

The poultry meat and/or poultry meat product from birds that have been 30 2339 2930l Jub all i joub oo lgiloii gT/g olgall pg_sl Cji

subjected to ante-mortem and post- mortem inspection by veterinarians Lol aly o6 anisoll aylsyl & ouuli gupby ubf Jib

assigned by the Competent Authority of the country of origin.




The poultry meat and/or poultry meat product was handled at an
establishment that has been subjected to inspections by the competent
authority and implements a food safety management system based on

HACCP principles or an equivalent system.

g0 lbll aenls aliio b Lgilaiio oi/g galgall pgal Jglai vililac <ol pi
t53Lo (] Ialidwl elasll dollw 8)la) plbi Gubig anisall aylsyl dgall Jub
.alilay Lo of Luwlgll plsi

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in meat and/or meat product
comply with (SFDA.FD 382/2019,GS0 2481, GSO 1016, GSO CODEX
STAN 193).

Lgs6 Lou) aupbuull a_Lg::ﬂIpI::_‘;:i_mI?ban._;_;_ul ayybull Olwjlooll Gubi o
00 Olidsio ¢l lg aall Cililgrall -6 ayeljll wiliglagdllg (g-aill wili 420
Giliglall 3o lopé of @ isill galeall wilamall éyguall vilalioll wiligopgll
SFDA.FD @ auall wilylbioll 2 0 ddslgio Lgilaiio gi/g pgalll -6

382/2019, GSO 2481, GSO 1016, GSO CODEX STAN 193

The poultry meat and/or poultry meat product has been derived from
healthy birds that have no apparent evidence of any contagious and/or

infectious disease as listed by (OIE).

9l/g &yasall plioll go &ll3 jg1b o Lgilaiio gi/g g2lgall pg-al j2mo gl
{(OIE) auilgsall danll aylgall dabiall pilgs 6 dianiallg ailgll

The poultry meat and/or poultry meat product originates from birds
that have not been slaughtered for the purpose of disease eradication

or disease control.

of Wl dll Lle clnsll anéy lgass aiy ol Lgilaiio gi/g golgall pgal ja_nw oi
Lgib p4aill

The poultry meat and/or poultry meat product has not been derived

from birds fed on processed animal protein, excluding fishmeal.

ilginll gsigpll Llgisasi oy ol joub Lgilaiio gi/g g-21gall pg-al 50 g
llouw il o wlli clifiml ginwll

The Poultry have been kept in a country or zone free from infection
with Newcastle disease since they were hatched or for at least the

past 21 days

aly o6 Jb1l Gl 8ya Tl logy 21 I Juls of lg s 2io Cudy galgall gedi ol
Juilsgii o go aylls dshio gf

The poultry meat has been obtained from poultry that during transport
to the slaughterhouse, did not come into contact with poultry infected
with highly pathogenic avian influenza or Newcastle disease or any

other notifiable diseases included in the OIE list.

ljiglail gdpoy &yl jgub 2o vlini al jaub go lgilaiiog galgall gal gg4i ol
Blpolll go sl gl BLirioll lglai cLisl JwlSguill 3309 Bglpall Jle jgthll
JOIE ayilgsall aanll aallall dakioll doils 6 6jg530ll Lgic 2uliill aolgll

The meat has not been in contact at any time during slaughter, cutting,
storage or transport with poultry or meat lower health status or

prohibited by Islamic sharia.

20 Jaill gl gujaill of gabaill of oall clifi visg (si -6 pgalll ellsisl pac

ol l syl b dojao gf dyinio dsao dlls il pgal of joib

The poultry meat accompanied by a Halal slaughter certificate as per
GSO 993 “Animal Slaughtering Requirements According to Islamic
Rules” Issued by an Islamic center or Islamic association accredited by

the Kingdom.

aanlgall L Jils ass balg iy &igano lgilaiiog g-2lgall pgal ge i yi
"duo tlwtll plés il 11h glgyall 4855 cilblyisil "(993) 08) dyaylall &y wliall

.@4looll (3J 623.0i00 drollul dxean gij_‘:;.o g0 6)alo

The poultry meat or product thereof were prepared, handled, stored,

and transported according to the GSO 323, GSO 713"

Lasg Lglaig Lgisjaig Lglglaig Lajigai ai Lgilaiio oi/g g-2lgall pgal gi
.GS0 713 g 6SO 323 dyaylall dwwliall ilalgoll

The poultry meat were not from genetically modified birds and their

products in accordance with GSO 2141.

o< lgrle Jonall pi gi liil)g 2j920 joib o Lgilaiiog galgall pgal gg4i U yi
GSO dawoulsll awbisll donlgoll 86g diyandl duguall anisill plasiwl @iyb
2141

The poultry meat derived from birds that were officially registered at

the competent authority of the exporting country

anisall aylsyl & gall a) o) dla_uwo galga go aaili golgall pgal oi

.6)ap0ll dlgall

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

all_cilgslngl 6jlgll & claull gl ausl nisall Joiuall alisl 25l il
.6alguil 9 63)lg)l dpanll bgpill g100 OGhu

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

Date:

wiball sl debgg auwl
L) iy 1 8yl sl
ol pisll

Ayl




With regard to Avian Influenza (Al):

The poultry meat and its products comes from region(s)/ territory, which is free
from highly pathogenic avian influenza, or has been processed to ensure the
destruction of avian influenza virus in accordance with referring article in
Terrestrial Animal Health Code and the necessary precautions were taken to avoid

contact of the products with any source of avian influenza virus



Health Certificate for Export of Products of Aquatic

Animal Origin to the Kingdom of Saudi Arabia (KSA)

Jol ail3 aggaul vilaiioll panil d&anll 6alg il
daguull duyell @Slooll Ll ilgwo

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall asyl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaondl 596
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35giusall) agll Juwspoll
Name puwdll Country of origin Liriall aly 1SO code giudll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination i
Producer dsiloll@pill | packing Est (if applicable) (529 o)) 6lmall @spill
Name pundl Name puudll
Address olgi=ll | Address olgisll

Border of Entry/Country of

Jg3all 38io/ Jgogll 2Ly

Border of Loading/Country
of Dispatch

Jroaill g6g0/6)al2all 2ly

Destination
Means of transport/conveyance Joail dluwg
By Air O S92
By Sea O EyLY]
By Road (] SH

Conveyance Ildentification No.

dga/aysill poyl
Jail alyug

Temperature of Food product
Ambient
Chilled

Frozen

aulasll 6slall Béo 8)lpo doja
asyall §)lpo anyn
opo

2000

Commodities Certified for:

15 Lgoladiwll gilsyll ppusy pi

Other [ ‘Sj.f)i

After Further Process [] asls| dalleo 2z

Human Consumption Directly: [] :6pilo 0211 el ilgiluwdll

Identification of the Food Products

&3¢l casinig oyog]

Name & Description of Food HS-Code Treatment Type | Brand Name

Production Date

Expiry Date | No Packages Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill 2y | aalleallggi | dyjlaill dollall

Hlill ayli | clgill ayli | agybliaac | assall/alsdil pd) | L8l gjoll

Health Attestations aanll abldl

The products of aquatic animal origin are safe and fit for

human consumption.

0311 elilgiuil) dallog (&iol) doylus dypaull wiladiall g

The products of aquatic animal origin are derived from

non-toxic species that do not cause any sign of disease.

doluw pe Jilos go ilgeall Jodl w3 agpoull alaiiall ja_oo ai

ausyo cilolle i v g

Where aquatic animals are grown in farms or aquaculture
production areas, hygiene requirements are under the control

of the competent authority of the country of origin.

@blingigjljnl}nb?ilgéalldnﬁlﬁjljagpglch_:ﬂlﬁgﬁ‘]bqb
anll sldbioll Gle dylsl) desls Gblioll 238 glb .y oLiil
Liiall aly 6 anisall aylsyl dgall Jis go




The aquatic animals have been fed from feed that is produced in
compliance with GMP & HACCP principles or its equivalent and is free
from any physical, chemical or biological contaminants that are

prohibited internationally.

Glilbial 1869 visin wlel (e Gilgiall Joill ails dyadl ol 4397 i
aylbg 28515 Lo of aajall blailly a4aillg phlaall Julai plibig ayall g yinill
19> 8j9b00 &aglow of axilious of ailijas Ciligho & oo

The products of aquatic animal origin were handled in an
establishment that has been subjected to inspection by the competent
authority of the country of origin and implements a food safety
management system based on HACCP principles or an equivalent

system.

el sLuiiio 5 ilgwall Jodl cil3 dyyayl ciladiell Jglad cililac cly o] o
ol 8la] pliai Gubig Litiall aly 6 dnidall dylsyl dgall Jus go ailsyll
.alilay Lo gl Luwlgll plBi tsaluo I Talidwl clasl

The products of aquatic animal origin has been derived from healthy
animals that have no apparent evidence of any contagious and/or

infectious disease as listed by (OIE).

Wl el Lgie 1ghi al o311 eilgiwill sazall &yl ilaiioll i
ayilguall @snll & ylgall dabioll pilgd (b diasiallg dlgll oi/g &yanall
(0IE)

The aquatic animals which have never been fed with animal protein
(with the exception of fish meals from different species than the
cultured one), including meat, bone meal, greaves, or any other
sources prohibited by the Islamic Sharia such as blood or derivatives

of porcine.

atigp Gl sgini wollel Lle 3 9ii pl Gilgwall Joodll vils dypal sl Tl o
o acjjino cllowl 4o gy 1 ol dbypd clowll Gga o clifiwl) Gilg
6alo slg @aanall ggaally plhsll Ggamog pgalll clls 6 Loy (yuinll guai

03l gf pjisll Wiléiive Jio dpollull dsypidl 2o Bjlaii

The aquatic animals were not bred genetically modified or
engineered in a way that does not occur naturally by multiplication

and /or natural recombination.

plaaiuwl @b ge laie Jgnall ai gf iiljg 6)920 pe ayadl el dil gg 4i o
bl dyguall ayisil

The products of aquatic animal origin have been and handled in

accordance with GSO 1694

Loy égalull &xanll @bl @89 Gilgiall Jodll i3 ayayll ladiall Jglai ai
GSO 1694 ayaylall auuliall aanlgall go @olgis

The water (including the ice) use to process or transport the aquatic
animals or its products is not contaminated with the pathogenic agent
and comply with technical regulation GSO 149, and the processing
prevents cross contamination of The products of aquatic animal

origin.

U (Ll b3 Joiy) Lgiladiog &yaull el ll Jéig 21ind (-6 pa3iwall cloll
2Lyl gi Los .GSO 149 & yaulall &yisll & a5ul) Gilbog tiliglo (o le (Sg-iny
Lgilodiog dypall clia il bUAIl Siglill pac asy

The products of aquatic animal origin satisfies the conditions laid
down in technical regulation GSO 1016 on microbiological criteria for

foodstuffs.

GSO sy duaylall dyisll aailll dslho (ilguall Jodl cils &yl cilaiiall g
ailasll slgollg glull draglgugyarall 3ganll 1016

The products of aquatic animal origin satisfies the conditions laid
down in technical regulation GSO 2481 on Maximum Residues Limits

(MRLs) of Veterinary Drugs In Food.

GSO0 2481 @) dypulall dqiall @il Gilgsall Jodl wils dypayl ciladioll ol
agaedll o byl asgadl blsy o Lgs pgouuoll (sgnall aganll

The products of aquatic animal origin has been obtained separate
from meat not conforming to the requirements set out in this

certificate during all stages of its production, transport and storage.

20 @5lgiy U aiio sl ge pli Jjmay ilgaall Yo Il i3 ayayll wilaiioll plil o
Jéillg pliil Jolpo gron JU5 é3lgill 235 9 lgile pg-pinoll lulbiall
.(jaillg

B1: Fish:

The fish originate from a country/territory zone declared free from
(EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
invadans, or infection with G. salaris), in accordance with the relevant
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 of importation of fish fillets or steaks, which have been
prepared and packaged for retail trade, the product should be (frozen

or chilled).

wWlowwdll 11w

EHN,) go b &lol go alls dshio gi debléo / @lga o wllowill jano i
IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
g0 lgsiszy Lo tillbio 2o §olgis Loy (infection with G. salaris gi ,invadans
of duilguall danll aallell dobioll vilénlgo

Al Slelpp Wl Giess ellowdl ggai gl

danll drollell dobioll tiliogi ;6 2)9 loJT._n.og ol Lo Jibei i1
gl .éuilall el Il 25 .(OIE) éuilguall

gl 2020 993y ol wany ails clouwll il gf claull dglys syl Jbb 5.2

.Jp0




Fish incompliance with the following technical regulation:
e For chilled fish GSO 380
e For frozen fish GSO 1753

e For frozen fish fillets GSO 1406

sl dyoulall @yisll adlgll adylbo wloawdl oi
6opall ellowwill GSO 380 o
630001 ¢lowill GSO 1753 o

53000l llawill allpd 1406 o

B2: crustaceans :

The crustaceans originate from a country/territory zone declared
free from (WSD), (YHD), (TS), (IHHN), (IMN), (NHP), or (WTD) in
accordance with the relevant 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 of importation of shrimp, which have been prepared and
packaged for retail trade, the product should be frozen peeled shrimp

or decapod crustaceans (shell off, head off).

walpisll 2 o
2dul 40 go J5 g0 dylls dabio g dsblio / alga go Cilyiuill jao0 gl
9 igi @ ojllio gp0 .glugyll -6 yen il i Il Byo glugl -6 Lyl
28013l B0 wlldell 155 Bro wsgoall gaLlall il yugpts glugyl
wilenlgo go lgsies Lo tibilbio 2o @algis Loy g dll Judll By wulysidl

ol .éuilguall danll drallell dabioll

Al Silelpp ) Giens alpisll ggsi of

dapl drallell dobiall Glogi 6 2)9 an:Lo.og Opall Lo Jubei pil 1
gl .&yilall elo Dl 295 .(OIE) ayilgsall

6l ggjio 2020 glugy go ggsy @il (ylug)) Wlwall gg-5 Jb 0.2

aylaill gledll phaaog yuiplg

Shrimp in compliance with the following technical regulation:
¢ For chilled shrimp GSO 1361

« For frozen shrimp GSO 582

‘gl ayaylall agiall aflgll @ilbo glugl o
apoll gluglGS01361 «
202.0]l glugy) GSO 582 «

B3: Molluscs :

The Molluscs originate from a country/territory zone declared free
from (infection with AbHV, infection with B. exitiosa, infection with B.
ostreae, infection with M. refringens, infection with P. marinus,
infection with P. olseni, or infection with X californiensis), in
accordance with the relevant 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 of importation of the following commodities that have
been prepared and packaged for retail trade:

« off the shell and eviscerated abalone meat ;

* Mollusc meat

« half-shell oysters;

the product should be (chilled or frozen).

:abgdl :3u

AbHV.) go b &lodl go &ylls asbio gl debléo / &lgs go viligsyl jano gl
&olgll Loy (B. exitiosa. B. ostreae. P. marinus. P. olseni. X californiensis
ol .auilgsall danl) drollell dabiall vilénlgo go lgsiss Lo cililbio go
Al Silelpp ) Ciens cligdpl geii gl

danll dallell dabiall Kingi 6 2)9 an:Lo.og ol Lo Jibei i1
gl .&yilall elo I 2g5 .(OIE) ayilgsall

il wilaiioll 3ol slpiwl Jb .2

Bpiiall dcgjio (paull gal) dyayl digjlall »

Wlgsyl pgal

Spisd Lany Jball »

2020 gi 30 g4y ol Lia

The products of aquatic animal origin has been obtained from

territory/state [name ]

ol ]ayllg /asblsall g0 ilgsall Jodl a3 d gl alaiiall oLk pi

[aeblsall

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate.

a1_cl lgslogl 83l & cliwl gl 216l gaisoll Joiuall sLisl 2_bgall Ll

B3lguidll ;6 83)lg)l danll bgpidl 2105 (6giwi

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

Date:

wiball il daybgg auwl
lg) 211y il 8jla 4l punl
ouull @isll

gl




Health Certificate for Export of Honey & Bee Products

to Kingdom of Saudi Arabia

Jaill cilaiiog Jaill Juse panil danll salgsll

yagsull aypell @slaall ]

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall asyl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaondl 596
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35giusall) agll Juwspoll
Name puwdll Country of origin Liriall aly 1SO code giudll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination
Producer dsiloll@pill | packing Est (if applicable) (529 o)) 6lmall @spill
Name pundl Name puudll
Address olgi=ll | Address olgisll

Border of Entry/Country of

Destination

Jg3all 38io/ Jgogll 2Ly

Border of Loading/Country
of Dispatch

Jroaill g6g0/6)al2all 2ly

Means of transport/conveyance

Jaill dlwug

Conveyance Ildentification No.

dga/aysill poyl

By Air O $92 Jaill dlpug

By Sea [ (L] Temperature of Food product ailasll 6sloll Baos gyl doys
By Road O $H Ambient asyall 6)lpo as)o
Chilled Jpo

Frozen 2030

Commodities Certified for:

b lgolasiul gl asdyi i
6piilio 0T gl

Other [ ;Sj.f)i After Further Process [] @wlo]aalleo asy

Human Consumption Directly: []

Identification of the Food Products aac il Layinig Laingi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date | No Packages Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill 2y | aalleallggi | dyjlaill dollall Qg ayl | clgiisl ayli | sgpblisac | assall/alsiill a5y

Health Attestations aanll abldl

(031 elgiamll dllog (diol) &gl Jaill cilaiio gi/g Jaill Juue gl
ayilae aliiio 6 Jaill vilaiio gi/g J-aill Juue Jolai cililac cly ol ai
algaall dgall ol /g & nisall aulsyl agall Jib go dylsll & esls (Jolio)
Lo g wuulgll plBi ¢salio (] Ialitul cl3sl &olus 8jla] ol Gubig Loy

Sl gjgll

Honey and/or bee products are safe and fit for human consumption.

The food product(s) was handled at an establishment that has been
subjected to inspections by the competent authority and/or officially
recognized body and implements a food safety management system .aliloy

based on HACCP principles or an equivalent system.

The competent authority and/or officially authorized authority in the b Liviall aly 6 low) algaall dgall of /g dnisoll aylsyl dgall @ubi

country of origin has implemented a plan to monitor residues in Jaill bilaiiog Jadll Jusy dolall d gall pleoll Lésg tilusiioll o)

accordance with the international standards for Honey (CODEX STAN ((CODEX STAN 12-1981) (ila2ll jgiumall ;6 83)lgll

12-1981)




Honey Bee and its products come from apiaries, which are

supervised and controlled by the competent authority.

anloyll agall Lgale yhywuig wopii Jolio go 2pd ailatiog Jaill Jue ol

oyl

Honey and/or bee products are produced in a country or a zone (of at
least a 100 km radius) free from Aethina tumida infestation, and not
subject to any restrictions associated with the infestation. or contain
no live honey bees or bee brood, or has been subjected to a treatment
at a temperature of —12 °C or lower for at least 24 hours or has been

strained through a filter of pore size no greater than 0.42 mm.

(JsU1 e p3 100 p hiy) dabio gi aly go Joill ilsiio gi/g J-aill Jue g]
e gl of L1 dbuipo 3015 (511 @ B33 Wg . Jaill cluwaisy ailol oo alls
Jal ol gu® 12- 2Lic aidllno i ol Jaill By o o i e (sg-ing U Jaill
0.42 ge lgigai pas 2ujs U 6léno pc day by o ail gl 451 of dcluw rE 520)

.mm

Honey and/or bee products are Produced at a country or zone free
from, European foulbrood. or have been found free of M. plutonius by
a test method described in the relevant chapter of the Terrestrial
manual. or have been processed to ensure the destruction of M.

plutonius.

ol 119101 @isally &lol o 415 2l go Jaill wilaiio gi/g Jaill Jue ol
Llgoas 22y Melissococcus plutonius g—o auld 83ygiuall algall oi 250 ail
lgialleo cuaj ail ol & unlyl Jul> ;5 lg: @leiall Joall ;6 & inall &dybll

Melissococcus plutonius Lpisyl Sle clbsll gons dapby

Honey and/or bee products are Produced at a country or zone free

from, American foulbrood. or have been found free from spore forms
of P. larvae by a test method described in the relevant chapter of the
terrestrial manual. or have been processed to ensure the destruction

of both bacillary and spore forms of P. larvae.

gl .Syl @inally Glodl go dyls aly go Jaill wilaiio gi/g Jaill Jome gl
aayphll lgnas asy gpall cilsy cilégy go duls 63)giuall slgall of 250 aif
ailine Gle clndll gasi ddyb lginlleo cuai ail gl .duwyll Jus 6 aiall

.P. larvae bpisdl wiléqig

Honey and/or bee products except (royal jelly) are Produced at a
country free or zone from Varroa spp, or has been strained through a
filter of pore size no greater than 0.42 mm; or frozen at core

temperature of minus 12°C or less for at least 24 hours

a..mgauo.o&.gllﬁibbj.ogi:J.!géd_':U.oo.o:JIgd..'l'l.:_ﬁJJagld._‘tj.lld_mcgi
22027 gl :tmm 0.42 ge Lgigéi pas ayjs U 6leno puc day i @i ail gi IgjLall
el 24 620l Y5l gl J3lall go dojs 12- Lis

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate.

a1_cl lgslogl 83yl dcliyl gl 216i goisall Joiwall alisl g_5gall Lif
B3lguidll ;6 83)lgll dynnll bopidll 2103 (,6giuwmi

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

Date:

il sl dadgg auwl
L) 24y I 8)la 11 puwl
ol pisll

sayl




Health Certificate for Export of Processed fruits and

vegetables Products to KSA

- ] a.g_‘)l.éJlg l 250l K il ..“ 1 65l & ]

yagsull aypell @slaall ]

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall asyl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaondl 596
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35giusall) agll Juwspoll
Name puwdll Country of origin Liriall aly 1SO code giudll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination i
Producer dsiloll@pill | packing Est (if applicable) (529 o)) 6lmall @spill
Name pundl Name puudll
Address olgi=ll | Address olgisll

Border of Entry/Country of Josall 3io/ Jgogll aly

Border of Loading/Country
of Dispatch

Jroaill g6g0/6)al2all 2ly

Destination
Means of transport/conveyance Joail dluwg
By Air O S92
By Sea O EyLY]
By Road (] SH

Conveyance Ildentification No.

dga/aysill poyl
Jail alyug

Temperature of Food product
Ambient
Chilled

Frozen

aulasll 6slall Béo 8)lpo doja
asyall §)lpo anyn
opo

2000

Commodities Certified for:

15 Lgoladiwll gilsyll ppusy pi

Other [ ‘Sj.f)i

After Further Process [] asls| dalleo 2z

Human Consumption Directly: [] :6pilo 0211 el ilgiluwdll

Identification of the Food Products

&3¢l casinig oyog]

Name & Description of Food HS-Code Treatment Type | Brand Name

Production Date | Expiry Date | No Packages

Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill 2y | aalleallggi | dyjlaill dollall

Hlill ayli | clgill ayli | agybliaac | assall/alsdil pd) | L8l gjoll

The processed fruits and vegetables are safe and fit for human

consumption.

Health Attestations aanll abldl

0311 llgiul] dallng (diol) doglu dsinall dgslallg jLaall gl

The processed fruits and vegetables was handled at a registered
establishment that has been subjected to inspections by the
competent authority and implements a food safety management

system based on HACCP principles or an equivalent system.

danlsg dla e Ll 6 deinoll dgslallg jlaall Jolai cililac £l i
clagll &0l 8)lo] oL @ihig éoisoll & ylayl & gall Jud g—o &ylsyl)

.alilay Lo gl cuwlgll ol gsalio (] Talitswl

The source of processed fruits and vegetables are from registered
farm or collection center controlled by the competent authority in the

country of origin.

Ja_uo 21027 j410 gl dejjo oo dsinall & gslallg JLinall jano gg-4y gl

Lisiall aly 6 &nidall drogaall aulsyll agall J1b go alspll polsg




The processed fruits and vegetables shall be free from chemical and
pesticides residue, or within allowable limits reference with the Gulf

technical regulations (SFDA.FD 382/2019) "Maximum Permissible

Limits for Pesticides in Agricultural and Foodstuffs Part 1 and Part 2".

Cilayall bléig dxiliossll algall go duls dsinall dgslallg jlaall gg_4i of
SFDA.FD) o5 &usylall & yisll & 251l - Lgs agowioll agaall -6 of
b b I Cila_uo Llss o Lgs aga uwall sg-nall g2 all" (382/2019

(il cjallg Joll cjall ~éyilasllg el ciladiall

The processed fruits and vegetables shall be free from
microbiological or within the limits in the technical regulation (GSO

1016) “Microbiological Criteria For Foodstuffs”

991 Gaglgngpssall tig Lill go &l asinall agslallg JLaall gg-43 of
leoll” (GSO 1016) daulall aiall dsill Léwb ayaglgugyssall 5gaall

"ayila2ll algallg elull d1aglgugyssoll

The processed fruit and vegetables shall be in compliance with the
Gulf technical regulations (GSO 123) “General requirements for fresh

fruits and vegetables”.

daiill villbiol & &lho asinall &_gslallg jlaall alluyl ggsi of wiay
agslallg wilgysall aolell Kilblyi_dul* (GSO 123) a_s) ayaulall & iall
aajlbll

The plants, plant products shall have been inspected by the official
officer from the competent authority and found free the quarantine

pests and non-quarantine pests.

d.ga]luoumnnlld_mun(panﬂﬁmau.gswlgjlnajlug_‘uuiu;u
-aypaall pe ailsllg el jpall wlsl go aulls winogg aulsyl

The processed fruits and vegetables are free from genetically
modified materials or obtained through the use of modern

biotechnology according to Gulf Standard GSO 2141

Janall pi of Luiljg @lasall alg_all go duls & sinoll & gslallg JLiall of
awléll danlgoll lasg aianll dguall asisill plaziwl @b ge Lgile
GSO 2141 aayall

The processed fruits and vegetables have been traded, transported,
stored and packaged according to the technical requirements of GSO

323.

lasg Lgiiinig Lgisjaig Lglaig Lglglai ai & sinall & gslallg jLaall oi
(650 323) dpuliall aanlgall o 63ylgll il Hillbiol

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

alcl lgslogl 83)lgll éclayl gl a8l pisall Joiuwoll aLisl 2_gall Lil

63lguill (6 83)lgll dunnll bopill 2103 (OgiumI

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

Date:

pisall il daybgg paul
L) 24y U1 8)la 1 puwl
ol pisll

(Al




Health Certificate for Export of Table Eggs and

Egg Products to the KSA

6320ll dilaiiog 6ailoll o panil dannll 6algsull
dyageull dyyell @looll Il o> ilgiull

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall asyl
Name paudl Place of Issue Jandl glio
Address olgi=ll Date of Issue Jaondl 596
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35giusall) agll Juwspoll
Name puwdll Country of origin Liriall aly 1SO code giudll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination i
Producer dsiloll@pill | packing Est (if applicable) (529 o)) 6lmall @spill
Name pundl Name puudll
Address olgi=ll | Address olgisll

Border of Entry/Country of Border of Loading/Country Jroodll p6g0/6)leoll 2Ly

Jg3all 38io/ Jgogll 2Ly

Destination of Dispatch
Means of transport/conveyance Joail dluwg o aga/ou=ill syl
. Conveyance ldentification No.
By Air O 92 Jaill dlpwg
By Sea O SR Temperature of Food product aulasll 6slall Béo 8)lpo doja
ByRoad [ K Ambient syl 8yl dago
Chilled Jpo
Frozen 2020

Commodities Certified for: 10 lgoladiwl 2iloyl pudyi pi

6piilio 0T gl

Other [] ;Sj.f)i After Further Process [] @wlo]aalleo asy Human Consumption Directly: []

Identification of the Food Products aac il Layinig Laingi

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date | No Packages Batch/Lot No. Total Weight

ayspaall adpeill 2y | aslleallgei | aylaill dodlall Sl ayli | clgil yli | agybliaac | assall/alsdil ad) | L8l gjoll

Health Attestations aanll ablodl

The eggs/ egg products are safe and fit for human o211 Wigiwill allog (g01) puluws dilaiio gi/g ol ol

consumption.

The eggs/egg products were handled at an establishment that o0 aulsyll & 215 sl b alai gi/g sl Jglai cslilac el pi

has been subjected to inspections by the competent authority in o aylal plbsi Gubig i I 2l o6 anisall aylsyl dgall Jib

the country of origin and implements a food safety management iloy Lo gi cuulgll ol tsalio ,__.,J!T:li.‘i.ml 15all

system based on HACCP principles or an equivalent system.

Loy) &bl dygadll pladiwl 6 52l dyybul Cibwjlooll Gubi ai
i glg @l cililguall o6 dselil vilsglogdllg (gaill iliéa0 Lgis
ol alyaill galeall wilagall dygunll cilaliall wiligopgll o Ciliéiio
Glilhiall 2o daslgio lgilaiio gi/g pgalll 6 viliglall go Lapé
SFDA.FD 382/2019, GSO 2481, GSO 1016, GSO CODEX &yl

Good veterinary practices have been applied in the use of
veterinary medicines (including growth promoters) and
agriculture chemicals in live animals, and any residues of
hormones, antibiotics, pesticides, heavy metals or any other
pollutants in meat and/or meat product comply with (SFDA.FD

382/2019, GSO 2481, GSO 1016, GSO CODEX STAN 193). STAN 193




The egg and/or egg product has not been derived from birds fed on

processed animal protein, excluding fishmeal.

2inall Gilgall giigull lgisasi aiy ol jaib go lgilaiio gi/g gawll janwo i
ol Fgouuo clidiwl

The egg comes from region(s)/ territory, which is free from highly
pathogenic avian influenza and Newcastle disease. or egg and its
products has been processed to ensure the destruction of avian
influenza virus and Newcastle disease in accordance with referring
article in Terrestrial Animal Health Code and the necessary
precautions were taken to avoid contact of the products with any

source of avian influenza virus and Newcastle disease.

2.0 jaubll Ijiglail 540 go dyls dsbléo of dabio go yaull jano asy gl
ougpd le clball go 255l Al dalleo e ail gl Jwlsgyi yd409 dlinall
i ailg il Blilgial ool 2gll 6 8)lgll G-l lasg jgubll Ijiglail
300 sl dclayll tig i pinl & alleall asy & ojilll cilblisul g 100 5LAI

-Julsgyi 109 joubll ljiglail yugpal

The egg has been derived from healthy poultry that have no apparent
evidence of any contagious and/or infectious disease as listed by

(OIE).

0 diobiollg asilbgll gi/g aazoll Wlpodl go adls jgub go gl jano ‘)i
.(OIE) auilguall donll adgall dobioll pilgd

The eggs were not from genetically modified birds and their products

in accordance with GSO 2141.

&ub o< lgile Jgnall ai gi iiljg 2j920 joub o lgilaiiog yaowll gg-41 4 gl
GS0 2141 aunylall awnlisll danlgoll lasg diyanll yguoll aisill pladiwl

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

»1lcl lgslogl 8alall & _cliwl gl 2usl pisall Joiuwoll sLial 2_sg0ll Lif
B83lgunll (6 83)lg)l dunnll bgpinll 2103 (Hgiumi

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

Date:

wisall il daybgg pul
g s 1l 8yla4l sl
ol pisll

ragwl




Health Certificate for Export of Milk , and Milk

dslooll I dilaiiog wiulall panil d&xanll 6algsull

Products To the KSA gl aupell
Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall syl
Name paudl Place of Issue Jandl glio
Address ulgi=ll Date of Issue Jaodl 56

Competent/Certifying Authority anisoll aulsyl agall

Address olgi=ll
Consignee (importer) (35giusall) agll Juuspoll
Name puwdll Country of origin Liriall aly 1SO code giadll jo
Address olgi=ll

Country of

Joogll 2y 1SO code ojudll joy

Destination B
Producer dsiloll@pill | packing Est (if applicable) (529 o) 6liall @8l
Name pundl Name puudll
Address olgi=ll Address lgisll

Border of Entry/Country of Josall 3io/ Jgngll aly

Border of Loading/Country
of Dispatch

Jroaill g6g0/6)al2all 2ly

Destination
Means of transport/conveyance Joail dluwg
By Air O S92
By Sea O TyLY]
By Road (] SH

Conveyance Ildentification No.

dga/aysill poyl
Jail alyuug

Temperature of Food product
Ambient
Chilled

Frozen

aulasll 6slall Béo 8)lpo doja
asyall §)lpo anyo
Spo

2000

Commodities Certified for:

15 Lgoladimll gilsyll ppusy pi

Other [ ‘Sj.f)i

After Further Process [] asls| dalleo asy

Human Consumption Directly: []

6piilio 0T gl

Identification of the Food Products

a3t il cosinig ayog]

Name & Description of Food HS-Code Treatment Type | Brand Name |Production Date | Expiry Date | No Packages Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill aiy | aalleallggi | dyjlaill dollall Slill ayli | clgiil ayli | agybliaac | assall/alsddl pd) | Ll gjoll

Health Attestations annll ablodl

The milk/milk products are safe and fit for human consumption 0211 Wulgiwill allog (g0l puluw dilaiio gi/g wudall ol

The milk /milk products has been derived from healthy animals donlyg dlauwog dayw wlilge o dilaiio gi/g wdall ja oo (,i

that are subject to the official veterinary service inspections in Lol aly o6 anisoll aylsyl agall Jud go spball gooall

the country of origin.

The milk/milk products was handled in an establishment that a5l aeols aliio o dilaiio ol/g wulall Jglai cilylae clpo] o

has been subjected to inspections by the competent authority do Ll 6)lo] ol @Gubig Livioll aly 0 dnidoll aulsyl dgall Jus oo
and implements a food safety management system based on .aliloy Lo gi cuulgll ol gsolo uJ!T:LiLuI clasll

HACCP principles or an equivalent system.




Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in Milk and/or Milk product
comply with (SFDA.FD 382/2019, GSO 2481, GSO 1016, GSO CODEX
STAN 193).

Lg1o Lay) éypbull @ygall pladiwl b sl dybhyll Cilwlaoll Gubi pi
3o viliio (sl glg @l cililgrall -6 achjll tilyglaydllg (gaill Cilj 40
ciliglall go apé of & Lisill galeall wilauall diguall cilaLeoll .iligoygll
SFDA.FD 382/2019, &yaula)l vulilbiall go &dslgio dilaiio oi/g wudall -6

GSO 2481, GSO 1016, GSO CODEX STAN 193

The consignment fulfill one of the conditions listed below:

1.The milk and unheated milk products come from animals from
areas/ zones free from Foot-and- Mouth disease and Rift valley fever
disease for at least the previous two years prior to export, and the
milk were derived from animals which have been tested in accredited
laboratory for recorded disease in the country of export which
include (tuberculosis- brucellosis) with negative results.

2.The milk and milk products have been treated according to one of
the special treatment methods of milk and milk products

recommended by Codex Alimentarius.

2alial 83)lgl agiyll ol Gilbi aylluwydl gi
Jauy o @éhio go cililgs o @aili yls dloleall pé ailaiiog wilall gl
Ll geiioll JU5 ganiall $algl 009 drcllall oall B0 Lg
259 W wgpll gpog Jsull o ds5l8al aolip 229y ailg (J81ll e panill
Plpoll yc 20090 0950 j1i30 -6 witlall @ ajiall Wililguall jLuidl ai

ailiiyg (gl Ppo-ddll ya5-0) Jaii Gillg panill aly -6 dlauall

wlally @olall dloleall @pb (5304 lag diloleo o 36 dilsidiog wulall i
193l cl32)l diym jgiund (6 63)lgll ailsisiog

The raw milk has been obtained from animals under the control of
the official veterinary service, which were in a country or part thereof
that has been free of foot-and-mouth disease and of rinderpest for a
period of at least 12 months prior to the date of this certificate, and
where vaccination against foot-and-mouth disease has not been
carried out during that period, belonging to holdings which were not
under restrictions due to foot-and-mouth disease or rinderpest, and,
subject to regular veterinary inspections to ensure that they satisfy

the animal health conditions.

Dilsg apouyll aybadl &6 pisi Clilges go ailaiio gi/g wulall janwo gi
12 620l (spaull ggclbllg dxcllall asll gpo go dylls Lgio cjn gl aly b
0l g0 35 lgiynai aiy @l ailg (6algill 30 2yl Jub Jo I e T
40 Lit g i8] deals G4 al Jiles Gl o-oliig Bl Llli Jul 5 & ye dlall
glon] dobiio dpby Wlngaal vienig (sl ggclbll gi darcdlsll oall

.éuilgaall sl bgpis closiwl

The milk and milk products has been derived from healthy animals
that have no apparent evidence of any contagious and/or infectious

disease as listed by (OIE).

dioniallg dsliall gi/g &yasoll PBlpodll go alls cililgw ga wilall ja_no oi
{(OIE) ayilguall &anll dygall aobioll pilgs b

The milk and milk products has been stored and transported in

accordance with GSO 815 and GSO 323

GS0 ayalill ap il Slanlgall aib lglaig dilaiio gi/g witlall g-1j3 A
GS0 3239815

The product satisfies the conditions laid down in GSO 1016 on

microbiological criteria for foodstuffs.

julsall e GSO 1016 b Lgic pgoiall bopidl &1 aiiall
-ayilasll slgoll dyoglgugpsyall

The products packaging is first used and meets the hygienic-sanitary

requirements established in GSO 1694.

dnll @ slbill abilbioy ,-4ig )0 Jodl wlaiioll wilgac plaAiwl oiy
.GS0 1694 aaolgall (6 dcgirgall

The milk and milk products were not from genetically modified

animals and their products in accordance with GSO 2141.

e lgtle Jgnall pi gi lifljg 2)g20 ililgys o ailaiio gi/g Lulall goiy 1 yi
GSO auaulall & wliall dénlgoll lasg aiyanll dygull &yisill plasiwl Gipb
2141

Gulf Technical Regulation No (GSO 2500 "Additives Allowed for Use in
Foodstuffs").

5lgall"GS0 2500) o5y dxaulall diall & ailll @ilbo dlaiio gi/g waylall gi
("agilagll slgoll 6 lgolasiml ogauall dsleall

| the undersigned, authorized person, certify that the good described

above meets all the requirements mentioned in this certificate

a1cl lgslogl 83)lgll &_clayl gl sl pisall Joiuwoll sLisl 2_sqall il
83lguinll (6 83)lg)l dunnll bgpill 2103 (Hgiumi

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

Date:

idall il daybgg punl
Lol iy il 8yl sl
oul pisll

sagl




Phytosanitary Certificate for Export To the KSA

ayyell @slooll | panill dyilill dooll 83lgidl

Place of Issue: Yol glio

dsagull

Certificate No :

6algill 05)

From: Plant Protection alog) darowyl & gall g0

Organization Name: Janall aly ;6 bl

To: Plant Protection

dlsgl ol dgall I

Organization Name: 3jgiuall alyl (6 bl

Name & Address of Consignee 2563 I olgicg aul

Name & Address of Exporter lgilgicg panill dga

Point of Entry Joaall dbhsi

Mean of Transportation: :Joill duwg

Description of Consignment

dinuill Lang

Quantity Declared (kg) | Place of Origin | Distinguishing Marks

Number & Description of Packages

Botanical Names of the Plant | Name of Product

Health Attestations

This is to certify that the plants, plant products or other regulated
articles described herein have been inspected and/or tested
according to appropriate official procedures, and are considered to
be free from the quarantine pests specified by the importing country
and to conform with the current phytosanitary requirements of the

GCC countries, including those for regulated non-quarantine pests.

(p23) aileall drasll Liioll ago jrooll cilodlell lgangg agphll 5ac liil) dgolell elosw il iiall ol
Disinfestations and/or Disinfection Treatment alloyl gilg Gglill go pgbill dloleall
Chemical (active ingredient): : (aleall 85lall) ciliglousdl Treatment: :dalleall
Temperature: :8)lpadl doga Concentration: jasll
Date: rayl Additional Information: :,_g,;‘ai Wlogleo

awonll allsyl

1301 5lg_oll g ayiliill vl aiiollg cLiliill oi e 3l il 23 @sLni
awliall 330inoll Wilclpall 13g Lojlisl gi/ g lanss o 36 Lis 5)g-53all
20 (§oiig 2)giwall alll @225 Gill el 20l wlel go ayls aogg
Loy .24l ggladll yulao Jgo (2 diiliill danll wibilbial bl g Bgll

2lgll aenlall dyaall pé oD clli ells o

Additional Health Attestations (Declarations) if deemed necessary

cll3 po il b 13] .apls asls] do wlals]

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

Date:

wiball pauidl daubg auwl
LgJ 24y I 8)la 1l punl
ol pisll

(Al




of Assorted Food

Health Certificate for Export

Products To the KSA

@Loall ] dcgioll dyséill yanil dyanll s3lgidl

g2l auyell

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall syl
Name paudl Place of Issue Jandl glio
Address ulgi=ll Date of Issue Jaodl 56
Competent/Certifying Authority anisoll aulsyl agall
Address olgi=ll
Consignee (importer) (35giusall) agll Juuspoll
Name puwdll Country of origin Liriall aly 1SO code giadll jo
Address olgi=ll
Country of
Joogll 2y 1SO code ojudll joy
Destination B
Producer dsiloll@pill | packing Est (if applicable) (529 o) 6liall @8l
Name pundl Name puudll
Address olgi=ll | Address olgisll

Border of Entry/Country of Josall 3io/ Jgngll aly

Border of Loading/Country

of Dispatch

Jroaill g6g0/6)al2all 2ly

Destination
Means of transport/conveyance Joail dluwg
By Air O S92
By Sea O TyLY]
By Road (] SH

Conveyance Ildentification No.

dga/aysill poyl
Jail alyuug

Temperature of Food product
Ambient
Chilled

Frozen

aulasll 6slall Béo 8)lpo doja
asyall §)lpo anyo
Spo

2000

Commodities Certified for:

15 Lgoladimll gilsyll ppusy pi

Other [ ‘Sj.f)i

After Further Process [] asls| dalleo asy

Human Consumption Directly: []

6piilio 0T gl

Identification of the Food Products

a3t il cosinig ayog]

Name & Description of Food HS-Code Treatment Type | Brand Name

Production Date | Expiry Date | No Packages

Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill aiy | aalleallggi | dyjlaill dollall

Uil 5yl clgiidl a0yl ag3bll 2ac

asosall/asnill sy Sl gjgll

Food products are safe and fit for human consumption

Health Attestations annll ablodl

011 lilgiuwll &allog (diol) ol ylasll ciladial gl

The food product(s) was handled at an establishment that has
been subjected to inspections by the competent authority and/or
officially recognized body and implements a food safety
management system based on HACCP principles or an equivalent

system.

aenls ailae aliiio b dilasll olaiiell Jglad vlilac clyl o
JLuo_uj @lgaall dgall gl /g &_nidall &yl dgall Jub go dylsll
Lo g vuulgll plBi tgalio (Il Taliiwl clagll doll s 8)la] ol Gubig

aliloy

Additional Health Attestations (Declarations) if deemed necessary

el poill Lulbi 13] apls ayslo] dyan wilalo]

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

Date:

pisall il daybgg paul
L) 24y U1 8)la 11 punl
ol pisll

(Al




Health Certificate for Export infant formula

asinoll ol u_ils Jilay ja0il asanll 6alg il

aoyl

Consignor (Exporter) (japall) Joupall Certificate Reference No. aanll 83lgaill eopall syl
Name paudl Place of Issue Jandl glio
Address ulgi=ll Date of Issue Jaodl 56

Competent/Certifying Authority anisoll aulsyl agall

Address olgi=ll
Consignee (importer) (35giusall) agll Juuspoll
Name puwdll Country of origin Liriall aly 1SO code giadll jo
Address olgi=ll

Country of

Joogll 2y 1SO code ojudll joy

Destination B
Producer dsiloll@pill | packing Est (if applicable) (529 o) 6liall @8l
Name pundl Name puudll
Address olgi=ll Address lgisll

Border of Entry/Country of

Jg3all 38io/ Jgogll 2Ly

Border of Loading/Country
of Dispatch

Jroaill g6g0/6)al2all 2ly

Destination
Means of transport/conveyance Joail dluwg
By Air O S92
By Sea O TyLY]
By Road (] SH

Conveyance Ildentification No.

dga/aysill poyl
Jail alyuug

Temperature of Food product
Ambient
Chilled

Frozen

aulasll 6slall Béo 8)lpo doja
asyall §)lpo anyo
Spo

2000

Commodities Certified for:

15 Lgoladimll gilsyll ppusy pi

Other [ ‘Sj.f)i

After Further Process [] asls| dalleo asy

Human Consumption Directly: [] :6pilo 0211 el ilgiluwdll

Identification of the Food Products

a3t il cosinig ayog]

Name & Description of Food HS-Code Treatment Type | Brand Name

Production Date

Expiry Date | No Packages Batch/Lot No. Total Weight

ayilasll 6alall Langg pul | @ydponll dspeill aiy | aalleallggi | dyjlaill dollall

Slill ayli | clgiil ayli | agybliaac | assall/alsdil pd) | L8l gjoll

Health Attestations aanll abldl

The milk/milk products are safe and fit for human consumption

021 elilgiuwill allog (gol) aslw dilaiio gi/g wulall o]

The milk /milk products has been derived from healthy animals

that are subject to the official veterinary service inspections in

the country of origin.

paall daenlhg dodw dblilgo go ailaiio gi/g wlallja oo ai

Lixioll aly 6 anisall anlsyl dgall Jid go bl

The milk/milk products was handled in an establishment that
has been subjected to inspections by the competent authority
and implements a food safety management system based on

HACCP principles or an equivalent system.

alsyll denls aliio b dilaiio gi/g wulall Jglai cilulac clyal o
&o .l &)1l plbi (Gubig Litiall aly 6 anisall ayls gl agall Jis go
.aliloy Lo of wuulgll ol gsalio Il Ialiuwl el




Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals
in live animals, and any residues of hormones, antibiotics,
pesticides, heavy metals or any other pollutants in Milk and/or Milk
product comply with (SFDA.FD 382/2019, SFDA.FD 2481:2019,
SFDA.FD GSO 1016, SFDA.FD 193:2019).

Lges Lay) dyybudll &gadll pladiuwl 6 8321 dybadl cilujlooll Gubi i
o0 Cilgaiio f glg axall cililgall 5 dxchjll Ciliglagsllg (gaill vilj &0
g-0 Lapé of @ iaill galeall wila_uoll .d gl tilaliall wiligopgll
SFDA.FD &uaulall vilylbioll 20 aslgio diladio gi/g culall 6 ciliglall
382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, SFDA.FD

193:2019

The products were in a country or part thereof that has been free of
foot-and-mouth disease and of rinderpest for a period of at least 12
months prior to the date of this certificate, and where vaccination

against foot-and-mouth disease has not been carried out during that

period.

g 12d.lb'agcﬂﬂlunallppon&yb&_éhingiajg:o_ngjinllol
auc sl oall Pro a5 Guoaill padiuwg plg 63lgill jgao o asylaull
Siall guai JUs

The row milk has undergone or been produced from raw milk which
has been submitted to a pasteurization treatment involving a single
heat treatment with a heating effect at least equivalent to that
achieved by a pasteurization process of at least 72°C for at least 15
seconds and where applicable, sufficient to ensure a negative
reaction to an alkaline phosphatase test applied immediately after

the heat treatment.

dalleo Ml anyaii pi sall pBII waylall 6o aslii] i gf 253 35 o-iall gl
8150 J51I Gl i il 20 63320 dyl> allno Joois il il
e aili 15 62wl duglo do)a 72 ge Jai U 6w drloc dbuulgy (§623 Lol
ilewgall JLid Y il Job 5 gloan) a8 Lo . claisl aic g J-51I

Ayl aslinoll asy jeall Gle lgaubi aglall

The products have been and handled in accordance with GSO 1694

daolgoll 20 @5lgiy Loy dralull danll Gpbll @9 tilaiiall Jglai pi
GSO0 1694 ayaylall auulall

The product has been produced in establishment apply condition laid
down in GSO 21
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21

The products have been traded, transported, stored and packaged
according to the technical requirements of SFDA.FD GSO 323.
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The products were not from genetically modified products in
accordance with GSO 2141.
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The product satisfies the conditions laid down in GSO 223, GSO 2106,
GSO0 2500, SASO 1904
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