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Chapter 1 -Instructions for Certificate Numbering

These instructions establish and implement a procedure which will assure national uniformity in
the numbering of certificates.

I. Export Certificates:
Use two character country ISO codes at the following link.
http://www.iso.org/iso/english country names and code elements

Il. Domestic Certificates:
Use two character country code “US”

[Il. Enter Four-Digit Inspector/Officer number.

IV. Enter Six-Digit numerical reference number starting new with each inspector/officer. Each
inspector/officer would begin with 000001 and proceed in numeric order until reaching 999999,
then begin again at 000001.

V. Enter 2 digit year code.

VI. Extensions to be added to the end of numbering sequence:

Annex IV 14.2 Processed Product AF

Australia Baitfish BF

Australian Salmon Roe Foreign FR

Australian Salmon Roe US us
Australian Cooked Crustecean CR
Brazil BH
Canadian Batifish CB
Canadian Food Service / Retail FS

Canadian Further Processing FP

Canadian Live Molluscs CM
Certificate of Inspection CN
Chile Certificate of Legal Origin LO
Columbia CH
Croatia CH
Export Health (non-EU) NE
Export Health Certificate - Ukraine HU
Fish Certificate of Origin FC

Fisheries EU
French Polynesia PH
Health Certificate - Artemia: French/Dutch/English AR
Health Certificate - Australia - Atlantic Menhaden AM

Health Certificate - Australia - Evisc, Head-off, Non-Consumer-Ready, Non-salmonid Finfish AE
Health Certificate - Australia - Gelatin AG


http://www.iso.org/iso/english_country_names_and_code_elements

Health Certificate - Australia - Non-eviscerated, Non-Salmonid Finfish AN

Health Certificate - Australia - Uncanned salmonid finfish AS
Health Certificate - Belarus HB
Health Certificate - China - Fish & Fishery Products HC
Health Certificate - China - Live Aquatic Animals HA
Health Certificate - China -Fish Meal FM
Health Certificate - French Polynesia HP
Health Certificate - Korea - Live Aquaculture HK
Health Certificate - New Zealand - Processed Salmon Hz
Health Certificate - Turkey HT
Indonesia IH
IUU Catch Certificate CcC
Lot Inspection Certificate LC
Memorandum Report for Unofficial Samples MR
Memorandum of Inspection/Certificate of Loading CL
Mexico - Certificate of Origin and Thermal Processing MC
Molluscs EM
Morocco MH
Sanitary/Zoosanitary Certificate - Argentina AZ
Turkey TH
Veterinary Certificate - New Caledonia NC
Veterinary Certificate - Russia RC
Health Certificate - Korea Heads & Intestines HI
Israel Fish and Fishery Products IH
New Caledonia fish MF
New Caldonia Mollusc MM
New Caledonia Crustacean MC
Annex IV 14.1 Live AC
Back to the top

***A PERIOD (.) SHOULDE BE ADDED BETWEEN THE BEGINNING 2 LETTERS,
THE INSPECTOR NUMBER, THE 6 DIGIT NUMERIC REFERENCE NUMBER AND
THE 2 DIGIT YEAR CODE***

Example: CN.4023.000001.16-HC.... This is a sample of a Southwest region Export Health
certificate to China issued by Officer 4023.

Chapter 2 - Instruction for Completing the Certificate of Inspection

These instructions establish and implement a procedure which will assure national uniformity
in the completion and issuance of the Certificate of Inspection (NOAA Form 89-802) for
computer based certificates (see Attachment #1).



General

A. The Certificate of Inspection is used only for certifying products which have been
processed in official establishments under Type | inspection. The certificate is issued
for specified production lots only when requested by the plant management.

B. The Certificate of Inspection is generally used to report the results of product
inspections and/or product grading to certify that the product lot was "Processed
Under Federal Inspection" and/or meets the requirements of a U.S. Grade Standard.
The information needed to complete the certificate is that gathered by the inspector,
or by the plant quality assurance manager of a plant with a NMFS approved integrated
quality assurance program.

C. Certificates of Inspection may be issued only by NMFS inspectors or duly cross-
licensed food inspectors of other Federal or State food inspection agencies.

Procedures

A. Reguests for Inspection: Whether received by e-mail, telephone, fax, or in writing, the
information listed on NOAA Form 89-814, (Request For Inspection Services), must be
obtained from the applicant. If a written request does not contain the information
necessary to perform the inspection, contact the requestor for pertinent
information.

B. Completing the Certificate of Inspection: The Certificate is prepared by transferring to
it the information and data taken from the inspection request, the certificate of
sampling, score sheet, work sheet, or other notes or records relative to the
inspection. All certification should be done via the NOAA SIP online certificate system.
Only as an option when the system is down or unavailable is a PDF version issued.
The directions below are guidance for both the system completion and the PDF
certification for information required in fields located on the documents.

C. The certificates will be printed on official USDC watermarked paper only.

The numbered paragraphs below correspond to the numbers on the example in the
Attachment #1.

CERTIFICATE REFERENCE NUMBER

1.  Use above SIP certificate numbering policy.
Enter the Official Establishment Number issued by the USDC/NOAA SIP
Enter the name of the firm which processed the product.
Enter the address of the firm which processed the product.
Enter the name of the person or firm to whom the product is being
shipped. If not known at the time the certificate is being prepared, leave
blank.
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http://www.seafood.nmfs.noaa.gov/InspectionRequest.pdf

10.
11.

12.
13.
14.

15.

16.
17.

18.

Enter the address of the person or firm to whom the product is being

shipped. If unknown, leave blank.

Enter a general description of the product.

Enter the date which certificate is being issued.

Enter the name and address of the facility in which the product was being held
at the time of inspection.

Enter the total number of containers inspected, type and size.

Enter all pertinent information, such as brand name, grade or quality statement,
product name, net weight or net content, packer or distributor with address
exactly as found on the label and in quotation marks. The label must have been
approved by NMFS before a certificate can be issued. (Example: "Blue Seas
Brand, U.S. Grade A, 16 Frozen Fried Fish Sticks. Distributed by Blue Seas, Inc.,
Toledo, Ohio 60390, Net Weight 12 0z.")

Enter the product's code and/or date of pack.

Enter the code number as imprinted on the master cases.

If product has been graded, enter the results in this block, for example:
Average score points

Score point range

Average flesh content

Flesh content range

Vacuum range

Average net weight

Net weight range

Flavor and odor

. Count per pound

For non-graded product, all applicable information should be entered which
describes the condition, identity, net weight, fish flesh content, etc.

The remarks section is used to enter information pertinent to the inspection,
other than the results. Information such as a standard or specification used, the
date of inspection, whether the cases bear any USDC inspection or U.S. grade
mark, quantity of product, manner of packaging and packing. (Example: "Based
on samples drawn per regulations, and inspected in accordance with the U.S.
Standards for Grades of Frozen Fried Fish Sticks (50 CFR 264F), the product was
found to meet the requirements for U.S. Grade A. Samples were drawn
November 17, 1982, during and immediately after production from a lot
consisting of 263 cases packed 24/8 oz. waxed paperboard cartons per case.
Product stored in good condition at location indicated above. Master cases not
stamped.")

Enter the inspector's name in print. Sign all originals.

Place the stamp which marks all master cases in this block. If the cases

were not stamped, enter "Master Cases not Stamped" in this block.

Enter the address of the plant/regional/local office to which the inspector is
assigned.
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D. Distribution of Completed Certificates of Inspection:

OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC WATERMARKED PAPER ONLY

1. One original will be printed, signed, stamped and given to applicant.
2. Print and file copies in accordance with SIP filing plan.

ATTACHMENT #1

LS DEFARTINT (0 OO e K

R Spibsmall {horamas sl Aimsesphe ric Ad s ¥
£ % N Nattenall Mlarier Fiskarie Servio !
- T SEARGER INSFECTION FRAMCZRAM b
A . \
o L

CERTIFICATE 50
DATE:

PLANT SO
L LRI

i e AR o s el ol fabury sl b, alire, e o pre Y er e g ey o om

o irarman e por Speny sai [ voee. or-badh [T L5 PO,
Ll AR
PIHES ATHER Fang
FROM CT INSPCTE R
FROM CT LR ATHY S Wi, S AND RN

W OO TAINEH:

LARL & FROOIUCT
BISCRIFTION:

TTTLE SLANBER. 51K,
AET WL

CONTAINER

BN HRIFTION,

CONTAINER ODDE
OR FATK DATE:

CASE 0 =
GHADL RIS LTS,

BN AR

For i st i vt o s e it ol ke i vk 1of st s e W v v sl v b ool

s prsathars st havvin prerasan e e a0 of A 14, 1R, s amarvalind 7 FLE JA3 3 MY
i ahosy Bve b s i acronEmy s e st gl e kg e s
ahen g

M

AW LAL ST AMF

v ko w

OFFRLAL PSSO TOW

ADRDRERSE

FLEASE REFEE T THIS CERTIFICATE BY MUSEDR AMD BATE

Back to the top

Py ' 188



Chapter 3 - Instruction for Completing the Memorandum of
Inspection/Certification of Loading

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the Memorandum of Inspection/Certificate of
Loading (NOAA Form 89-804) for computer based certificates (see Attachment #1).

General

A. The Memorandum of Inspection/Certificate of Loading is a dual-purpose form:

1. Memorandum of Inspection, which is used to attest to certain facts about
more than one lot of products that are available for inspection at one time,
and which may or may not have been inspected previously, and

2. Certificate of Loading, which is used to attest to certain facts about a
shipment at the point of loading onto a truck, rail car, ship, or other means
of conveyance.

B. NOAA Form 89-804 shall be used only when lot samples have been drawn officially
as provided in 50 CFR 260, or other USDC validated system (e.g. IQA, HACCP-QMP).
Identify the basis for certification in the remarks section of the official certificate.

C. Products which pass/fail to meet requirements or criteria specified by the applicant
shall not be listed/certified on the same document. A separate certificate should be
issued for passing and failing products. A Lot Inspection Certificate (NOAA Form 89-
803) may also be issued for these items.

D. The Certificate of Loading shall be issued only if an authorized inspector 1) is
present during loading, 2) has observed the loading process, and 3) has identified
the lots which comprise the load.

Procedures for Certifying Products on the Memorandum of Inspection

A. Regquests for Inspection: Whether received by e-mail, telephone, fax, or in writing,
the information listed on NOAA Form 89-814, (Request For Inspection Services),
must be obtained from the applicant. If a written request does not contain the
information necessary to perform the inspection, contact the requestor for
pertinent information.

B. Completing the Memorandum of Inspection: The Memorandum is prepared by
transferring to it the information and data taken from the inspection request, the
certificate(s) of sampling, score sheet(s), work sheet(s), or other notes or records
relative to the inspection.

All certification should be done via the NOAA SIP online certificate system. Only as
an option when the system is down or unavailable is a PDF version issued. The
directions below are guidance for both the system completion and the PDF
certification for information required in fields located on the documents.

C. The certificates will be printed on official watermarked paper only.
The numbered paragraphs below correspond to the circled numbers on the example
in Attachment #1.



http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

CERTIFICATE REFERENCE NUMBER

1. Check the box indicating Memorandum of Inspection.
Enter the date the Memorandum was prepared.

3. Enter the USDC contract number if the product is inspected at a USDC
establishment. If not, enter “Not Applicable,” or “N/A.”

Enter the location of the product(s), i.e. where the samples were drawn.

5. Enter the name and address of the applicant, i.e. the person or firm who
requested the inspection.

6. Enter the name and address of the person or firm to whom the product is to
be shipped. If unknown, enter “Documentary Consignee”.

7. For each lot of product, enter a description of the product, with its brand if
so labeled. Enter the type, e.g., fresh, frozen, canned etc., and the style,
e.g., skin-on, cooked, raw, whole, eviscerated, etc.

8. Enter the lot numbers assigned by the plant or warehouse for bookkeeping
purposes. If none exists, enter “none.”

9. Enter all codes appearing on the containers that designate the day the
product was produced. If none are available enter the date of the Official
Stamp applied to cases.

10. Enter the total number of cases in the lot.

11. Enter the labeled net weight of the container(s).

12. Enter the total weight of the product by multiplying the number of
containers by the weight of the container. If catch weight is used, use
vendor’s weight and note this in the remarks section.

13. Enter the summarized results of the inspection in this section, including the
condition of the containers.

14. Enter pertinent information such as the date of sampling, quantity covered
by certificate, special statements, such as appeal inspections, restricted
coverage, or other suitable, appropriate information.

15. Enter the address of the local office to which the inspector is assigned.

16. Enter signature, inspector number, and the date of inspection on each
copy of the certificate.

17. Place the impression of the “Officially Sampled” or “Accepted Per
Specification” stamp in this location.

D. Distribution of the Completed Memorandum of Inspection:

ALL CERTIFICATES WILL BE PRINTED ON OFFICIAL WATERMARKED PAPER

1. Print one copy, sign, stamp and forward to the customer.

2. Print and file copies in accordance with SIP filing plan.

N

Procedures for Completing the Certificate of Loading

A. This document is normally used in conjunction with the Certificate of Inspection
(NOAA Form 89-802). It is used to certify that the product loaded is the same as
that listed on the other document. It is commonly used for DPSC contracts and for
USDA Commodity Purchases. In most cases, at least one copy of each document will
be given to the responsible person of the transit company, such as the truck driver
or freight forwarder.




B. Completing the Certificate of Loading: The certificate is prepared by transferring to
it the pertinent information taken from its accompanying Certificate of Inspection
and observations made during the inspection. All certification should be done via
the NOAA SIP online certificate system. Only as an option when the system is
down or unavailable is a PDF version issued. The directions below are guidance for
both the system completion and the PDF certification for information required in
fields located on the documents.

C. The certificates will be printed on official USDC watermarked paper only. The
numbered paragraphs below correspond to the numbers on the example in the
Attachment #1.

CERTIFICATE REFERENCE NUMBER

1. Check the box indicating Certificate of Loading.

2-12. Follow the instructions in this section “B. Completing the Memorandum of
Inspection” 2 through 12 above.

13. Enter the results of your observations of the loading procedure.

14. Enter pertinent information such as the car, trailer or container number; the seal
number, if used; the time the refrigeration unit was turned on; the temperature of
the unit at the time loading began; or any other appropriate information that may
impact the quality or safety of the product. Also, always enter the number(s) and
date(s) of the accompanying certificate(s) for reference purposes.

15-17. Follow the instructions in this section “B. Completing the Memorandum of
Inspection” 15 through 17 above.

D. Distribution of the Completed Certificate of Loading:

ALL CERTIFICATES WILL BE PRINTED ON OFFICIAL WATERMARKED PAPER
1. 1. Print one copy, sign, stamp and forward to the customer.
2. 2. Print and file copies in accordance with SIP filing plan



ATTACHMENT #1

Mras, FORN §3-504
Pragtibed by MOAR
I perction) Marmal 1S {1291}

L= OEPARTMERT OF COMMERDE
Featinnad Cceanic and Aamosphens Adminitrabion
Inspection: Seraces Deisian

FLEASE REFER TO THS CERTIFICATE 8 NUMBER AND DATE

[IMEMORANDUM OF INSPECTION
1 [JCERTIFICATE OF LOADING
"

)

#,

[

DaTE 2

COMETRACT WUMEER
3

LOCATION OF PROCUCTS]
4

T {Mameg and addmss]

FOR (Hame and aodrass)

FRODUCT/ERANDITYFE OR STYLE

Lot MO, OF
MO{S] CoRESE) CASES

CONT.
SIZE(5)

TOTAL WEIGHT

=

T

11

12

wo o [~ | | | oo |

=
o

-

—
X}

o

=
B

b

-
=)

-
=

-
o

e
i

B

RESULTS:
13

REMARKS:

14

ENEPECTION OFFICE (Reglon and Address)

15

This s bo ceiy thatshe U 5 Departmend of Commmesice records of inspecion show that thie products listed sbowe
Fizve ben inspected and feund on fhe date inspected o be of the grade andior gualiy and condition shoen

INSPECTOR (Signature and Mumber]

16

OFFICIAL STAMP

a7

Back to the top




Chapter 4 - Instruction for Completing the Lot Inspection Certificate

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the Lot Inspection Certificate (NOAA Form 89-
803) for computer based certificates (see Attachment #1).

General

A. The Lot Inspection Certificate is used for certifying any number of containers of the
same size and type which contain a processed product of the same type and style
located in the same or adjacent warehouses and which are available for inspection
at any one time. Usually these products have not been inspected during processing
in an official establishment; therefore, the sanitary conditions of the processing
plant, and the processing methods used are unknown.

B. Products inspected and certified on a lot basis may not bear any U.S. Grade or
“Processed Under Federal Inspection” (PUFI) mark or be U.S. Grade or PUFI certified
on the certificate unless they have been inspected and passed during processing in
an official establishment.

C. NOAA Form 89-803 shall be used only when lot samples have been drawn
officially by an authorized inspector or sampler as provided in 50 CFR 260.

D. The certificate shall be issued regardless of whether the product meets the
requirements or criteria specified by the applicant. The certificate is an official
record of the inspection findings.

Procedures

A. Reguests for Inspection: Whether received by e-mail, telephone, fax or in writing,
the information requested on NOAA Form 89-814, (Request for Inspection
Services), must be obtained from the applicant. If a written request contains the
information necessary to perform the inspection, a NOAA Form 89-814 needs to be
completed by SIP personnel prior to performing the inspection. The written
request or NMFS-completed NOAA Form 89-814 will be filed with the file copy of
the certificate as part of the permanent record.

B. Completing the Lot Inspection Certificate: All certification should be done via the
NOAA SIP online certificate system. Only as an option when the system is down or
unavailable is a PDF version issued. The directions below are guidance for both the
system completion and the PDF certification for information required in fields
located on the documents.

C. Certificates will be printed on USDC watermarked paper only.

CERTIFICATE REFERENCE NUMBER

1. Enter the date the certificate is requested for SISP certificate or date of issue if
completed via PDF.

Enter the company name of applicant.

Enter the address of applicant's facility.

Enter the name of company to which inspection is performed.

Enter the address of company to which inspection is performed.

Enter the product inspected, as to the production commodity code.

o vk wnN


http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf
http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

10.

11.
12.

13.

14.

15.

16.
17.

Enter the location of product and sampling/inspection.

Enter container information. (e.g. Master Container size, Warehouse

Storage Lot numbers)

Enter Label information (e.g. Brand, Processor, Product, Type style, market

form size etc.)

Enter Container identification marks (e.g. pack dates. Best Before dates)

Enter Container ID Number when appropriate (e.g. Product codes.)

Enter Case Information (USDC Stamp number and date that identify the
inspected product.)

Results (e.g. All pertinent information from the inspected product, weights, sizes,
glaze Percentage, breading percentages etc.)

Enter pertinent information such as the date of sampling, quantity covered by
certificate, special statements, such as appeal inspections, restricted coverage, or
other suitable, appropriate information.

Enter Regional Office name and address

Place the stamp that identifies the inspected product.

Enter Inspector name and number. Apply signature to original certificates.

Distribution of Completed Lot Inspection Certificates

OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC WATERMARKED PAPER ONLY

1.
2.

Print one copy, sign, stamp and forward to the customer.
Print and file copies according to SIP filing plan.
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Chapter 5 - Instruction for Completing the Fish Certificate of Origin

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the Fish Certificate of Origin (see
Attachment #1).



General

The Fish Certificate of Origin is used for applicants’ requests to identify country of origins
as listed on inspected product labels. This certificate will usually be issued in combination
with the Export Health Certificate or the Lot Inspection Certificate.

Procedures

A. Requests for Inspection: Whether received by e-mail, telephone, fax, or in writing,
the information requested on NOAA Form 89-814, (Request for Inspection
Services), must be obtained from the applicant. If a written request contains the
information necessary to perform the inspection, a NOAA Form 89-814 needs to be
completed by SIP personnel prior to performing the inspection. The written request
or NMFS-completed NOAA Form 89-814 will be filed with the file copy of the
certificate as part of the permanent record.

B. Completing Fish Certificate of Origin: All certification should be done via the NOAA
SIP online certificate system. Only as an option when the system is down or
unavailable is a PDF version issued. The directions below are guidance for both the
system completion and the PDF certification for information required in fields
located on the documents.

CERTIFICATE REFERENCE NUMBER
1. Enter the name of the applicant.

Enter the date the product will be shipped.
Enter shipment information.
Enter origins (Country of Origin of product) listed on label of product
inspected.
Enter final destination of product inspected.
Enter product information for inspected items. (e.g. Grouper Frozen Fillets)
Enter the USDC Stamp number and date that identifies the cases inspected.
Enter total case count for shipment.
Enter declared size of product where applicable. (e.g. 10-20 LB)

10. Enter the count of fish if applicable. (e.g. 1200 Pieces of H/G TUNA IQF)

Net Weights may be added in this data block.

11. Certificate number of accompanying USDC Certificate.

12. Enter the CSI/CSO Name and number. Sign this location.

13. Enter the date the certificate was requested for SISP or date of issue for PDF.

14. Place the USDC stamp that identifies the inspected product here.
C. Distribution of Completed Fish Certificates of Origin

BwoN
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OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC WATERMARKED PAPER ONLY

1. Print one copy, sign stamp and forward to the customer.
2. Print and file copies according to SIP filing plan.


http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf
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Chapter 6 - Instruction for Completing the E.U. Export Health
Certificates and IUU Catch Documents

EU Fishery Products Health Certificates

Guidance on the completion of the EU model health certificate for imports of fishery
products intended for human consumption

The following guidance is provided to assist with the completion of the model health
certificate for imports of fishery products intended for human consumption as laid down in
Commission Regulation (EC) No 2074/2005(1) as amended.

It incorporates the notes for guidance listed on the certificate itself and the explanatory notes
found in Commission Decision 2007/240/EC (2).

In addition, guidance has been obtained from the texts of the international standard-setting
body Codex Alimentarius. In the Guidelines for Design, Production, Issuance and Use of
Generic Official Certificates (CAC/GL 38-2001(3) issued by the Codex Alimentarius
Commission (4), replacement certificates are foreseen for certain administrative corrections
or if the certificates were lost or damaged.

All certification should be done via the NOAA SIP online certificate system. Only as an option
when the system is down or unavailable is a PDF version issued. The directions below are
guidance for both the system completion and the PDF certification for information required in
fields located on the documents.

General

e Complete the certificate in capitals if hand-written. To positively indicate any option,
e Tick or mark the relevant box
e [SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2
e The color of the stamp and signature must be different to that of the other particulars in
the certificate.
e Certifying officers must not sign blank or incomplete certificates.
e Certifying officers must verify that all firms which handled, processed or stored the
product and it’s ingredients appear as current approved shippers to the E.U.

US Facilities should appear on both the domestic FDA List and the European Union Approved
list at the following links:

https://webgate.ec.europa.eu/sanco/traces/output/US/FFP US en.pdf
http://www.fda.gov/Food/GuidanceRegulation/ImportsExports/Exporting/ucm126413.htm
Certifying officers should verify that all foreign sourced material is from manufacturing
facilities listed at the following link:

http://ec.europa.eu/food/international/trade/third en.htm



https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf
http://ec.europa.eu/food/international/trade/third_en.htm

e The certificate must be issued before the consignment to which it relates leaves the
control of the competent authority of the country of dispatch. Therefore the health
certificate must be issued after all the products in the consignment have been produced
but before the consignment leaves the country, ideally when the product leaves the
dispatch establishment.

e The original version of the certificate must accompany consignments on entry into the EU
(original signature of an authorized officer, the name in capital letters, the qualification
and title, and original stamp of the competent authority).

Procedure for completion of Model Health Certificate for imports of fishery products
intended for human consumption

Part | — Information on the consignment shipped

Box |.1 Consignor

Please give the name and address (street, town and region/province/state, as applicable) of
the physical or legal person who sends the consignment. Postcode/zip and telephone number
are mandatory.

Box 1.2

The certificate reference number is the number that the competent authority of the third
country must assign in accordance with its own classification.

Box I.2a

Reserved for TRACES notification (e-certificates). The TRACES number of the certificate is a
unique reference number assigned by the TRACES system. If not an e-certificate this box can
be invalidated.

Box 1.3 Central Competent Authority

The name of the Central Authority of the country of dispatch which is responsible for
certification.

Box 1.4 Local Competent Authority

If applicable, the name of the local authority responsible at the place of origin or place of
dispatch in the country which is responsible for certification, (If the central competent
authority issues the certificate itself, box 1.4 is left blank).

Box I.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person
to whom the consignment is shipped in the Member State of destination (postcode and
telephone number are mandatory)

Box 1.6 Person responsible for the load in the EU

Reserved for TRACES notifications (e-certificates). When the certificate is being completed on
TRACES please give the name and address (street, town and postcode). It is recommended
that the telephone and fax numbers or the email address is given. If not an e-certificate this
box can be invalidated.

Box |.7 Country of origin

Please give the name of the country in which the establishment of production, manufacturing
or packaging (flag state for freezer and factory vessels) is located that has applied its
veterinary approval number on the product.

The 1SO country code must also be stated (https://www.iso.org/obp/ui/#search — list of
country names and code elements).




Box 1.7 should always refer to the last country of dispatch, i.e. the U.S. even if the products
concerned do not initially come from the U.S. For instance, products coming from Canada
with their Canadian packaging showing the Canadian establishment number then stored in
the U.S. in their original packaging and re-exported to the EU without any manipulation. The
health certificated will have to mention the Canadian establishment in box 1.28, the U.S.
establishment of dispatch in box 1.11 and U.S. as country of origin in box |.7.

This process allows U.S. exporters to have products of several origins on the same health
certificate.

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Invalidate Box 1.9 Country of destination

Please give the name of the Member State of destination and the ISO country code
(https://www.iso.org/obp/ui/#tsearch — list of country names and code elements).

For example for consignments destined for the UK, the country is ‘United Kingdom’ and the
ISO code is ‘GB’, if destined for France the Country is ‘France’ and the ISO code is ‘FR’

Box 1.10 Region of destination

This box is invalidated in the model health certificate.

Box 1.11 Place of origin

Please give the name and address (street, town and region/province/state, as applicable) of
the dispatch establishment (e.g. warehouse/cold storage) where the goods were loaded into
the container/means of transport being used for their carriage. The veterinary approval
number of the establishment should also be stated.

Box 1.12 Place of destination

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

This is the place (port or airport) where the container was loaded on the means of transport
to the EU.

Box 1.14 Date of departure

Date of departure of the means of transport (vessel or aircraft).

Box 1.15 Means of transport

There should be a mark in the box next to the correct means of transport.

Identification: e.g. vessel name or flight number (mandatory)

Documentary references: bill of lading number or booking reference number (optional)

Box 1.16 Entry BIP in EU

Please give the name and the number of the border inspection post (BIP) as it appears in
Annex | to Commission Decision 2009/821/EC(5) as amended.

Box .17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

Give a veterinary description of the goods or use the titles as they appear in the World
Customs Organization’s Harmonized System included in Council Regulation (EEC) No
2658/87(6). This customs description shall be supplemented, if necessary, by any information
required classifying the goods in veterinary terms (species, processing, etc.)




Box 1.19 Commodity code

Please give the six digits HS code as it appears in the World Customs Organization’s

Harmonized System included in Regulation (EEC) No 2658/87.

Box 1.20 Quantity

Please give the total gross and net weights in kg. Gross weight is the weight of the product

and its packaging (excluding shipping containers and pallets except where the pallet is the

unit of packaging certified e.g. blocks of fish shrinks wrapped directly onto pallets).

Box I.21 Temperature

Please tick or mark the appropriate temperature box for transport/storage of the product.

Box 1.22 Number of packages

Please indicate the total number of packages.

Box .23 Container/seal number

Container number shall be stated.

The serial seal number has to be indicated if the seal was affixed to the container under the

supervision of the competent authority.

Box 1.24 Type of packaging

e.g. cartons, bags, trays

Box .25

Tick or mark the box

Box 1.26

This box is invalidated in the model health certificate.

Box .27

Tick or mark the box

Box 1.28 Identification

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

e Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned.
Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’

e Approval number of establishments manufacturing plant: Approval number of
manufacturing plant (includes: factory vessel, freezer vessel, cold store, processing plant).

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Box Il.b

TRACES reference number — see Box |.2 (e-certificate). If not an e-certificate this box mmust

be invalidated.

Part 1l.1

The public health attestations must match those in the model certificate.



Part .2

The Animal Health attestations do not apply to the following products:

e Non-viable Crustaceans

e Fish which are slaughtered and eviscerated before dispatch (gutted fish)

e Aquaculture animals and product thereof that are in retail packs (must clearly be intended
for retail sale in existing packaging which must have the deification mark on it)

e Crustaceans destined for processing establishments authorizes in accordance with Article
4(2) of Directive 2006/88/EC, or for dispatch centers, purification centers or similar
businesses which are equipped with an effluent treatment system inactivating the
pathogens in question, or where the effluent is subject to other types of treatment
reducing the risk of transmitting diseases to the natural waters to an acceptable level.

e Crustaceans which are intended for further processing before human consumption
without temporary storage at the place of processing and packed and labelled for that
purpose in accordance with Regulation (EC) No 853/2004.

e If the animal health attestations do not apply to the consignment then the whole of this
section should be deleted, either invalidated or not present at all.

e [f the animal health attestations do apply to the consignment, then the relevant section
should be fully completed with non-relevant sections present but invalidated (in
accordance with the notes for Part Il of the certificate).

Official Inspector Section:

Name — Enter the name of the certifying person in capital letters.

Date -Enter the date the certificate is signed. Additional Instructions:

Qualification and Title — Complete qualification and title in non-black ink

Signature of Official Inspector - Sign in non-black ink.

Stamp - Apply the official stamp as indicated, in color other than printed certificate

particulars.

Distribution of the completed EU Export Health Certificate

1. A single original EU export health certificate will be issued on legal size watermark paper
and may only be delivered via commercial courier service, picked up in person at the nearest
inspection office or delivered by regular mail via US Postal Service. Multiple originals will not
be issued.

Replacement health certificates

Replacement health certificates may be accepted for obvious administrative errors (e.g.

transposed numbers in the container number or seal number, spelling errors in addresses or

product description). If a replacement certificate is to be considered it must meet the

following requirements:

e The replacement certificate must have a new certificate number, i.e. it must not have the
same certificate number as the existing certificate.

e The date of issue of the replacement certificate must be the actual date of issue. It should
not be back-dated to match the date of issue of the existing certificate.



The replacement certificate must make clear reference to the certificate number and the
date of issue of the current certificate and it must clearly state that it replaces the current
certificate.

It must be presented in its original to the BIP before release of the relevant consignment
can be considered.

The competent authority in the third country of origin must have had communication with
the BIP (email, fax or telephone).

Replacement health certificates will not be considered in the following cases:
Consignments for which the container number when stated is completely different to the
number of the container presented for inspection

The establishment of origin on the certificate does not match that on the packaging
Number of packages or weight is higher than on the certificate accompanying the
consignment, in these cases no replacement certificate could be accepted as this concerns
non-compliances with the identity of the consignment and not administrative errors.

Instructions for completion of EU IUU Catch Certificate

General

In order to comply with the European Commission Regulations 1005/2008 and 1010/2009
("the IUU Regulations") to prevent, deter and eliminate illegal, unregulated and
unreported (IUU) fishing, the NOAA Fisheries Service Seafood Inspection Program (SIP)
began to issue catch certificates for wild fishery products caught by U.S.A. flagged vessels
on January 1, 2010 and intended for export to the European Union (EU).

The catch certificate is available individually or in a package with the already required EU
export health certificate. There is a fee for a single certificate or the package of both
certificates. Both certificates may be requested electronically but only the catch certificate
can be delivered electronically to the applicant at this time. The EU export health
certificate may only be delivered via commercial courier service, picked up in person at
the nearest inspection office or delivered by regular mail via US Postal Service.

To request catch certificates for products going directly to the EU, the applicant must
enter a request for a catch certificate through the SIP’s online web-based request system
(SISP). To access the on-line system, the applicant must apply for a user account at the SIP
online website http://www.seafood.nmfs.noaa.gov/left navlinks/sisp.html. Not all
shipments of fish and fishery products destined for Europe go directly there. The
consignment may go to a third country for further processing and/or storage.

High risk circumstances (as determined by the SIP HQTS office) where false or misleading
information may be presented to the SIP in efforts to obtain an EU-IUU Catch Certificate,
the SIP will initiate verification procedures that document the authenticity of U.S.A.
flagged vessels. These verification procedures are described later in Section D. Catch
Certificate Verification Audit procedures.


http://www.seafood.nmfs.noaa.gov/left_navlinks/sisp.html

Procedures for Completion and Issuance of the EU-IUU Catch Certificate

A. Requests for Inspection: Catch certificate applications received via the SIP on-line system
(SISP), are received and processed based on the applicant’s input of information. On-line
applicants will be notified by SISP during the application process if information is missing or
incomplete. The EU IUU Catch Certificate is prepared by inputting information and data taken
from the EU certificate and/or inspection request and records relative to the shipment. The
required information for catch certificate preparation is listed below in (section B.
Completion).

B. Completion: The numbered items below correspond to the numbered fields on the
attached example of the catch certificate (Attachments #1 & #2).

. The certificate number will be generated by SISP using SIP policy for numbering certificates.
. Regional Office Information.

. USDC Local Office.

. USDC Local Office telephone number.

. USDC Local Office fax number.

. USDC Local Office address.

. Enter the applicant company name (e.g. name of the Shipper or Exporter).

. Enter the applicant company address (e.g. address of the Shipper or Exporter).

. The applicant’s representative who supplied the catch certificate information should apply
an electronic signature in this block.

10. The applicant’s Official Seal or Company Logo should be placed in this block electronically.
12. Enter the commodity description. For each line item of product, enter a description of the
product as labeled. Enter the type (e.g., fresh, frozen, canned etc.), and the style, (e.g., skin-
on, cooked, raw, whole, eviscerated, etc.).

13. Scientific name of each product.

14. Enter the total net weight of all products covered in this block. Each product will require
separate listing of its net weight.

15. 6-digit product HS code (Harmonization System Code) for each product.

16. Enter the FAO Catch Area for each product.

17. Enter catch dates or range of dates for the product listed.

18. The Inspector’s Full Name and ID# using electronic signature is placed here.

19. The date of the inspector’s electronic signature is placed here.

20. The USDC Seal will be placed in this location electronically.
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C. Distribution of the completed EU IUU Catch Certificate

1. The applicant can retrieve a copy of both page 1 and 2 of the catch certificate from SISP
and should complete (section 5) “Transportation Details” on page 2.

2. Printed copies of the catch certificate generated from SISP may be maintained for
Regional and Lot Inspection office use; these copies should be marked “copy”.

D. Catch Certificate Verification Audit Procedures

1. Audits will be initiated upon direction by headquarters on a periodic basis by choosing a
sufficient number of completed catch certificates. Audits will also be initiated for
circumstances where the risk of misinformation or misleading information is likely to
occur. These “high risk circumstances” will be determined by the SIP HQTS office. When
high risk circumstances occur EACH certificate request will be audited before issuance of
the certificate. If there is uncertainty regarding as to whether the catch certificate
application received is considered a high risk circumstance, consult your Supervisor or
Regional Chief.

2. Once an audit has been approved for fish and fishery product processors, the applicant
must provide supporting documents which trace products back to the harvest vessel.

3. All audits should go back as far as possible. The auditor shall ask for invoices, bills of lading
and fish tickets.

4. For vessels that ship directly to the European Union the documents containing the
following information, shall be available: product species; catch poundage, dates, and
areas; fishing vessel license number to ensure the information is properly reported, valid
and reasonably matches the information on the applicant’s catch certificate application.
Reference records/resources shall include, but are not limited to: a) Mate’s Receipts, b)
Purse Seine Transshipment and Other Unloading documents, c) Well charts, d) Regional
Purse-Seine Log-sheets and e) U.S.A. Flag Fishing vessel validation websites such as the
Pacific Islands Forum Fishery Agency’s website: (http://license.ffa.int/) Pacific Islands
Forum Fisheries Agency; follow the link to “US Treaty” to review the most updated
information about U.S.A. Flag Fishing Vessels. Consult your Supervisor or Regional Chief
for other applicable website(s). All records used in audit verification procedures shall be
scanned into electronic file format and saved on the computer hard drive with
appropriate back up procedures for files.

5. For audits performed under high risk circumstances, the lead auditor will forward the
completed audit report to their Supervisor or Regional Chief, for review and catch
certificate approval. Upon approval, the catch certificate shall be issued via SISP which will
automatically number the certificate per SIP policy and create an electronic file for the
catch certificate. Under normal circumstances where there is no perceived risk of fraud or
misinformation the certificate may be issued without supervisory approval.

6. If afirm or one of its suppliers fails to cooperate in an audit review or inaccurate
information is given it may be grounds for invoking high risk circumstances specifically for
that firm.

7. If a firm intentionally gives false information to SIP that is a violation of Title 18 USC and
grounds for suspension from the program as provided by 50 CFR 260.



http://license.ffa.int/

Procedures for EU Policy Nonconformance

The Seafood Inspection Program (SIP) has occasionally received inaccurate information about
consignments that need health certification for the European Union (EU). The European
Commission’s DG SANCO, the food safety agency for Europe, has noticed these problems and
raised concerns about the integrity of the SIP process for issuing EU Health Certificates.

This section details the procedures SIP will take when it is determined that false, misleading
or inaccurate information has been provided by a SIP customer requesting inspection and/or
certification services. Requesters/Customers should be aware that information related to
requests for EU Health Certificates provided through SIP’s online data system is subject to
Title 18 of the United States Code. Specifically, 18 U.S.C. §1001(a) prohibits knowingly and
willfully giving materially false information to a Federal official, which is punishable by fine or
imprisonment up to five years. It is also a violation of the Agricultural Marketing Act and SIP
regulations to falsely issue or knowingly cause issuance of false certificates. See 7 U.S.C.
1622(h)(4).

However, even erroneous information is enough to jeopardize future shipments to the EU.
Accuracy is a must.

Moreover, SIP must provide a high level of integrity for its entire certification program,
including certificates issued for exports to the EU. When requesters make false statements or
provide inaccurate information regarding shipments, SIP must pursue corrective action to
meet EU requirements and ensure that the certification process is reliable and truthful.

Currently SIP issues EU Health Certificates based on the processor, shipment and transport
details provided by the requester and documentation review to establish that the
requester/processor is in good regulatory standing with the U.S. Food and Drug
Administration (FDA) and is on the list of firms approved by the EU to ship seafood to its
member states. Physical inspections of individual shipments are performed on an audit basis.

Effective June 6, 2011, all issues regarding requester status or non-compliance will be
reviewed and resolved jointly by SIP Headquarters and supervisory staff for the region in
which the non-conformance occurred. The scope and seriousness of the violation will be
determined and appropriate action will be taken by SIP against the requester, ranging from
placement in probationary status to debarment from SIP services and referral to the NOAA
Fisheries Office of Law Enforcement for possible criminal prosecution.



False, Misleading, or Inaccurate Statements in Connection with Requests for Inspection

Viclation Threshold for low volume | Threshold for high volume Compliant Lot
(<10 shipments per {>10 shipments per Inspections for Return
guarter) guarter) to Audit Basis
False 1 1 5
Statement
Misleading 1 2 3
Statement
Inaccurate 2 4 2
Statement
Definitions:

False Statement: Providing information to SIP that is completely untrue.
Misleading Statement: Providing information to SIP that is partially untrue.
Inaccurate Statement: Providing information to SIP that is erroneous.

In the event that SIP determines that corrective action is required, SIP will notify the
requester that they will be placed in a probationary status. SIP will conduct a corrective action
sequence that may include mandatory physical inspection of future EU shipments, review of
labels and desk audits to determine compliance with all US and EU policies. The cost of these
lot inspections, label reviews and/or audits will be borne by the requester/customer and shall
be requested, completed and billed through regular SIP inspection office procedures.
Certificates will be issued only after supervisory review of the corrective actions has been
determined to be effective. After the completion of the minimum required physical
inspections, as specified above, the SIP Chief Quality Officer (CQO) will determine if the
corrective action has been effective and report the status of future requests for the
probationary requestor to the Regional staff.
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Chapter 7 - Instructions for completion of Annex IV (14.1) & (14.2)
Annex IV 14.1 LIVE Unprocessed Product Catch Document Instructions

General

e In order to comply with the European Commission Regulations 1005/2008 and 1010/2009
("the IUU Regulations") to prevent, deter and eliminate illegal, unregulated and
unreported (IUU) fishing, the NOAA Fisheries Service Seafood Inspection Program (SIP)
began to issue catch certificates for wild fishery products caught by U.S.A. flagged vessels
on January 1, 2010 and intended for export to the European Union (EU).

e The Annex IV 14.1 LIVE Unprocessed Product catch certificate is intended for Live product
shipments only.. The Annex IV 14.1 LIVE Unprocessed Product catch certificate is
available in a package with the already required EU export health certificate. Both
certificates may be requested electronically but only the Annex IV 14.1 LIVE Unprocessed
Product catch certificate can be delivered electronically to the applicant at this time. The
EU export health certificate may only be delivered via commercial courier service, picked
up in person at the nearest inspection office or delivered by regular mail via US Postal
Service.

e Torequest Annex IV 14.1 LIVE Unprocessed Product catch certificates for products going
directly to the EU, the applicant must enter a request for an Annex IV 14.1 LIVE
Unprocessed Product catch certificate through the SIP’s online web-based request system
(SISP). To access the on-line system, the applicant must apply for a user account at the SIP
online website http://www.seafood.nmfs.noaa.gov/left navlinks/sisp.html.

Procedures for Completion and Issuance of the Annex IV 14.1 Unprocessed Product Catch
Certificate

A. Requests for Inspection:

Annex IV 14.1 LIVE Unprocessed Product Catch certificate applications received via the SIP on-
line system (SISP) are received and processed based on the applicant’s input of information.
Each application must be accompanied by an email to the local inspection office providing all
foreign Catch documents. The US processing plant information must be stated clearly on the
associated Health Certificate, and this processor must be listed on the SANCO List and FDA EU
Approved list.


http://www.seafood.nmfs.noaa.gov/left_navlinks/sisp.html

The original IUU must be verified if possible. Canadian certs can be verified by following the
link to the Canadian website: http://fcsscp.dfompo.gc.ca/fcsweb/ViewCertificate.aspx
Russian certs cannot be verified.

On-line applicants will be notified by SISP during the application process if information is
missing or incomplete. The Annex IV 14.1LIVE Unprocessed Product Catch Certificate is
prepared by inputting information and data taken from the EU certificate and/or inspection
request and records relative to the shipment. The required information for Annex IV 14.1
Unprocessed Product catch certificate preparation is listed below in (section B. Completion).

B. Completion:
The steps listed below correspond to the fields on the attached example of the Annex IV 14.1
LIVE Unprocessed Product catch certificate (Attachments #1).

1. The certificate number will be generated by SISP using SIP policy for numbering certificates.
2. The Validating authority will populate via the SISP system.

3. Enter the Product description information into SISP system to populate Product and
Commodity code.

4. For each line item enter the Catch Certificate number, Vessel name and Flag, Validation
dates, Catch description, Total weight landed (kg), Catch processed (kg), and Processed
fishery product (kg)

5. Enter the processor company name, address, phone and email.

7. Enter the applicant/exporter company name, address, phone, and email.

8. Enter the processing company approval number

9. HC number and date.

10. The applicant’s representative who supplied the catch certificate information should enter
name, date and place as well as apply an electronic signature in this block.

11. The Inspector’s Full Name and ID# using electronic signature is placed here. The date of
the inspector’s electronic signature is placed here.0. The USDC Seal will be placed in this
location electronically.

C. Distribution of the completed Annex IV 14.1 LIVE Unprocessed Product Catch Certificate

1. The applicant can retrieve a copy Annex IV 14.1 LIVE Unprocessed Product catch certificate
from SISP.
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Validating Authority

Statement und
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Article 14(1) of Council Regulation (EC) No 1005/2008 of 29 September
stem to prevent, det ate illegal, unreported and unregulated fis

2008 establishing a

I confirm that the fishery products listed herein have been obtained from catches imported under the following
catch certificate(s), have been stored in good and genuine conditions under the surveillance of the U.S.
competent authorities and are being transported in the same form to the Community.

- Description of Date of Date of loading Means of
Catch certificate ; n : Total
b Fishery Product | unloading into | Storage Conditions | for export from transport eight(ke)
T BEL and HS Code the US the US (name) WEIBhEKE,

Name, address, phone and email of the U.8S. storage plant:

Name, address. phone. and email of the exporter (if different from the U.S. storage plant):

Place of unloading into the United States, Name, address, phone

Place of loading exporting from the United States, Name, address, phone

Responsible person of the Storage
plant:

Signature: Date: Place:

Endorsement by the competent authority: Seafood Inspection Program : NMFS.Seafood.Servicesi@noaa. gov
Official:

Signature and seal: Date: Place:

Revised 6/25/2014



EU Annex IV 14.2 Processed Product Catch Document Instructions
General

e In order to comply with the European Commission Regulations 1005/2008 and 1010/2009
("the IUU Regulations") to prevent, deter and eliminate illegal, unregulated and
unreported (IUU) fishing, the NOAA Fisheries Service Seafood Inspection Program (SIP)
began to issue catch certificates for wild fishery products caught by U.S.A. flagged vessels
on January 1, 2010 and intended for export to the European Union (EU).

e The EU Annex IV 14.2 Processed Product Catch certificate is available in a package with
the already required EU export health certificate. Both certificates may be requested
electronically but only the EU Annex IV 14.2 Processed Product Catch certificate can be
delivered electronically to the applicant at this time. The EU export health certificate may
only be delivered via commercial courier service, picked up in person at the nearest
inspection office or delivered by regular mail via US Postal Service.

e Torequest EU Annex IV 14.2 Processed Product Catch certificates for products going
directly to the EU, the applicant must enter a request for a EU Annex IV 14.2 Processed
Product Catch certificate through the SIP’s online web-based request system (SISP). To
access the on-line system, the applicant must apply for a user account at the SIP online
website http://www.seafood.nmfs.noaa.gov/left_navlinks/sisp.html.

Procedures for Completion and Issuance of the EU Annex IV 14.2 Processed Product
Certificate

A. Requests for Inspection:

EU Annex IV 14.2 Processed Product Catch certificate applications received via the SIP on-line
system (SISP) are received and processed based on the applicant’s input of information. Each
application must be accompanied by an email to the local inspection office providing all
foreign Catch documents.

The US processing plant information must be stated clearly on the associated Health
Certificate, and this processor must be listed on the SANCO List and FDA EU Approved list.
The original IUU must be verified if possible. Canadian certs can be verified by following the
link to the Canadian website: http://fcsscp.dfompo.gc.ca/fcsweb/ViewCertificate.aspx
Russian certs cannot be verified. US certs can be verified following this link:
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePa
ge.hm

On-line applicants will be notified by SISP during the application process if information is
missing or incomplete. The EU Annex IV 14.2 Processed Product Catch Certificate is prepared
by inputting information and data taken from the EU certificate and/or inspection request
and records relative to the shipment. The required information for EU Annex IV 14.2
Processed Product Catch certificate preparation is listed below in (section B. Completion).



http://www.seafood.nmfs.noaa.gov/left_navlinks/sisp.html
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm

B. Completion:
The steps listed below correspond to the fields on the attached example of the EU Annex IV
catch certificate (Attachments #1).

1. The certificate number will be generated by SISP using SIP policy for numbering certificates.
2. The Validating authority will populate via the SISP system.

3. Enter the Product description information into SISP system to populate Product and
Commodity code.

4. For each line item enter the Catch Certificate number, Vessel name and Flag, Validation
dates, Catch description, Total weight landed (kg), Catch processed (kg), and Processed
fishery product (kg)

5. Enter the processor company name, address, phone and email.

7. Enter the applicant/exporter company name, address, phone, and email.

8. Enter the processing company approval number

9. HC number and date.

10. The applicant’s representative who supplied the catch certificate information should enter
name, date and place as well as apply an electronic signature in this block.

11. The Inspector’s Full Name and ID# using electronic signature is placed here. The date of
the inspector’s electronic signature is placed here.0. The USDC Seal will be placed in this
location electronically.

C. Distribution of the completed EU Annex IV 14.2 Processed Catch Certificate

1. The applicant can retrieve a copy EU Annex IV 14.2 Processed Product Catch certificate
from SISP.
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USDC Seafood Inspection Pragram
Statement under Article 14(2) of Council R ion (EC) No 1005/2008 of 29 September 3 establishing a

Community system to prevent, deter and eliminate illegal, unreported and unregulated fishing |[Annex IV]

I confirm that the processed fishery products listed here: (product description and Combined Nomenclature
[U.S. Commodity] code)

have been obtained from catches imported under the following catch certificate(s):

Total landed Catch
weight (kg) processed (kg)

Processed fishery
product
(kg)

Catch certificate Vessel name(s) Validation

s her and flag(s) date(s) Catch description

Name, address, phone and email of the processing plant:

Name, address, phone, and email of the exporter (if different from the processing plant):

Approval number of the processing plant:

Health certificate number and date:

Responsible person of the Signature: Date: Place:
processing plant:

Endorsement by the competent authority:

Official: Signature and seal: Date: Place:

Back to the top

Chapter 8 - Instructions for completion of Export certificates for EFTA
Countries (Iceland, Liechtenstein, Norway, Switzerland)

NOAA SIP Guidelines for the Export of Fishery Products to EFTA Countries
The European Free Trade Association (EFTA) is an intergovernmental organization set up for

the promotion of free trade and economic integration to the benefit of its four Member
States: Iceland, Liechtenstein, Norway, Switzerland.

Guidance on the completion of the model health certificate for imports of fishery products
intended for human consumption to EFTA countries.

The following guidance is provided to assist with the completion of the model health
certificate for imports of fishery products intended for human consumption as laid down in
Commission Regulation (EC) No 2074/2005(1) as amended.


http://www.iceland.is/
http://www.liechtenstein.li/index.php?id=54&L=1
http://www.norway.no/
http://www.swissworld.org/en/

It incorporates the notes for guidance listed on the certificate itself and the explanatory notes
found in Commission Decision 2007/240/EC (2).

In addition, guidance has been obtained from the texts of the international standard-setting
body Codex Alimentarius. In the Guidelines for Design, Production, Issuance and Use of
Generic Official Certificates (CAC/GL 38-2001(3) issued by the Codex Alimentarius
Commission (4), replacement certificates are foreseen for certain administrative corrections
or if the certificates were lost or damaged.

All certification should be done via the NOAA SIP online certificate system. Only as an option
when the system is down or unavailable, a PDF version is used. The directions below are
guidance for both the system completion and the PDF certification for information required in
fields located on the documents.

General

Complete the certificate in capitals if hand-written. To positively indicate any option,
e Tick or mark the relevant box
e [SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2

The color of the stamp and signature must be different to that of the other particulars in the
certificate.
Certifying officers must not sign blank or incomplete certificates.

Certifying officers must verify that all firms that handled, processed or stored the product and
its ingredients are listed as current approved shippers to the E.U.

US Facilities should appear on both the domestic FDA List and the European Union Approved
list at the following links:

https://webgate.ec.europa.eu/sanco/traces/output/US/FFP US en.pdf
http://www.fda.gov/Food/GuidanceRegulation/ImportsExports/Exporting/ucm126413.htm
Certifying officers should verify that all foreign sourced material should be from
manufacturing facilities listed at the following link:
http://ec.europa.eu/food/international/trade/third en.htm

The certificate must be issued before the consignment to which it relates leaves the control of
the competent authority of the country of dispatch. Therefore the health certificate must be
issued after all the products in the consignment have been produced but before the
consignment leaves the country, ideally when the product leaves the dispatch establishment.

The original version of the certificate must accompany consignments on entry into EFTA
country (original signature of an authorized officer, the name in capital letters, the
qualification and title, and original stamp of the competent authority).


https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf
http://ec.europa.eu/food/international/trade/third_en.htm

The EFTA countries have elected to use the EU model health certificate with public and
animal health attestations. All intentions of the attestations must be met including
Approved Facility listings and raw material sourcing requirements. EFTA countries are not
participants of the Veterinary Equivalence Agreement between the US and EU, therefore all
product exported to EFTA countries, requires physical inspection.

If the product is produced in a USDC HACCP QMP facility a Lot inspection is not required. All
documentation verification must still be done for each consignment.

If the product is produced in a USDC resident inspection facility or a non-contract facility,
physical consignment by consignment inspection is required prior to certification.

Model health certificate for imports of fishery products intended for human consumption
Part | — Information on the consignment shipped

Box 1.1 Consignor

Please give the name and address (street, town and region/province/state, as applicable) of
the physical or legal person who sends the consignment.

Postcode/zip and telephone number are mandatory.

Box 1.2

The certificate reference number is the number that the competent authority of the third
country must assign in accordance with its own classification.

Box I.2a

This box is invalidated in the model health certificate.

Box 1.3 Central Competent Authority

The name of the Central Authority of the country of dispatch which is responsible for
certification.

Box 1.4 Local Competent Authority

If applicable, the name of the local authority responsible at the place of origin or place of
dispatch in the country which is responsible for certification, (If the central competent
authority issues the certificate itself, box 1.4 is left blank).

Box I.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person
to whom the consignment is shipped in the Member State of destination (postcode and
telephone number are mandatory)

Box 1.6 Person responsible for the load in the EFTA country

This box is invalidated in the model health certificate.

Box |.7 Country of origin

Please give the name of the country in which the establishment of production, manufacturing
or packaging (flag state for freezer and factory vessels) is located that has applied its
veterinary approval number on the product.

The I1SO country code must also be stated (https://www.iso.org/obp/ui/#search — list of
country names and code elements).




Box 1.7 should always refer to the last country of dispatch, i.e. the U.S. even if the products
concerned do not initially come from the U.S. For instance, products coming from Canada
with their Canadian packaging showing the Canadian establishment number then stored in
the U.S. in their original packaging and re-exported to the EFTA without any manipulation.
The health certificated will have to mention the Canadian establishment in box 1.28, the U.S.
establishment of dispatch in box 1.11 and U.S. as country of origin in box I.7.

This process allows U.S. exporters to have products of several origins on the same health
certificate.

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Invalidate Box .9 Country of destination

Please give the name of the Country of destination and the ISO country code
(https://www.iso.org/obp/ui/#tsearch — list of country names and code elements).

For example for consignments destined for the NO, the country is ‘Norway’

Box 1.10 Region of destination

This box is invalidated in the model health certificate.

Box 1.11 Place of origin

Please give the name and address (street, town and region/province/state, as applicable) of
the dispatch establishment (e.g. warehouse/cold storage) where the goods were loaded into
the container/means of transport being used for their carriage. The veterinary approval
number of the establishment should also be stated.

Box 1.12 Place of destination

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

This is the place (port or airport) where the container was loaded on the means of transport
transport to the EFTA country.

Box 1.14 Date of departure

Date of departure of the means of transport (vessel or aircraft).

Box 1.15 Means of transport

There should be a mark in the box next to the correct means of transport.

Identification: e.g. vessel name or flight number (mandatory)

Documentary references: bill of lading number or booking reference number (optional)

Box 1.16 Entry BIP in EFTA country

Please give the name and the number of the border inspection post (BIP) as it appears in
Annex | to Commission Decision 2009/821/EC(5) as amended.

Box 1.17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

Give a veterinary description of the goods or use the titles as they appear in the World
Customs Organization’s Harmonized System included in Council Regulation (EEC) No
2658/87(6). This customs description shall be supplemented, if necessary, by any information
required classifying the goods in veterinary terms (species, processing, etc.)

Box 1.19 Commodity code

Please give the six digits HS code as it appears in the World Customs Organization’s
Harmonized System included in Regulation (EEC) No 2658/87.




Box 1.20 Quantity

Please give the total gross and net weights in kg. Gross weight is the weight of the product

and its packaging (excluding shipping containers and pallets except where the pallet is the

unit of packaging certified e.g. blocks of fish shrinks wrapped directly onto pallets).

Box I.21 Temperature

Please tick or mark the appropriate temperature box for transport/storage of the product.

Box 1.22 Number of packages

Please indicate the total number of packages.

Box .23 Container/seal number

Container number shall be stated.

The serial seal number has to be indicated if the seal was affixed to the container under the

supervision of the competent authority.

Box 1.24 Type of packaging

e.g. cartons, bags, trays

Box .25

Tick or mark the box

Box 1.26

This box is invalidated in the model health certificate.

Box .27

Tick or mark the box

Box .28 Identification

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

e Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned.
Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’

e Approval number of establishments manufacturing plant. Approval number of
manufacturing plant (includes: factory vessel, freezer vessel, cold store, processing plant).

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Box Il.b

TRACES reference number — see Box |.2 (e-certificate). If not an e-certificate this box mmust

be invalidated.

Part 1l.1

The public health attestations must match those in the model certificate.

Part 11.2

e The Animal Health attestations do not apply to the following products:

e Non-viable Crustaceans

e Fish which are slaughtered and eviscerated before dispatch (gutted fish)

e Aquaculture animals and product thereof that are in retail packs (must clearly be intended
for retail sale in existing packaging which must have the deification mark on it)



e Crustaceans destined for processing establishments authorizes in accordance with Article
4(2) of Directive 2006/88/EC, or for dispatch centers, purification centers or similar
businesses which are equipped with an effluent treatment system inactivating the
pathogens in question, or where the effluent is subject to other types of treatment
reducing the risk of transmitting diseases tot eh natural waters to an acceptable level.

e Crustaceans which are intended for further processing before human consumption
without temporary storage at the place of processing and packed and labelled for that
purpose in accordance with Regulation (EC) No 853/2004.

If the animal health attestations do not apply to the consignment then the whole of this

section should be deleted, either invalidated or not present at all.

If the animal health attestations do apply to the consignment, then the relevant section

should be fully completed with non-relevant sections present but invalidated (in accordance

with the notes for Part Il of the certificate).

Il.b. - Official Inspector:

Name — Enter the name of the certifying person in capital letters.

Date -Enter the date the certificate is signed. Additional Instructions:

Qualification and Title — Complete qualification and title in non-black ink

Signature of Official Inspector - Sign in non-black ink.

Stamp - Apply the official stamp as indicated, in color other than printed certificate

particulars.

Back to the top

Chapter 9 - Instructions for Completion Export Health Certificate -
Non EU

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the Export Health Certificate for
computer-based certificates.

General

A. The Export Health Certificate is used for certifying products for export to
countries for which bilingual certificates have not yet been developed.

B. The Export Health Certificate will be issued for products which have been
requested as “Ship Stores in Transit”. This will be for product identified as
exporting to various port destinations, never leaving bond and loading onto and
for consumption aboard cruise ships only.

C. The Export Health Certificate will not be issued for products which fail to meet FDA
regulations which govern the sale of products for domestic use, except that the
certificate may be issued if the product meets the importing country requirements,
or if official authorization is received by NMFS from the importing country which
acknowledges that the product fails to meet U.S. laws and regulations, but
nevertheless sanctions shipment of the product to that country. In these instances,
the product must be marked “For Export Only” on the outside of each container.




Procedures

A. Reguests for Inspection: Whether received by e-mail, telephone, fax or in writing,
the information requested on NOAA Form 89-814, Request for Inspection Services,
must be obtained from the applicant. If a written request contains the information
necessary to perform the inspection, a NOAA Form 89-814 needs to be completed
by SIP personnel prior to performing the inspection. The written request or NMFS-
completed NOAA Form 89-814 will be filed with the file copy of the certificate as
part of the permanent record.

B. Completing the Export Health Certificate: The certificate is prepared by transferring
to it the pertinent information taken from its accompanying request and
observations made during the inspection. In the case of HACCP QMP facility, the
information will be provided by the requesting firm. All certification should be done
via the NOAA SIP online certificate system. Only as an option when the system is
down or unavailable is a PDF version issued. The directions below are guidance for
both the system completion and the PDF certification for information required in
fields located on the documents.

C. The certificates will be printed on official USDC watermarked paper only. The
numbered paragraphs below correspond to the numbers on the example in the
Attachment #1.

CERTIFICATE REFERENCE NUMBER

Enter the date the certificate is requested on SISP or the date of issue for PDF.

Enter the name designation and address of the issuing office.

Enter the name and address of the applicant or shipper of the product.

Enter the name of the consignee if available. If not available, enter

“Documentary Consignee”.

5. Enter the means by which the product will be shipped, i.e., vessel, air, rail,
truck, etc., and identify the carrier by number or name, if known.

6. Enter the port of embarkation, i.e. the city/port from which the product will
be shipped, if known.

7. Enter the port of debarkation, i.e. the city/port to which product is being
shipped, if known.

8. Enter the USDC Stamp date/number that can be used to identify the product.

9. Enter the total number of master cases being shipped. (Primary container
numbers can be placed in parentheses.)

10. Enter the total marked declared net weight of the shipment. The weight shall
be expressed in the metric system of weights and measures, followed by its
U.S. equivalent in parentheses, (e.g., 13,607.9 kg (30,000 Ibs.)

11. Enter the identity of the product. (e.g., Shrimp Tiger 16/20, IQF)

12. Describe the product. (e.g., Raw P/D)

13. Enter the lot number(s) or production code(s) which appear(s) on the
cases in the shipment.

14. Describe the container size as it appears on the case.

15. Enter the total number of cases in the lot. (Primary packages may

follow in parentheses.)

i S


http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

16. Enter the declared net weight of the lot of product inspected in this row.
The weight shall be expressed in the weights and measures declared on
the label.

17. Enter the brand name of the product. If no brand name is present, enter
“unlabeled”.

18. The results/remarks sections are used to summarize the information which
has been recorded in detail on the score sheet(s) or other worksheet(s). The
remarks must contain pertinent information about the lot including, but not
limited to, the “fitness of the product for export”, country of origin, wild
caught or farm raised, lab analysis information, inspection criteria used,
sampling procedures and billing references.

EXAMPLE:
The above products were inspected and found to be of condition and quality fit for
export. Product labels were sufficient to meet US FDA regulations that govern products
for domestic use. Declared country of origin was USA. Product was not laboratory tested
for bacteriological or toxin content. Product was inspected and sampled per U.S
Regulations governing fishery products. Billing is on “Contract Basis”.

19. The “officially sampled” stamp impression is placed in this location.

20. Enter the name and number of the CSI/CSO who performed the inspection.

Procedures for Distribution of Certificates

OFFICIAL CERTIFICATES ARE TO BE PRINTED ON USDC WATERMARKED PAPER ONLY
1. Print one original, sign, stamp and forward to the Applicant.
2. Print and file copies according to SIP filing plan.
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Chapter 10 - Instructions for Certifying Fish and Fishery Products for
China

Information on import requirements can be obtained from the General Administration of
Quality Supervision, Inspection and Quarantine of the People's Republic of China. Exporters
should carefully discuss regulations and their application with Chinese importers to ensure
that their interpretation of the regulations is accurate. Please refer to the following link:

http://english.agsig.gov.cn/

All firms requesting an export certificate to China must be listed as an Approved
Establishment in the USDC Seafood Inspection Program. All consignments must have been
produced in an Approved Facility, have a USDC SIP Lot inspection and a USDC SIP Export
Health certificate unique to the product and shipment.

*All foreign sourced materials used in US produced product must come from a CNCA
approved facility.

The People's Republic of China (PRC) will require that all importers of seafood products be
registered and listed by April 30, 2013. Firms that are not registered and listed after that date
will not be allowed to import seafood. The Food and Drug Administration (FDA) Center for
Food Safety and Applied Nutrition is responsible for managing the list of US firms that ship to
the PRC. Please contact the regional FDA office for registration. Please refer to following link
for currently registered importers from both the US and internationally.

http://www.cnca.gov.cn/bsdt/ywzl/jkspjwscpaqzc/

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the USDC SIP Export Health certificate unique
to the product and shipment to the People’s Republic of China for computer-based
certificates.

General

e The bilingual Export Health Certificate is used for certifying non-live fishery products for export
to China.

® The bilingual Export Health Certificate —Live product will be issued for Live fishery products
intended for direct human consumption for export to China.

1) Procedures for completion of Export Health Certificate to PRC

A. Requests for Inspection: Whether received by e-mail, telephone, fax or in writing, the
information requested on NOAA Form 89-814, Request for Inspection Services, must
be obtained from the applicant. If a written request contains the information
necessary to perform the inspection, a NOAA Form 89-814 needs to be completed by
SIP personnel prior to performing the inspection. The written request or NMFS-
completed NOAA Form 89-814 will be filed with the file copy of the certificate as part
of the permanent record.



http://english.aqsiq.gov.cn/
http://www.cnca.gov.cn/bsdt/ywzl/jkspjwscpqzc/
http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

B. Completing the Export Health Certificate: The certificate is prepared by transferring to it
the pertinent information taken from its accompanying request and observations
made during the inspection. In the case of HACCP QMP facility, the information will be
provided by the requesting firm. All certification should be done via the NOAA SIP
online certificate system. Only as an option when the system is down or unavailable is
a PDF version issued. The directions below are guidance for both the system
completion and the PDF certification for information required in fields located on the
documents.

C. The certificate will be printed on official USDC watermarked paper only. The
instructions below correspond to the example in the Attachment #1 (Export Health
Certificate)

CERTIFICATE REFERENCE NUMBER
1. Date: Date of request or date of issue for PDF
2. Country of Export: United States of America
3. Country of Production: United States
4. Competent Authority: The name of the Central Authority of the country of

dispatch which is responsible for certification.

. Department of Certificate Issuance: US Department of Commerce

6. Commodity Name: Enter the identity of the product and presentation (Frozen
Squid)

7. Scientific Name: populated by SISP

8. Production Area: Harvest location information

9. Select Production mode: aquaculture or wild caught

10. Aquaculture area: Harvest information for farmed product

11. Enter the FAO Catch Area for each product

12. Processor Registration: FDA issued CFN or FEI number. Must match the current
listing on China approval lists.

13. Production and processing enterprise name and registration number: Name
and
FDA issued CFN or FEI number. Must match the current listing on China
approval lists.

14. Mean of transport: Enter the means by which the product will be shipped, i.e.,
vessel, air, rail, truck, etc., and identify the carrier by number or name, if
known.

15. Container number

16. Seal number

17. Consignee: Please give the name and address (street, town and postcode) of
the physical or legal person to whom the consignment is shipped

18. Consignor: Please give the name and address (street, town and
region/province/state, as applicable) of the physical or legal person who sends
the consignment.

19. Place of Dispatch: Name address and CFN/FEI number of the dispatcher (place
of dispatch production)

20. Place of Destination: Port of destination in PRC

21. Number of Packages

22. Net Weight

23. Production date/codes: Date range of production and accompanying lot codes.
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24. Place of Issue: Regional SIP Inspection office

25. Date of request for SISP or issue for PDF

26. Name and title of issuing inspector.

27. Round multi colored stamp must be provided with date of certificate along with
Inspector signature in ink other than black.

Procedures for Distribution of Certificates

OFFICIAL CERTIFICATES ARE TO BE PRINTED ON USDC WATERMARKED PAPER ONLY
1. Print one original, sign, stamp and forward to the Applicant.
2. Print and file copies according to SIP filing plan.



Attachment #1

P w"’\q‘_ UNITED STATES OF AMERICA B/ Date
Y U.S. DEPARTMENT OF COMMERCE
- .. > SERE S A B o A AR A B 0 AP Ga A A R e
,;_"-;.f Health Certificate d

For fish and fivhery products intended for export from The United States aff
Anterica to The People's Republic of China
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TA&EE¥ O Tiy Hawee,

225 i Spientific name

7= Mt/ Productlon area

L PR T Production mode Ol A quaculiured 0 T A R o e

FRA R gy v area

H 15 B Caie ke area TS AN E B S Vessel or | o No.
mIAE= g type’

IOk R T S i and p ing enterprive mame and ersr pester e

IEW A FUCRENE, M S T Means of transport (name of vessel, flight sumber, efc.).

M5 B Conralner number

HH RS Soal number:

Wiy A SRR B A Conslgnee name and address:

B ACEER A Consignor name and address.

£ 30l Place of dispateh produc
H #53 Place of destinati
SEBR/ Number of 1 2 BNt weight
-t ] date or code
T elET R AT S DR T A BEE, H A IR AR A e ) This cerviy e sftadl et e tcumsprered with, Certif sthvall b
accompanied with an official stamp and the of the i shall be indi as the People's Republic of Clina.

M &R RO — R AFE T A 15 FRE Y B Fack batch of aguarle products shall carry an orlglial certlficate. The certffcate shall be
i Dotk Chimese and Exglish fanguages.

TV LR R B R B Dhe ceriffcate shall stase e f @ dnf

FEUEBH Ty i fo cortifiy thae:

- b5 T 0 S M R I S k. The above fiskery produces come from i pp e with the cong
of the processor.
FOAREYAE S DA EREIES EEE ) TR T AT, (The productewers manufemesd, packed, stored, and transporsed under
san itan: wider e 53 pe afthe T .

- EFSRE TR AR R R RN ISR | S R R E S AN R, [/ The products were produced,

andior ined under an cantral schome of the competent autharity and mect the food safey and quarantine requeirements

af the P.R. China

- FRESEETSER ESANSM. The pr cox el y s itary rog and are fif for s conssompiion.

R Place of lsswe 75 Qfficlal Stamp
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Rewized 201 3/2011/2003

2) Procedures for completion of Export Health Certificate-Live to PRC

A. Requests for Inspection: Whether received by e-mail, telephone, fax or in writing, the
information requested on NOAA Form 89-814, Request for Inspection Services, must
be obtained from the applicant. If a written request contains the information
necessary to perform the inspection, a NOAA Form 89-814 needs to be completed by



http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

SIP personnel prior to performing the inspection. The written request or NMFS-
completed NOAA Form 89-814 will be filed with the file copy of the certificate as part
of the permanent record.

B. Completing the Export Health Certificate: The certificate is prepared by transferring to it
the pertinent information taken from its accompanying request and observations
made during the inspection. In the case of HACCP QMP facility, the information will be
provided by the requesting firm. All certification should be done via the NOAA SIP
online certificate system. Only as an option when the system is down or unavailable is
a PDF version issued. The directions below are guidance for both the system
completion and the PDF certification for information required in fields located on the
documents.

C. The certificate will be printed on official USDC watermarked paper only. The
instructions below correspond to the example in the Attachment #1 (Export Health
Certificate-Live)

CERTIFICATE REFERENCE NUMBER
1. Date: Date of request or date of issue for PDF

. Variety name: Product name and scientific name

. Production Area: description of harvest area

. Catch area: Enter the FAO Catch Area for each product

. Cultured method

. Name of cultured farm

. The name of the Central Authority of the country of dispatch which is

responsible for certification.

8. Mean of transport: Enter the means by which the product will be shipped, i.e.,
vessel, air, rail, truck, etc., and identify the carrier by number or name, if
known. Include container/seal number or Airway bill number is available.

9. Consignee: Please give the name and address (street, town and postcode) of the
physical or legal person to whom the consignment is shipped

10. Consignor: Please give the name and address (street, town and
region/province/state, as applicable) of the physical or legal person who sends
the consignment.

11. Quantity: number of packages

12. Weight

13. Production date/codes

14. Select wild caught or farmed

15. Date of request for SISP or issue for PDF

16. Name and title of issuing inspector.

17. Round multi colored stamp must be provided with date of certificate along with
Inspector signature in ink other than black.

No o WN

Procedures for Distribution of Certificates

OFFICIAL CERTIFICATES ARE TO BE PRINTED ON USDC WATERMARKED PAPER ONLY
1. Print one original, sign, stamp and forward to the Applicant.
2. Print and file copies according to SIP filing plan.



Attachment #1

g UNITED STATES OF AMERICA . B3#Date
f W 9; U8, DEPARTMENT QF COMMERCE \
- e T 19/Health Certificate | [@me
o, _T - 127+ 0 8 Certificate of Origin b
e Peaple’s Republic of China

Thiz certificate fs admizsible i all courts of the United States as prima facte evidence of the il of the statemerits theretn contaired. This certificare does not excuse
Sailure to comply withy any Federad or State Taws, WARNING: Any person who shall falsely make, issue, alter, frge, or cortify, or participate in any action thereto, is
sulifect fo a fine of not more thar 51,000 or imprisorment for nol move S one (1) vear, or both (7 US.C 1622 ().

1L

ST FL A Dae of isse

AT mE g O R R BT A A arc st
Certificate for US-origin live aquatic animeals, inferded for exportation o the People's Reprablic of China for
divect laoman eonsanption

AAE FEEE R The cortificate should specifi:
o BBV Variery name (and cfficial name):
P MU Prodie tion Aree:
145 [ W Carch Area . Blor
FREH T Culmare method:
FEEN b b B Name of Culture Farm:
SEAE YLK & B Name of deparnment issuing the certificate;
JESH PSR, AR S S W e of ramspovtation (ncitding vessel nane, mamber, and containey rmber):

W B8 W iConsignee mame ared address:
I NCensignor name aned address:
BB hoantity: B B eight,
7 H 3V Production date or codes:

SEAEASMREL, AW EAHNEREREEASEE, SihH Eh@’]'{-‘f’}\i\. SRS s cgrr(.ﬁcm shall not be tampered with, Certificate shall be
accompranied with an official sty and e sigr of the frsp ueall b ek d s the People s Reprblic of Cliina,

B SRR AR R A S IR . AL 1S P R B Bach batch of live agquatic animals shall carvy an original certificate. The certificate
shall be in botl Chinese and English languages.

L DAL Health Attestation

oy Ty R AR R L E R T AR A TE A R0 A R T 0 B Ak S Y B R T TR e S Eh Y The afficial ingpector hereby cortifies that the
Itve aguatic animals for oman consmmption specified above origitate as wild cauglit o from a cultire farm.

= RFEHOFFERERN (OO DRTFRABSREREGERERY ) /Wild caught { O or from a culture farm ¢ )

—  {ERFREIES RS, e EESRE. TR, B, TR Crstal vielet, malachite green, exclimie acid, and eldoramphenicel were
nof used during the produciton of the live aquatic arimals.

= EE

B F Y AR I A IR R S TR The dive aguatic animals do nat exceed the international standards for residuies of drigs

= YR R AT TR R A B WS TV E AR A 3 & I The Jive aquatic animals do not contain harmfid levels of heavy metals in aceordance with
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—  EEREAAE RS A T E A SN E A E R W E Live bivalve moliuscan shellfisl do not contain harmfid levels of marine
b i h | standards

" Wi

= IEREEEATRE, RN AE T E R S The live aquatic animals do not contain harmfil levels of bacteria in accordance with

drsteratione standards

—  FEHUAD BRI G BT AR U YIS LN No clinfeal symyptoms of contagious antmal disease or parasitic disease have
been chserved befove exprort

= EIEIKEENE & A SBE R The live aguatic animals are acceptable for uman
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B B B O eind Veterinary Signanme
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Chapter 11 - Instructions for Certifying Products to Australia

These instructions establish and implement a procedure which will assure national uniformity
in the completion and issuance of the USDC SIP Export Health certificate unique to the
product and shipment to Australia for computer-based certificates.

General

There are several Export Health Certificate’s for Australia unique to the type and presentation of
the fishery product:

Non-viable adult Atlantic Menhaden

Baitfish/Aquatic animal feeds

Cooked Crustaceans

Gelatin made from fish products intended for human consumption

Eviscerated, Head-off, Non-Consumer-Ready, Non-Salmonid finfish

Non-Eviscerated, Non-Salmonid finfish

Non-viable, uncanned Salmonid fish

Salmon Roe (foreign sourced from approved country and further processed/exported from US)
Salmon Roe (sourced, processed and exported from US)

A. Requests for Inspection: Whether received by e-mail, telephone, fax or in writing, the
information requested on NOAA Form 89-814, Request for Inspection Services, must
be obtained from the applicant. If a written request contains the information
necessary to perform the inspection, a NOAA Form 89-814 needs to be completed by
SIP personnel prior to performing the inspection. The written request or NMFS-
completed NOAA Form 89-814 will be filed with the file copy of the certificate as part
of the permanent record.

B. Completing the Export Health Certificate: The certificate is prepared by transferring to it
the pertinent information taken from its accompanying request and observations
made during the inspection. In the case of HACCP QMP facility, the information will be
provided by the requesting firm. All certification should be done via the NOAA SIP
online certificate system. Only as an option when the system is down or unavailable is
a PDF version issued. The directions below are guidance for both the system
completion and the PDF certification for information required in fields located on the
documents.

C. The certificate will be printed on official USDC watermarked paper only.

General instructions for Completion of the Australian Export Health Certificates

1. Choose appropriate Export certificate for unique product and presentation of product.

2. Ensure the processor and/or exporter is on current USDC SIP Approved Establishment
list.

3. Ensure specific attestations listed on certificate have been met for each consignment.

4. All consignments must have the Australian Import permit, a USDC SIP Lot inspection
and a USDC SIP Export Health certificate unique to the product and shipment.

5. All firms requesting an export certificate to Australia must be listed as an Approved
Establishment in the USDC Seafood Inspection Program. This is a requirement at the


http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

request of the Australian authorities for the appropriate use of the attestations on
each US export certificate.

6. BICON is the suggested resource for US exports to Australia to access existing import
conditions import permit requirements. The link to the BICON site is:
https://bicon.agriculture.gov.au/BiconWeb4.0

Chapter 12 - Instructions for Certifying Fish and Fishery Product to
French Colonial Territories. French Polynesia

These instructions establish and implement a procedure which will assure national uniformity
inthe completion and issuance of the USDC SIP Export Health certificate unique to the
product and shipment to French Polynesia for computer-based certificates.

The Exporter should consult with the importer on current specific requirements.
General

The bilingual Health Certificate French Polynesia is used for certifying fresh and salt water fish
and their spawning products, crustaceans, mollusks and other aquatic invertebrates intended for
importation.

A. Requests for Inspection: Whether received by e-mail, telephone, fax or in writing, the
information requested on NOAA Form 89-814, Request for Inspection Services, must
be obtained from the applicant. If a written request contains the information
necessary to perform the inspection, a NOAA Form 89-814 needs to be completed by
SIP personnel prior to performing the inspection. The written request or NMFS-
completed NOAA Form 89-814 will be filed with the file copy of the certificate as part
of the permanent record.

B. Completing the Export Health Certificate: The certificate is prepared by transferring to it
the pertinent information taken from its accompanying request and observations
made during the inspection. In the case of HACCP QMP facility, the information will be
provided by the requesting firm. All certification should be done via the NOAA SIP
online certificate system. Only as an option when the system is down or unavailable is
a PDF version issued. The directions below are guidance for both the system
completion and the PDF certification for information required in fields located on the
documents.

C. The certificate will be printed on official USDC watermarked paper only. The
instructions below correspond to the example in the Attachment #1 (Health
Certificate-French Polynesia)



http://www.seafood.nmfs.noaa.gov/NOAAFORM89-814.pdf

CERTIFICATE REFERENCE NUMBER

1.
2. Country of Origin: refers to country of origin of shipment (US)
3.

4. ldentification of products

9.

Date: Date of request or date of issue for PDF
Competent official authority

a. Species

b. Pieces

c. Nature of packaging

d. Date of fabrication: production date

e. Freezing date: applies to frozen product only, production date
f. Number of packages

g. Transport and storage temperature

h. Net weight

i. Use by date

. Origin of products

a. Export establishment name, address and FDA CFN or FEI number

b. Preparation plant

c. Collecting plant

d. Cutting or Processing plant: a cold storage can be considered a processor.
*The export establishment can be the same as the preparation, collection and
processing plant.

. Destination of products

a. Port city, state US
b. Port destination

c. Means of transport
d. Consignor

e. Consignee

. Health Attestations

e Fit for human/animal consumption
e Feed lots must not contain salmonella

. Zoo Sanitary attestation

e Decapods have been headed and peeled except for last segment and telson,
processed and packaged for resale

e Abalone have been eviscerated and shell off

e Cooked processed products have been cooked, processed, dried or sterilized
to assert proper controls to control the hazard

e Specific Oyster processing and packaging requirements

Date of request for SISP or issue for PDF

10. Name and title of issuing inspector.
11. Stamp must be provided with date of certificate along with Inspector signature

in ink other than black.



Procedures for Distribution of Certificates

OFFICIAL CERTIFICATES ARE TO BE PRINTED ON USDC WATERMARKED PAPER ONLY
1. Print one original, sign, stamp and forward to the Applicant.
2. Print and file copies according to SIP filing plan.

Attachment #1

UNITED STATES OF AMERICA faterlate
LS. DEPARTMENT OF COMMERCE

Certificat sanitaire et de salubrité/Health Certificate

French Polynesia .

This certificaie Is axdmissible in all courts of the United Siates as prima focie evidenee of ihe iruh of ihe therein irwrsl. This i s mot excre fillure o comply
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W cenificat/ Kefierence Ve,
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Espéce(s imal [Species: Date(z) de fabrication/Dare of fabrication:
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Type de 'emballage:/ Natrre of Maombre de colis/Nr af
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app 1 export

telier(s) de i paration plasif Atelien(s) de coll is
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el
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L
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Par le moven de transport suivant™ /by the following means of port™:
MNom et adresse de 1" expéditenr™ Narme and address af -
Nom et adresae du deati ire/ M, af L] ard address ar place of destirar
v pon de salulaite r i
Le vétdrinaire officiel ici soussigné cerfifie que les denrdes désignées ci-d The official insy herely certifies that the procucts specified above:
1. Omntétdi ot propres altali ion | ine, a 1ali animale Y Eave been inspected and are fit for e

< i
4 Omt e mpléa, pn_‘pnu_n LT Imnulumn_n, identifida, atockéa et transportéa (Innn le Lndm (I n programme HACCP el s
en oeuvre et en

o ﬂp-pn\pm_ cdifiment s

ave dans le Code d'usages 1¢ pour les et les de 1a piche

du Codex Alimentarius, CAC/RCP (CAC/RCP 52-2003) / have been handled, prepaved or processed, identified. stored and transported under a compe-
tent HACCP ard savitary program consistendly fplemented awd in aceovdance with the requivemenis latd dows in Codex Code of Praciice for Fish
and Fishery Products (CACRCP 52.2003)

LR Proviennent d'un (oa d7) établissement(s) agréé(s) qui a ¢ approavé o qui 8 été autrement reconnu comme ayant un bon statut par rapport 4 la régle-
mentation avec Iautorité compétente dana le pays exportateur [ ariginate fom fan) approved establishmmentis) that has been approved by, or otherwise

determinted o be in good fartory firsgy with the ecrrpn atathonify frx the exprorting covriry:

4. Pour les lots o al pour Rt it la conac b ThE @ pas de sal Ales™ ! fowr fovd fots for amels intended for
Inan consumption, do not contain Salmonella™.

W Aftestation oo samitaire/ foeo sanitary aitestation
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irsproctor erely cortifies Burt the products mentioned above paragrapl 1) nm\wfv weith the following seritary ree
1. Pour les prod is et les produit des 1 frais igans deapéces et selon 17 e-;pe..e*”.-’hwjmuh,wm#n “£5 sareed prroedricis covr.
rerining fresh acquatic species and according to the spee. uv:’ d
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o) gullcd fish, chilled gutted fish other than fillets or steaks and their spawning products (eggs):
L’ établi t de piscicul Ta zone de | o le pays™ est ind des maladies sui 1 T fish-farm, area or cowntn'® is froe from
the foslowing diseases
- infeetion a Aplk invadans pour A la perche grimp {Anabas i . illidés), lea poia-
hata (B dés), la perche (Bid iy le haden tyran (B ia t le bhal: ur((aﬂacaﬂ.a) la tite de serpent strié

(Charma strates), le mngal (Corhams sngala), les elanddés (Clanus spp, les exocels {(Exccoctidés), Glossogobius guns, Oxyelectnsmanmonalus,
les gobies (Gobiidés), le rohn (Labeo rohita), le labéo (Labeo spp.), le ayu (Plecoglossus altivelis), le barbeau d' Asie (Puntiua sophore), Scortum
barcoo, les sillaginidés (Sillago ciliata), les Sllundes_ le gouna.ml apeau de serpent l."T‘nchogaatcr pectoralia), le poisson archer (Toxotes chatareus),

lee aurbseny argenté (Puntins gonionotus), le

e " 15), le gourami (Ospil guramy), Platycephalus fuscus, les

P dea ap.), Rhod 11 Rohtee sp., le le idind T Terapon sp. et toutes les autres espéces sen-
slblc-s visées dans le Ms.lmcl i 1 drfe with Apli res for fire seabream (4 us e percl

. eels [ {1 ) !m_u.rkh atfishes rﬁrmﬂrho) sflver percl (Bid) frf e . Atlaife i (Bmwxmrir.r FVPITHTLS),

caila (Catla carla), Sriped sakehead (Chamastriais), meigal (Clrrhinus w;mrm torpedo-shaped caifishes (Clarius op.), hal fbeaks fving fish-
es (Exocoefidae), fank goby {Mw.sug_,ubrm Eitaris), mwb«l’e‘i_,uby {(_ Ry b pobies (Gobiidae), rof (Labeo rohital, rhingfishes
Ferben spf)) r:m (Pl'mughumx Itiveliz), pool bavb (P L Barcoo gruter (Scortun baveoo), sand whiting (Stllagociliata), wells cat-
Sishes (Silt i (Trich pn—!muh;.l. carnnens aveher 5l (Taxvores chatareus), silver bavb (Puririus goriorones), spotted
soal (S Al L &rrm.r (Csgalir wreas gowerny), dusky Qathead (Platveepdalus fuscs), spiny torbol (Psetiodes sp), Tairi-
fexi- RFronfe . Fetf-B ladeshi (Rohtee sp.), radd (Scaridinius erythrophifunlmus), therapon (Terapon sp ) and any offer
susceptible species reficred to in the Aquatic Manual
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el pour les poissons non éviscérés, les poissons eviscérés réfrigérés ou congelés présentés aulrement qu'en filets, dames ou paveés, leurs produits de frai
(ceufs) fand for un guited fish, chilled or frozen gunted fish other than fillers or steaks, spawning products (eggs)

- hcrpéwm\est th: Ix carpe kol pour les unp:s (t“yprmus carpio} / kol herpesvirns disease for carps (Cyprinus carpio) |

ajor), la sériole du Japon (Seriola quingueadiata), Ia sériole couronnée (Serio-

. le tambour rouge (Sciaenops ocellatus) et Ic\ les mllrc-. c-qih':bq SEn-
sibles visées dans le Manuel aquatique/ red sea bream iridoviral disea. red sea bream (Pagrs magor), sellowtail (S ),
amberjack (Seriola dumerili, g fish (Cpl fuus fasciatus), mandarin fish (Siniperca chueatsil, Jw!dmm (S'(mﬂmp‘ ofe-f!m’ux} and
any other susceptible species referved to in the Aguatic Manual ;
- virémiec printanié¢re de la carpe pour la carpe commune {Cyprinus carpiol, la carpe du roscau (Ctenopharyngodon idella), la carpe argentée (ITypo-
phtalmichthys maolitrix}. la carpe 4 grosse e (CAnstichthys nobilish, le cyprin {Carassius carassius), le cyprin doré (Carassius auratush, la tanche
(Tinca tinca), le glane (Silurus glanis), 'ide mélanote {Leuciscus idus) el la bréme (Abramis brama} / carp spring viremia _for commen carp (Cypri-

nus carpio), reed-carp (Clenopharyngodon idellus), sitver carp (Hypophtalmichthys molitrix), big-headed earp (Aristichthys nobilis), eyprinus
C f weldfich (T i tench (Tinca tinca), shet fish (Silwrus glanis), erfe (Lencisens idus) and bream (Abramis
Bramal;

- nécrose hématoporétique q;uoouque pour la perche wmpé:rm: (Perca fluviatilis), 1a truite iel (O i le saumon de 1'AL-

y
lantique (Salmo salar) / o the Euwrapean perch { Perca fi lis), the Bow tront (C Frvmchins nvkissl, the
Avlanite salmar (Salwio salar),
- Les crustacés el ceux col Lerius dans des pmduls ont é1é [ Crustacean amnd those included nto products

écortiqués G 'exception du demier segment de la carmpace el du telson), transformés (panés ou marinés on préparés
ronleanx de ps samosas, autre type de bonchées) et conditionnés pour le commerce de ilélm'l ! decapods have been headed and
peeled (except for the lasi segment of the carapeace and telson), processed (breaded or o preprared cux elim sum, spwing rolls sy or
other tvpes aof finger food) and packaged for retail sle
- Mollusques vivants ¢ crus, réfnigérés et congelés. et les produits en contenant / Live and raw. chilled and frozen. molluscs and products containing
tresh molluses:

Pour les mollusques bivalves vivants, frais e congelés avec coquille entiére / N;rhvs _ﬂ?s.l.r w}d’du.ﬂeﬂ’»m!um: with the tweo valves

Le compartiment, la zone ou le pays'™ est indemne selon le code de I'OIE des i wnt, area or countr'™ is frec from the
Soliowing diseases
- infection 4 Bonamia exitiosa pour 1"huitre plate du Chili (Ostrea chilensis), 1" mmm plate ausiralienne (Ostrea angasi), 1'huitre plate européenne (Os-
trea edulis) e I"huitre naine (Ostrea sentina) / with B X,  for fian mnd ovster (Ostrea angan ), Chilean flar ovster (O

dnfen.w;) Eumpemi_,ﬂar ayster (Ostrea edulis) and ovster (Ostrea stenting) |

astreae pour Plhuilre plate européenne (Ostrea edulis), 1'huitre plate d* Argentine (Ostrea puelehana), huitre plate du Ch
pitre plate angralienne (Ostrea angasi), huitre (Crstrea et I"huitre de & [
5i8) / infection with Bonamia ostreae for Buropean flat oyster (Ostrea eduliy), Australian mid oyser (O. angasl), Argentinean flat oyster (0. puel-
chanal, Chilean flat ayster (€3 chilensisi, Asiatic oyster (O, densel Flense) aand Sumiire ayster (Crassostrea ariakernsis)
- infection 4 Marteilia refringens pour I"huitre plate curopéanne (Ostrea edulish, huitre plalc d ;\rgcnhnc {Ostrea puclchana). 'huitre plate du Chili
(Ostrea chilensis), huitre plate australicnne (quea a.r\ga:u) I"huitre asiati {Ostrea d I'huitre naine (Ostrea stentina), les moules
(Mytilus sp.), le b gaine {Solen margi {Ch: lea gallinal, la moule pygmée noire (X bus securis) / § forn with
Marteilia refringens for Envopean flar ovster (Ommemr.fu} Aunstralian mud oyster (Ostrea angeasi), A’geﬂ\mml avaer (Oﬂmapueiclmml Chile-
an flat ovster {Ostrea chilensis), mussels (Mytilus 5p.), Asiatic eyster (O, denselammellesal, ovster {Ostrea . clam (Solen clam
(Chamelea galfing), mussel (Xenosirobus securis) :

Les ormeaux (Haliotis sp.) ont €1é éviscérés et décoquillés / Abalone ( Haliotis sp.) have been eviscerated and shelled-off

Pour les cystes d'Artamia sp. / For artemia sp, Cysts ©
Le compartiment, lu zone ou le pays de produ;
aren or country is declared free from white spot

e des points blancs el de maladie des quenes blanches £ The compartment,
ase and while tail disease.

[

. Pour les denrées ayant €€ soumises & un traitement thermique/Coeked proce ssed products

- soit elles ont &€ cuites, pasteurisés, séchées sclon un procédé méeanique ou stérilisées sclon le traitement thermique préva par le code de I'OIE sclon
I'agent pathogéne, I'espéce et le statut sanitaire du pays, de la zone ou du compartiment d'origine concemés / either threy have been cooked, pastenr-
ized, mechanically dried or gerilized according to the thermal treatment provided by the Aquatic Auu-n.‘ Health Code of the OIE according to the dis-
ease agenl, the species and the health status of the country, area or comy wref af origin

Les huitres Pinctada sp. el Fleria sp. ont é1é stérilisées par la chaleur, ¢'est-i-dire :xpnsees A une température de 121°C pendanl au moins 3,6 minutes ou &
unc combinaison de température et de temps équivalents au traitement précité, ot &re | ées en conditi h T quel que soit leur pays de
provenance / Pinctada sp. et Preria 5. fized, i.e. have wndergone a heat ar 121°C for at least 3.6 minutes or any tine femperature
equivalent, and have been M’mm.rmﬂy sealed, w!mver the santtary statute of the country of origin

- il elles se présentent sous la fomme de conserves dont la conservation est assurdée par un conditionnement en récipient @mnche aux liguides, aux su
e aux micro- orgam-:mef. A toute temp&ﬁmre inférieure & 55°C et par un traitement par la chaleur ayant pour but de détruire ou d*inhiber totalement les
enzymes ainsi que les micro-organisnes i Pétat normal on sporulés et leurs toxines dont Ia présence et Ia prolifération pourrient altérer les procuits /
either presented in cans or preserved packages which conservation is done by a package tight to liquids, gaz and micro-organisms at every tempera-
tures wnder 35°C and by a heat treatment which is undergone so as to destray or totally inhibit ensyme s, vegetative or spornlated micre-organisms and
their foxins witich presence or growth could adulterate the producis

Cachet officiel/ Seal

Fail 4 le
Done at (on}

{signature du vétérinaire officicly
(Signature of afficial health offtcer)

[L}] iros de tarif des d Customs codes. 10302 0303 ; 0304 ; ex 0305 ; ex 0306 ex 0307 1 ex 05119 ex 1603 ; ex 1604 ; ex 1605 : ex
1902 : ex 210390 : cx 2104 : 2301 : x 230990,

{21 Le cas echéant/Cprional

{3} Indiquer le nom du batcau ou le numére du vol/Name of the vessel or the flight

{1y Rayer la mention inutile/Assign as appropriate

PageZ ol 2 Rev. JTune 2016
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Chapter 13 - Instructions for Completing Aquatic Animal Health
Certificate for Canada

These instructions establish and implement a procedure which will assure national
uniformity in the completion and issuance of the USDC SIP Aquatic Animal Health
certificate unigue to the product and shipment to Canada for computer-based certificates.

The Exporter should consult with the importer on current specific requirements.

Beginning December 10, 2012, aquatic animals listed on Schedule IIl of the Health of Animals
Regulations requires an import permit to enter the country. This measure is aimed at protecting
Canada's aquatic animal resources. The enforcement of these requirements were phased in and
came into effect either on December 10, 2012, February 4, 2013 or April 8, 2013 depending on
the specific end uses and the applicable HS codes.

The three U.S. federal agencies that function as Competent Authorities for exported aquatic
animals (the U.S. Department of Agriculture, Animal and Plant Health Inspection Service [USDA-
APHIS]; the U.S. Department of Commerce, National Oceanic and Atmospheric Administration,
National Marine Fisheries Service [NOAA Fisheries]; and the U.S. Department of Interior, Fish
and Wildlife Services [FWS]) have worked with the Canadian Food Inspection Agency (CFIA) on
specific export requirements that will facilitate continued US trade in aquatic animals and
products with Canada. As of December 10, 2012, each shipment must be accompanied by an
import permit issued from CFIA and possibly a health certificate from NOAA-SIP / APHIS / FWS.
The regulated species and the diseases of concern are at the following link:
http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible-
species/eng/1327162574928/1327162766981

NOAA-SIP will be issuing certification for these exports:

e LIVE AND DEAD WILD-HARVESTED MARINE FINFISH AND THEIR GERMPLASM FOR BAIT
AND FEEDING TO AQUATIC ANIMALS FROM THE UNITED STATES OF AMERICA TO
CANADA

e LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH, CRUSTACEANS FOR FOOD SERVICE
AND RETAIL USE FROM THE UNITED STATES OF AMERICA TO CANADA

e LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH AND CRUSTACEANS FOR FURTHER
PROCESSING FROM THE UNITED STATES OF AMERICA TO CANADA

e LIVE MOLLUSCS FOR FOOD SERVICE, RETAIL USE AND FURTHER PROCESSING FROM THE
UNITED STATES TO CANADA

April 8, 2013, marked the enforcement of the third and final phase of Canada's aquatic animal
import requirements, which applies to animals intended for Food Service, Retail Use and
Further Processing (ie. human consumption). The U.S. Department of Commerce (US DC),
National Oceanic and Atmospheric Administration - Seafood Inspection Program (NOAA - SIP)
and the United States Department of Agriculture (USDA), Animal and Plant Health Inspection
Service - Veterinary Services (APHIS- VS) have recently negotiated with the Canadian Food
Inspection Agency (CFIA), the health certificate for live Molluscs intended for Food Service,
Retail Use and Further Processing. As a result of this negotiation, beginning April 11, 2013


http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible-species/eng/1327162574928/1327162766981
http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible-species/eng/1327162574928/1327162766981

NOAA-SIP will endorse all live marine molluscan shellfish certificates destined for Canada for the
end uses of Food Service, Retail Use and Further Processing. This is an interim measure which
will be evaluated over the coming years.

In many cases, regionalization has been established and animals can move without a
health/zoosanitary certificate from the origin.

To determine if this is possible please utilize Canada's Automotive Information Reference
System (AIRS):
http://www.inspection.gc.ca/animals/aquaticanimals/imports/airs/eng/1300127512994/13265
99589537#

Contacts for CFIA Area Offices can be found at:
http://www.inspection.gc.ca/about-thecfia/offices/eng/1313255382836/1313256130232
Website for USDA APHIS / Canada Exports:
http://www.aphis.usda.gov/regulations/vs/iregs/animals/animal canada.shtml

Website for OIE:

http://www.oie.int/en/

General

A. At the present time these certificates are issued similar to the EU in that neither a lot
inspection nor HACCP QMP eligibility is required. Shipments requiring this certification
will fall under a random audit or random inspection approach as directed by HQ.

B. The certification requirements for Canada pertain to Aquatic Health and not food
safety. The purpose for these requirements is to address the protection of Canada’s
aquatic resources. Not all seafood products require Aquatic Health certificates.
Certification is focused on specific seafood products, from specific areas shipped to
specific locations in Canada and the end use by the Canadian importer.

C. Although itis not required by Canada, occasionally we issue the Export Health
certificate for Canada via SISP upon request by customer.

D. The certificates will be printed on official USDC watermarked paper only.

Instructions for completion of Canada Aquatic Health Certificates

1. Interim certificate for the export of live Molluscs for food service retail use and further
processing from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals

Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address


http://www.inspection.gc.ca/about-thecfia/offices/eng/1313255382836/1313256130232
http://www.aphis.usda.gov/regulations/vs/iregs/animals/animal_canada.shtml
http://www.oie.int/en/

Transport Information

Means of transport: flight #, bill of lading#
Description of Consignment

Species: scientific name

Common name

Net weight (kg)

Lot id or date code

Source: wild or farmed/cultured
*Must fill in inspectors initials
Attestations

*Live Molluscs certificate is only valid for 30 days from the date of signature
Name and title of issuing inspector
Date of request for SISP or issue for PDF



Round multi colored stamp must be provided with date of certificate along with Inspector
signature in ink other than black.

Export Certificate Reference NY
AQUATIC ANIMAL HEALTH EXPORT
CERTIFICATE

Canadian Iimport Permit M

s

INTERIM CERTIFICATE FOR THE EXPORT OF TLIVE MOLIITSCS FOR FOOD SERVICE, RETATL ITSE AND FIIRTHER
PROCESSING FROM THE UNITED STATES OF AMERICA T0O CAMNADA

NOTE: THIS CERTIFICATE IS NOT TO RE UUTSED FOR TN TRANSIT SHIFMENTS

SECTION 1 - ORIGIN OF AQUATIC ANIMALS
Country and State/Termitory of Export: UNITED STATES
Issning Authority: NOAA Seafood I tion Program

Mame and Address of C.

Name and Address of Premises of Crigin:

FAO Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination: CANADA
Name and Address of O

SECTION 3 - TRANSFORT INFORMATION
leniif

Transport means and conveyance i tion:

Cflight # bill of lading #

SECTION 4 - DESCRIPTION OF CONSIGNMENT

fier or Source — Wild or

date code

" B, — - ity and total Lot iden
Spedes (scenlific name) Common name Quan Z
weight (kg)

Imspector s Ingrals

SECTION 5 - ANIMAL HEALTH ATIESTATIONS
1. the undersigned official inspector, hereby certify that the aquatic animals and/or products thereof referred to in Part I of this certificate:

For live molluscs:
1. ‘The OIE notifiable dizseases that are listed on http://waww Lnmfsnoaa gov/ are pul sorily notifiable.
2. The agquatic animal(s) are not under any restriction by NOAA or intended for ds ion or slaugk for conirol purposes,
3.  The transport water, and ice if included, must be ETTHER free of diseases/pathogens of concem specific to the species being exported, OR
treated in a manner that will destroy these pathogens prior to contact with the acuatic ar

is health cerlificate.

4. The shipment is nol known to conlain species nol identified on

AMND IF INTENDED FOR FURTHER PROCESSING IN CANAD A

5.  Tothe best of my knowledge, the aqualic animals or products lo be exported were not sourced fram a population undergoing a disease
oulbreak.

SECTION & = TRANSPORT AND LABELING REQUIREMENTS
1, the undersigned official inspector, hereby certify that:

1.  The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are cither new or cdeaned and disinfected.

2. ‘The shipping containers and/or holding units prevent release of the shipping contents (eg., water or animals) while en route.

3. The aquali i =) being pr 1 for importation are packaged in a manner which prevents contact or exchange of animals or waler
between different shipments of aquatic animal s on the same conveyance.

4. The 1 was labeled indicating the detailed tents, including the tax ic name of the aquatic animal(s) and the number or

alis) iu’lhe shipment.

biomass of the agquatic an

Starmp
Official NOAA inspector

Name and qualificati (in capi

Drate

HOTE: For live molhasks this certificate 15 valid for 30 days from the date of signature

Rev Sept 2013



2. Export of live or carcass wild-harvested marine finfish and crustaceans for further
processing from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in inspectors initials
Attestations
*for live finfish and/or crustaceans, this certificate is valid for 7 days from time of
signature
*for dead finfish and/or crustaceans, this certificate is valid for 30 days from time of
signature
Name and title of issuing inspector
Date of request for SISP or issue for PDF
Round multi colored stamp must be provided with date of certificate along with Inspector
signature in ink other than black.



Export Certificate Reference N°
AQUATIC ANIMAL HEALTH EXPORT

CERTIFICATE

Canadian Import Permit N7

FOR THE EXPORT OF LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH AND CRITSTACEANS FOR FURTHER PROCESSING
FROM THE UNITED STATES OF AMERICA TO CANADA

MNOT SHIPMENTS

JBE USED FOR IN TRANS

"HIS CERTIFICATE IS NOT

SECTION 1 - ORIGIN OF AQITATIC ANIMALS
Country and State/Territory of Export: UNITED STATES

I=suing Authority: NOAA 1 ion Program
Name and Address of Consignor:

Mame and Add of P i of Origin:

FAC Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination: CANADA
MName and Address of C,

SECTION 3 - TREANSPORT INFORMATION
Transport means and conveyance identifi cation:

CHight #, bill of lading #)

SECTION 4 - DESCRIFTION OF CONSIGNMENT

Common name Cmantity and total weight (ke Lot identifier or date code

Inspectar s Intials

SECTION 5 — ANIMAL HEALTH ATTESTATIONS
I, the undersigned official inspector, hereby certify that the aquatic animals and/or products thereof referred to in Part T of t

is certificate:

For live and dead finfish and/or crustaceans commodities:
1

The OTE notifiable diseases that are listed on hitpc/Swww seafood nnts noas.gov/ are compul sorily notifiable.
2. ‘The aquatic animals andior prodhict are free from visible lesions other than those caused by handling or harvest methods prior to export
3. knowledge, the agquatic animals or products (o be exporied were not sourced from a population undergoing a disease

4. ‘The agquatic animal(s) are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.
5. The transport waler and ice, if included, must be ETTHER free of discases’pathogens of concem specific (o the species being exported, OF.
treated in a manner that will destroy these pathogens prior to contact with the agqualic animal s,

AND
In addition for live finfish and'or crustacean commodities:
&. The shipment is not known to contain species not identified on this health certificate.

7. ‘The shipment is free of visible ectoparasites and intermediate hosts,

SECTION 6 — TRANSPORT AND LABELING REQUIREMENTS
I, the undersigned official inspector, hereby certify that:
1.  The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are either new or cleaned and disinfected.

2. The shipping containers and'or hol ding units prevent release of the shipping contents (eg., water or animals) while en route.

b of animals or water

3. The aqualic animal(s) being pr 1 for imp ion are pach d in a manner which p contact or
between different shipments= of aquatic animals on the same conveyance.
4. The package waz labeled indicating the detailed contents, including the taxonomic name of the aquatic animal (=) and the number or

biomass of the aquatic animal (=) in the shipment.

Stamp
OfMicial NOAA inspector
lificati

Narne and g (in capital =),

e,

Dhate,

For live finfish and/or crustacean commodities, this certificate is valid for 7 days from the time of signature
For dead fmfish andfor o lities, this certaficate is valid for 30 days from the time of signaturs

"Wild, marine aquatic animals are inspected by MOAA Seafood Inspection Program

Fev. Sept. 2013



3. Export of live or carcass wild-harvested marine finfish and crustaceans for food service and
retail use from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in inspectors initials
Attestations
*for live finfish and/or crustaceans, this certificate is valid for 7 days from time of
signature
*for dead finfish and/or crustaceans, this certificate is valid for 30 days from time of
signature
Name and title of issuing inspector
Date of request for SISP or issue for PDF
Round multi colored stamp must be provided with date of certificate along with
Inspector signature in ink other than black.



Export Certificate Reference N*
AQUATIC ANIMAL HEALTH EXPORT

CERTIFICATE

Canadian Import Permit N*:

raes ot

FOR THE EXPORT OF LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH AND CRUSTACEANS FOR FOOD SERVICE
fr INI

NOTE: THIS CERTIFICATE IS NOT TO BE USED FOR IN TRANSIT SHIPMENTS

TION 1 - ORIGIN OF AQUATIC ANIMALS
Country and State/Terntory of Export: LINITEL STATHES

Issuing Authority: MOANA Seafood | n Program

Name and Address of C

Mame and Address of Premises of Origin;,

FAC Harvest Area;

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination CANATIA
Mame and Address of Co

ECTION 3 - TRANSPORT INFORMATION

ntification

Trunspuon mens and ry

{Tlight #. bill of lading #)

SECTION 4 - DESCRIPTION OF CONSIGNMENT

I wild!

Species (scientific name) Common rume Cluamntity and total weight (k) Lot identifier or date code

Jruspae toe-'s Snitials

CTION 5 = ANIMAL HEALTH ATTESTATIONS
the undersigned official inspector, hereby certify that the aquatic animals and/or preducts thereof referred to in Part [ of this certificate:

B
I

For live and dead finfish andor crustacean commadities:
1 The OIE notiliable diseases that are listed on bip fwww sea food nmls noag govy are compulsorily notifiable.
2. The aquatic animal(s) are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.
3. The transport water and ice, it included, must be EITHER free of di T B of pecific to the species being exported, Ol
treated in o manner that will destroy these pathogens prior to contaet with the aguatic animals

AND

In addition for live finfish and/or crustacean commodities:
1 The shipment is not known to contain species not identified on this health certificate.
2 The shipment is free of visible o iles and i | hosis.

S

TTIOM & — TRANSFORT AND LABELING REQUIREMENTS

I, the undersigned official inspector, hereby certify that

1.  The aguatic animals are packaged in shipping containers, holding units and/or conveyances that are ¢ither new or cleanad and disinfected.
2. The shipping containers and/or holding units prevent release of the shipping contents (eg. water or animals) while en route.
3 imal{s) being presented for imporiation are packaged in a manner which prevents contact or exchange of animals or water
rit shif of aquatic ls on the same conveyance
4 The package was labeled indicating the detailed including the ic name of the aquatic animal{s) and the number or
biomass of the aquatic animal(s) in the shipment.
Official NOAA inspector Stamp

Name and lifications {in capitals)

Signature,

Date

For live finfish and/or ditiea, this ifi ia valid for 7 daya from the time of ignature.
For dead finfish and/or crustacean commoditics, this certificate is valid for 30 days from the time of signature.

"Wild, marine aquatic animala arc inspected by NOAA Seafood Inspection Program

Rev. Sept. 2013



4. Export of live and dead, wild-harvested marine finfish and their germplasm for bait and
feeding to aquatic animals from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in inspectors initials
Attestations
Name and title of issuing inspector
Date of request for SISP or issue for PDF
Round multi colored stamp must be provided with date of certificate along with
Inspector signature in ink other than black.



Export Certificate Reference N*

AL HEALTH EXPORT

AQUATIC ANL
(& IFICATE

Canadian Import Permit *:

FOR THE EXTORT OF LIVE AND DEAD, WILD-TTARVESTED MARINE FINFISTT AND TITEIR GERMPLASM FOR BATT AND
FEEDING TO AQUATIC ANIMALS FROM TIE UNITED STATES OF AMERICA TO CANADA

MNOTE: THIS CERTIFICATE IS NOT TO BE USED FOR IN TRANSIT SHIPMENTS

SECTION 1 - ORIGIN OF AQUATIC ANIMALS
Country and State/Territory of Export: UNITED STATES

Issuing Authority: NOAA Seafood Inspection Program

Mame and Address of Consignor;

MName and Address of Premises of Origin:

FAQ Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination: CANADA
Name and Address of C

SECTION 3 - TRANSPORT INFORMATION
Transport means and conveyance identification

(flight #, bill of lading #, ete.)

SECTION 4 - DESCRIPTION OF CONSIGNMENT

0O wild'
Species (scientific name) Common name Quantity and total weight (kg) Lot identifier or date code
- Inspector's buitials
SECTION 5 — ANIMAL HEALTH ATTESTATIONS

I, the undersigned, declare and certify that the aquatic animals and/or products thercof referred to in Part I of this certificate:

The OIE notifiable discases that are listed on http/Awww seafood nmfs noaa gov/ are compulsorily notifiable,
The aguatic animals are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.

To the best of my knowledge, the aguatic animals or produets to be exported were not sourced from a population undergoing a disease
outbreak,

W

The shipment is not known to contain species not identified on this health certificate

The transport water, and ice il included, must be EITHER free of disenses/pathogens of concern specilic to the species being exported, OR

treated in a manner that will destroy these pathogens prior o contact with the aquatic animals.

6. The hnfish and/or their germplasm are free from visible lesions other than those caused by handling or harvest methods or in the case of
germplasm either originates from a population that is free of the diseases of concern listed on httpSwww seafood nm (e noga gov/ OR the
germplasm has been treated in a manner that destroys or renders these diseases inactive,

7. Live finfish to be exported to Canada have been inspected within 96 hours of export and to the best of my knowledge showed no external
visible lesions.

8. The shipment is free from visible ectoparasites and intermediate hosts,

g

TION 6 = TRANSPORT AND LABELING REQUIREMENTS

I, the undersigned official inspector, hereby certify that:

The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are either new or cleaned and disinfected.
The shipping containers and/or holding units prevent release of the shipping contents (eg.water or animals) while en route.

The aquatic animal(s) being presented for importation are packaged in a manner which prevents contact or exchange of animals or water
between dilferent shipments of aguatic ammals on the same conveyance.

I

4. The package was labelled indicating the detailed contents, including the taxonomic name of the aquatic animal(s) and the number or
biomass of the aquatic animal(s) in the shipment

Official NOAA inspector Stamp

Mame and qualifications (in capitals)

Signature

Date

"Wild, marine aquatic animals are inspected by NOAA Seafood Inspection Program

Rev. Sept. 2013
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Chapter 14 - Instructions for Completing Export Health Certificate for
Republic of Korea

Live wild products (including Lobsters) do not require a certificate.

Fresh/frozen products do not require a certificate; however, ROK does have a pre-registration
requirement. For normal (non-by-product) fishery products: Ministry of food and Drug Safety:
MDFS requires mandatory pre-registration process for overseas manufacturing facilities via
MDFS system (https://impfood.mfds.go.kr/) by either an importer or an exporter 7 days
before the import declaration.

The Republic of Korea (ROK) requires Export Health Certificates for frozen cod heads, tuna
heads, southern hake heads, visceral by-products such as edible fish roe, Pollock entrails, hard
roe and the nidamental gland of squid.

Normal inspection procedures apply to these products, e.g. lot inspection, in-plant inspection
or a current HACCP QMP system. All frozen fish heads must be cut so the head with pectoral
and ventral fins are attached and the frozen edible parts, e.g. meat from the neck, lower jaw
and cheek, are included.

The ROK also requires that U.S. exporters be on a list of approved facilities. Headquarters of the
Seafood Inspection Program (SIP) has received an interim list from the US Food and Drug
Administration of all seafood processors in good regulatory standing which will serve as our
interim list until we are able to determine which firms actually export these products to ROK.
This list will be submitted to the Korean Ministry of Food, Agriculture, Forestry and Fisheries
(MIFAFF).

The following information should be placed in the remarks section of the export health
certificate:

3. Description of Goods: HS Code: 0303, 0306, etc. Note: If not in the remarks section,
MIFAFF wants to see the HTS code included with the product description.

4. Name, Address and Approval No. of the approved establishment. Note: please use
the CFN or FEl assigned by FDA.

5. Date of dispatch. (MIFAFF clarified that the date of dispatch is the onboard date on
the Bill of Lading).

6. A statement certifying that “The products are classified as HS code 03 and fit for
human consumption.”

Back to the top

Chapter 15 - Prohibited Products for Certification

a. Canada’s Position on Artificial Color in Cooked Shrimp
Canada's Department of Fisheries and Oceans (DFO) recently (ca. 1996) distributed a
bulletin advising interested parties of FDA's decision to allow the use of artificial
colors in cooked shrimp. The bulletin further states the allowance is based on proper
labeling of the cooked shrimp with the principal display panel indicating that the
product is artificially colored cooked shrimp and the color agent is identified in the
ingredients statement.


https://impfood.mfds.go.kr/

However, of greater importance, the bulletin identifies the Canadian position on the
use of artificial color in cooked shrimp. Per the Canadian regulations, artificial colors
are not permitted in cooked shrimp sold in Canada. Consequently, USDC Voluntary
Seafood Inspection Program will not inspect or certify cooked shrimp destined for
Canada that contain artificial color, as defined by FDA's Announcement. The bulletin
from Canada's DFO is summarized below:

The purpose of this bulletin is to inform manual holders of a recent change in
the United States Food and Drug Administration (USFDA) policy concerning the
use of artificial colours on cooked shrimp. Earlier this year (1996) the Office of
Seafood, USFDA, decided to permit the use of an artificial colour, FD&C Red No.
40 (Allura Red in the Canadian Food and Drug Regulations), on cooked shrimp if
the principal display panel indicates the product as being artificially colored
cooked shrimp and the coloring agent used is declared in the list of ingredients.

In accordance with the [Canadian] Food and Drug Regulations, coloring agents are not
permitted on cooked shrimp sold in Canada. Therefore, if product is imported and
labeled as "artificially colored", the lot is to be rejected for non-permitted additives.
Also, if imported shrimp are suspected to contain a coloring agent, specifically Allura
Red, the lot should be detained, sampled and analyzed for the presence of this agent.

b. Bloody Catfish (To be added)

Back to the top

Chapter 16 - Instruction for Completing the Israel Veterinary Health
Certificates

Fish and Fishery Products for export to Israel

Guidance on the completion of the Israel model health certificate for imports of fishery
products intended for human consumption

The following guidance is provided to assist with the completion of the model health certificate
for imports of fishery products intended for human consumption as laid down in Commission
Regulation (EC) No 2074/2005(1) as amended.

It incorporates the notes for guidance listed on the certificate itself and the explanatory notes
found in Commission Decision 2007/240/EC (2).

In addition, guidance has been obtained from the texts of the international standard-setting
body Codex Alimentarius. In the Guidelines for Design, Production, Issuance and Use of Generic
Official Certificates (CAC/GL 38-2001(3) issued by the Codex Alimentarius Commission (4),
replacement certificates are foreseen for certain administrative corrections or if the certificates
were lost or damaged.



All certification should be done via the NOAA SIP online certificate system. Only as an option
when the system is down or unavailable should a PDF version be used. The directions below are
guidance for both the system completion and the PDF certification for information required in
fields located on the documents.

General

To positively indicate any option,
e Tick or mark the relevant box

e |SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2

The color of the stamp and signature must be different to that of the other particulars in the
certificate.

Certifying officers must not sign blank or incomplete certificates.

US Facilities should appear on both the domestic FDA List and the European Union Approved list
at the following links:

https://webgate.ec.europa.eu/sanco/traces/output/US/FFP US en.pdf
http://www.fda.gov/Food/GuidanceRegulation/ImportsExports/Exporting/ucm126413.htm
Certifying officers should verify that all foreign sourced material should be from manufacturing
facilities listed at the following link:

http://ec.europa.eu/food/international/trade/third en.htm

Israel has elected to use the EU model health certificate with public and animal health
attestations. All intentions of the attestations must be met including Approved Facility listings
and raw material sourcing requirements. Israel is not a participant of the Veterinary
Equivalence Agreement between the US and EU, therefore all product exported to Israel
requires physical inspection.

If the product is produced in a USDC HACCP QMP facility a Lot inspection is not required. All
documentation verification must still be done for each consignment.

If the product is produced in a USDC resident inspection facility or a non-contract facility,
physical consignment by consignment inspection is required prior to certification.

All firms requesting an export certificate must be listed as an Approved Establishment in the
USDC Seafood Inspection Program. All consignments must have been produced in an Approved
Facility, have a USDC SIP Lot inspection and a USDC SIP Export Health certificate unique to the
product and shipment.

The certificate must be issued before the consignment to which it relates leaves the control of
the competent authority of the country of dispatch. Therefore the health certificate must be
issued after all the products in the consignment have been produced but before the consignment
leaves the country, ideally when the product leaves the dispatch establishment.

The original version of the certificate must accompany consignments on entry into the Israel
(original signature of an authorized officer, the name in capital letters, the qualification and title,
and original stamp of the competent authority).


https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf
http://ec.europa.eu/food/international/trade/third_en.htm

Labels for fish products must include, in both Hebrew and English, the name of the product, the
name of the fish from which the product was prepared, the name and address of the producer,
the name and address of the importer, and the word "KOSHER" if the owner or importer is in
possession of a certificate from the Chief Rabbinate of Israel, or the words "NOT KOSHER" if the
producer or importer is not in possession of such a certificate.

All manufactured and processed foods must be labelled with nutritional information according to
guidelines set by the Israeli Health Ministry. Unprocessed fish is exempt from this requirement.
Exporters should consult with their importers for further details concerning Israeli labelling
requirements.

Model health certificate for imports of fishery products intended for human consumption

Part | — Information on the consignment shipped

Box |.1 Consignor

Please give the name and address (street, town and region/province/state, as applicable) of the
physical or legal person who sends the consignment.

Postcode/zip and telephone number are mandatory.

Box .2

The certificate reference number is the number that the competent authority of the third
country must assign in accordance with its own classification.

Box 1.3 Central Competent Authority

The name of the Central Authority of the country of dispatch which is responsible for
certification.

Box 1.4 Local Competent Authority

If applicable, the name of the local authority responsible at the place of origin or place of
dispatch in the country which is responsible for certification, (If the central competent authority
issues the certificate itself, box 1.4 is left blank).

Box I.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person to
whom the consignment is shipped in the Member State of destination (postcode and telephone
number are mandatory)

Box 1.6 Country of origin

Please give the name of the country in which the establishment of production, manufacturing or
packaging (flag state for freezer and factory vessels) is located that has applied its veterinary
approval number on the product.

The 1SO country code must also be stated (https://www.iso.org/obp/ui/#search — list of country
names and code elements).

Box 1.6 should always refer to the last country of dispatch

Box 1.7 Place of origin

Please give the name and address (street, town and region/province/state, as applicable) of the
dispatch establishment (e.g. warehouse/cold storage) where the goods were loaded into the
container/means of transport being used for their carriage. The veterinary approval number of
the establishment should also be stated.




Box 1.8 Place of Loading

This is the place (port or airport) where the container was loaded on the means of transport to
the Israel.

Box 1.9 Entry Port in Israel

Box 1.10 Date of containerization/packing
Production dates

Box I.11 Date of Departure

Box I.12 Means of transport

Check box

Box .13 Container identification

Container number and Seal number must be listed

Description of Commodity:

e Description of Commodity: Appearance of product

® Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

e Treatment type: live / chilled / frozen / processed.

e Approval number of establishments manufacturing plant: Approval number of manufacturing
plant (includes: factory vessel, freezer vessel, cold store, processing plant).
e Number of packages

e Net weight

® Harvesting Date

® Production Date

® Best before date

® Lot number

e Check box for Ready to eat/ Non-ready to eat

® Remarks: For inspection use only.

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Box Il.b. - Official Inspector:

Name — Enter the name of the certifying person in capital letters.

Date -Enter the date the certificate is signed. Additional Instructions:
Qualification and Title — Complete qualification and title in non-black ink
Signature of Official Inspector - Sign in non-black ink.

Stamp - Apply the official stamp as indicated, in color other than printed certificate particulars.
Distribution of the completed Israel Export Health Certificate

A single original Israel export health certificate will be issued on legal size watermark paper and
may only be delivered via commercial courier service, picked up in person at the nearest
inspection office or delivered by regular mail via US Postal Service. Multiple originals will not be
issued.
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o o

UNITED STATES OF AMERICA
U.S. DEPARTMENT OF COMMERCE

P oraras ot ™

Veterinary Health Certificate for export of fish and fishery products Lo Tsrael

United States (L15)

Thie certificate i admizsible vt all Coures ofthe Uhnited States ax primo focie evidence of the truth of the rherein i Thiz dloes not excuse
failure to camply with anp Federal ar State lows. WARNING: Any percan whe shall falsely make issue, alter, farge ar cartify, ar participate in any action, is mbjectte a
S cf ot mone thar 31,000 or imp risomrment for no mrone than (year, ar bath {7 TLEC (o220 ]

L1. Consignor: L2, Certificate Mo.:

Name:

Address L3. Central competent anthority:

Postal Code: Tel. Nou:

L4. Local competent authority:
Email:

L5. Consignee: Lé. Country of COrigin:

Name:
Address:

Postal Code: Tel. Na.:

Email:

L7. Place of arigin:

Name:
Address
Approval Mo
LE. Place of loading: L9, Part of entry to ISRAEL:
L10. Date of containeri zation/stuffing: L1z Means of ranspori; L13.C iner identification:
Ship (] Container No:
Airol )
L11. Date of departure; Land O Seal No.:

Other ]

Treatment | Approval

Description of Species Nature of type! No. of No. of MNet Havesting Frodnotion, st Lot
commadity (scientific name) | Commodity | Storage Manufacm | packages | Weight date date Bofors Mo,
ko il (ddfmmiyy) (ddmmiyy) | (@ddmmivy)

‘The above mentioned commaodities are certified for human consumpti on as: Eeady to eat (] MNon-ready to eat (]
Femarks/Cther:

IL Health attestation
IL1. Public health attestati on

1, theundersigned official v eerinarian, declare that T am aware of the relevant provisions of Regulations (EC) Mo 17&/2002, (EC) Mo 852/2004, (EC) Mo 853/2004 and
(EC) Ha 854/2004 and certify that the h':h-ry products described above were produced i ascordance with those requirements, in particular that they:
Cerne fam Can) establist ag 1 based on the HACCP principles m accordance with Regulaticn (EC) Mo 852/2004

Have been caught and handled on board ve Ianded, handled and whene appropriate prepared, processed, frozen and thawed hygienically in complianee with
the requirements laid down m Section VI, Chapters Tto IV of Annesx I ko Regulation (BC) Mo 853/2004

Satisly the health standards laid down m Section VIIT, Chapter V of Annes 1T 1o Regulation (EC) Mo 8532004 and the cntenia ld down in Regulation (5C) o
20732005 on gical criteria for

! | in comp with

1, stored and transy Section VIIT, Chapters VT to VIT of Annesx TT to Regulation (EC) Mo 853/2004
— Have been rarked in sceondance with Section T of Armest T to Regulation (EC) Mo 8532004

— The guarantees covering live animals and products thereck, if from aquaculture origm, provided by the residue plans submitted in accordance with Direchive
SEIZEC, and m particular Article 29 thereol, are fiulfilled, and

= Have been

Have satisfactonly undergone the official controls lasd down in Annex I to Regulabion (EC) Ho 854/2004.

Paga1of2 132013
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Ila. Certificate reference number

11.2. Animal health attedtation for fish and crustaceans of aquaculture origin®'™

I, the undersigned official veterinarian, hereby certify that the aquaculiure animals or products thereof referred to in Part 1 of this centificate;

o R;xquirmmi[s Tor susceptible species 1o Epizootic ulcerative syndrome (EUS), Epi i ieti is (EHM), Taura syndrome and Yellow head
isense 7

Originate from a country/terrtory, zonc or compartment declared free from @[EUS] ™ [ENN] ] Taura synd 1 #[Vellowhead dis lim i with
Chapter VII of Directive 2006/82/EC or the relevant OIE Standard by the competent authority™
(i} where the relevant diseases are notifiable 1o the competent authority and reports of sugpicion of infection of the relevant disease mus be immediately
investigated by the official services.
all introduction of species msceptible to the relevant disenses come from an arca declared free of the discases.
species susceptible 1o the relevant discases are not vacci
menis for species plible to Viral | ha i ia (VHS), Infecti h poicti is (THN), i salmon ia (ISA),
Koi hwpes virus (KHV) and White spot disease™ "
CUriginate from a country/territory, zone or compartment declared free from “[VHS] “TIIHN] #15A] W[KHV] P[White spot disease] in accordance with Chapter
V1L of Directive 2006/8%/EC or the relevant OLE Standard by the competent authority™

() where the relevant diseases are ne
ted by the

wedd against the relevant diseases

ble to the competent authority and reports of suspicion of infection of the relevant disease must be immediately

all introduction of species sisceptible to the relevant diseases come from an area declared free of the disease.
species susceptible to the relevant diseases are not vaccinated against the relevant diseases

and labeling r. 3
the aquaeuliure snimals referred Lo above are |

. = the transport container or well boat prior to loading i= clean and nfected or previously unused.

I1.2.3.3. - the consignment is identified by a legible label on the exterior of the container, or when ransported by well boat, in the ship's manifes, with the
relevant information referred to in Part | of this certificate, and the following statement:

“UFish] “[Crustaceans] intended fiou an consumption in Isracl”.

ed under conditions, including the water quality, that do not alter calth satus,

Motes
Pant I:
— Box: Place of origin: name and address of the dispatdh establishment
Box: Identification of containe: Where there is a serial number of the seal it has to be indicated.
— Box Identitication of commodities:
= Diescription of commuodity: Specily the appearance and main Charsclaistics of commodity(ex: head on /head off / fillet / smoked / diiexd / salied/conted
e, as indiwled on the invoice }
{ adity: Specil’y whether agquaculture or wild origin
Trentment type: Specify whether live, chilled, frozen or processed,
Manufacturing plant: includes factory vessel, freezer vessel, cold store, processing plant
arvesting date: Specify the original date of harvesting: specific date in chilled fish and at least, month and year in the case of non
Production Specify the criginal date of production (freezing, packaging).
ecify the date which rinted on the Hebrew label
v the lot number wi 1 is printed on the Hebrew label

Lot No; Sp

Pant II:
{1} Part 11.1 of this certificate does not apply to countries with special public health certification requirements laid down in equivalence agreements or other European
Union legislation.
(2) Part IL2 of this \,emllwte does not apply 1o
) (=4 which means no longer able to survive as living animals if retumed to the environment from which they were obtained
thy  fish which are slaughtered and eviscerated before dispatch
() agquaculure animals and products thereof, are placed on the market for human consumption without further processing. provided that they are
packed in retail-sale packages which comply with the provisi Tor such p in R ion (EC) No 853/2004,
tdy fetined for pr i i authorized in accordance with Article 4(2) of Directive 2006/88/EC, or for dispatch centers, purification
centers or similar businesses which are equipped with an effluent treatment system inactivating the pathogens in question, or where the effluent is subject to
other types of treatment reducing the risk of transmitting discascs to the natural waters to an acceptable level,

fe)  cmstaceans which are intended for further processing before human consumption without temporary storage at the place of processing and packed and
labeled for that purpose in accordance with Regulation (EC) Mo 853/2004
2.1 and I1.2.2 of this centificate enly apply to species susceptible to one or more of the diseases referred to in the title. Susceptible species are listed in
/ to Directive 2006/88/EC.

(3 Parts
Annex

{4} Keep as appropriate.

(5! For consignments of species susceptible to EUS, EHN, Taura cl and/or Yellowhead disease this must be kept for the consignment to he
authorized into the country of destination.

{6} To be anthorized into a country of destination declared free from VHS, THN, ISA, KHY or Whitespot disease or with a surveillance or eradication program
established in accordance with Article 4401 or (2) of ective 2006/82EC, one of these stalements must be kept i’ the consignment contain species susceptible to the
dizsease(s) for which disease freedom or programi=) apply(ies).

- The color of the stamp and signature must be different trom that of the other particulars in the certificate.

Cfficial Inspector

Name (in capitals) Calificat and title
Date/Date, Signature/Signature,
Cachet/Stamp
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Chapter 17 - Instruction for Completing the Republic of Turkey
Veterinary Health Certificates

Fish and Fishery Products for export to Republic of Turkey

Guidance on the completion of the Turkey model health certificate for imports of fishery
products intended for human consumption

The following guidance is provided to assist with the completion of the model health certificate
for imports of fishery products intended for human consumption as laid down in Commission
Regulation (EC) No 2074/2005(1) as amended.



It incorporates the notes for guidance listed on the certificate itself and the explanatory notes
found in Commission Decision 2007/240/EC (2).

In addition, guidance has been obtained from the texts of the international standard-setting
body Codex Alimentarius. In the Guidelines for Design, Production, Issuance and Use of Generic
Official Certificates (CAC/GL 38-2001(3) issued by the Codex Alimentarius Commission (4),
replacement certificates are foreseen for certain administrative corrections or if the certificates
were lost or damaged.

All certification should be done via the NOAA SIP online certificate system. Only as an option
when the system is down or unavailable should a PDF version be used. The directions below are
guidance for both the system completion and the PDF certification for information required in
fields located on the documents.

General

To positively indicate any option,
e Tick or mark the relevant box
e |SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2

The color of the stamp and signature must be different to that of the other particulars in the
certificate.

Certifying officers must not sign blank or incomplete certificates.

Certifying officers must verify that all firms that handled, processed or stored the product and its
ingredients are listed as current approved shippers to the E.U.

US Facilities should appear on both the domestic FDA List and the European Union Approved list
at the following links:

https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf
http://www.fda.gov/Food/GuidanceRegulation/ImportsExports/Exporting/ucm126413.htm
Certifying officers should verify that all foreign sourced material should be from manufacturing
facilities listed at the following link:
http://ec.europa.eu/food/international/trade/third_en.htm

The Republic of Turkey has elected to use the EU model health certificate with public and
animal health attestations. All intentions of the attestations must be met including Approved
Facility listings and raw material sourcing requirements. Republic of Turkey is not a participant
of the Veterinary Equivalence Agreement between the US and EU, therefore all product
exported to Republic of Turkey requires physical inspection.

Back to the top



https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf
http://ec.europa.eu/food/international/trade/third_en.htm

If the product is produced in a USDC HACCP QMP facility a Lot inspection is not required. All
documentation verification must still be done for each consignment.

If the product is produced in a USDC resident inspection facility or a non-contract facility, physical
consignment by consignment inspection is required prior to certification.

The certificate must be issued before the consignment to which it relates leaves the control of the
competent authority of the country of dispatch. Therefore the health certificate must be issued after all
the products in the consignment have been produced but before the consignment leaves the country,
ideally when the product leaves the dispatch establishment.

The original version of the certificate must accompany consignments on entry into the Republic of Turkey
(original signature of an authorized officer, the name in capital letters, the qualification and title, and
original stamp of the competent authority).

Model health certificate for imports of fishery products intended for human consumption

Part | — Information on the consignment shipped

Box 1.1 Consignor

Please give the name and address (street, town and region/province/state, as applicable) of the physical
or legal person who sends the consignment.

Postcode/zip and telephone number are mandatory.

Box .2 Certificate reference number

The certificate reference number is the number that the competent authority of the third country must
assign in accordance with its own classification.

Box |.3 Central Competent Authority

The name of the Central Authority of the country of dispatch which is responsible for certification.
Box 1.4 Local Competent Authority

If applicable, the name of the local authority responsible at the place of origin or place of dispatch in the
country which is responsible for certification, (If the central competent authority issues the certificate
itself, box 1.4 is left blank).

Box 1.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person to whom the
consignment is shipped in the Member State of destination (postcode and telephone number are
mandatory)

Box 1.6

This box is invalidated in the model health certificate.

Box |.7 Country of origin

Please give the name of the country in which the establishment of production, manufacturing or
packaging (flag state for freezer and factory vessels) is located that has applied its veterinary approval
number on the product. The ISO country code must also be stated (https://www.iso.org/obp/ui/#search
— list of country names and code elements).

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Invalidate Box 1.9 Country of destination

Turkey

Box 1.10

This box is invalidated in the model health certificate.
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Box I.11 Place of origin

Please give the name and address (street, town and region/province/state, as applicable) of the dispatch
establishment (e.g. warehouse/cold storage) where the goods were loaded into the container/means of
transport being used for their carriage. The veterinary approval number of the establishment should also
be stated.

Box .12

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

This is the place (port or airport) where the container was loaded on the means of transport to the EU.
Box 1.14 Date of departure

Date of departure of the means of transport (vessel or aircraft).

Box 1.15 Means of transport

There should be a mark in the box next to the correct means of transport.

Identification: e.g. vessel name or flight number (mandatory)

Documentary references: bill of lading number or booking reference number (optional)

Box 1.16 Entry BIP in Turkey

Box .17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

Give a veterinary description of the goods or use the titles as they appear in the World Customs
Organization’s Harmonized System included in Council Regulation (EEC) No 2658/87(6). This customs
description shall be supplemented, if necessary, by any information required classifying the goods in
veterinary terms (species, processing, etc.)

Box .19 Commodity code

Please give the six digits HS code as it appears in the World Customs Organization’s Harmonized System
included in Regulation (EEC) No 2658/87.

Box .20 Quantity

Please give the total gross and net weights in kg. Gross weight is the weight of the product and its
packaging (excluding shipping containers and pallets except where the pallet is the unit of packaging
certified e.g. blocks of fish shrinks wrapped directly onto pallets).

Box I.21 Temperature

Please tick or mark the appropriate temperature box for transport/storage of the product.

Box 1.22 Number of packages

Please indicate the total number of packages.

Box 1.23 Container/seal number

Container number shall be stated.

The serial seal number has to be indicated if the seal was affixed to the container under the supervision of
the competent authority.

Box 1.24 Type of packaging

e.g. cartons, bags, trays

Box 1.25

Tick or mark the box “human consumption”

Box 1.26

This box is invalidated in the model health certificate.
Box 1.27

Tick or mark the box



Box 1.28 Identification

e Species: must be the scientific name

* Nature of commodity: must specify whether aquaculture or wild

e Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. Therefore for
frozen cooked prawns the entry would be ‘Frozen, processed’

e Approval number of establishments manufacturing plant: Approval number of manufacturing plant
(includes: factory vessel, freezer vessel, cold store, processing plant).

e Number of packages

¢ Net weight

Part Il — Health attestation

Box Il.a Same reference number as box |.2

Official Inspector Section:

Name — Enter the name of the certifying person in capital letters.

Date -Enter the date the certificate is signed. Additional Instructions:

Qualification and Title — Complete qualification and title in non-black ink

Signature of Official Inspector - Sign in non-black ink.

Stamp - Apply the official stamp as indicated, in color other than printed certificate particulars.

Distribution of the completed Republic of Turbey Export Health Certificate

A single original Turkey export health certificate will be issued on legal size watermark paper and may
only be delivered via commercial courier service, picked up in person at the nearest inspection office or
delivered by regular mail via US Postal Service. Multiple originals will not be issued.



UNITED STATES OF AMERICA
U.S. DEPARTMENT OF COMMERCE

TURKIYVE CUMHURIVETI NE INSAN TUKETIMI AMACLI BALIKCILIK URUNLERININ IHRACATI ICIN
VETERINER SAGLIK SERTIFIKAST
Veterinary Health Certificate for exports of fishery products intended for human consumption to the Republic of Turkey

Posta koduw/Posfcode

L1. Gonderen/Consignor 1.2. Sertifika referans numarasy/'Certificate reference No 2.

Ach/Name:

Adresi/Address 1.3, Merkez yetkili otonite/Cenfral competent authority

L4. Yerel yetkili otorite/Local eompetent auhority

Telefon/ Tel
L5, Ahev'Consignee L6,

Adi/Neame: //

— /
Adresi/Address e
2
//
o

Kasim I Gonderilen Sevkiyata Ait Detaylar /Part I: Details of dispatched consignment

Telefon'Tel
L7. Onjin filke/Coungry| 1SO Kodw' | LB, Orijin bélgssi/Region | Koduw/'Code L9, Vang filkesi/Coungry of destination IS0 KodwISe | 1.10.
of erigin ISQ Code of origin Code
UMITED STATES 1-us ORKIVE/ TURKEY TR
1.11. Orijin veri/Place of origin L12. R
//'/
Adv/Name Omay numarasy’Approval number e
i
-
T
Adresi/Address /_,//
e
e
1.13. Yitkleme veri/Place of loading 1.14. Cikas tarihi/Date of departure
1.15. Nakliye aracy/Means of transport L16. TR ve giny yveri/Enfry Peintin TR
Ugakideroplane[]) Gemi/Ship[]
Tren Vagom/Raitway Wagon[] Otoyol Aracy/Road vehicle[] L17. /,/'
Diger/Other] ///
Kimligi/Fdentification e
//
Dokiiman referanslan/ Decumentary references T
o
g
L18. Mahn tamum/Prescription of commodity L.19. Mahn kodu (HSVCommodity code (HS Code)
1.20. Miktar/Qreartity
1.21. Urimtin 1151/ Temperature of product 1.22. Paket sayisyNumber of packages
Oda sicaklig/Ambient [] Sogutulmus/'Chifled [] Donduralmus/Frozen []
1.23 Muhiw/Konteymr no/'Seal Corntainer No 1.24. Paketlemenin Tariv' Type of packaging
0316531

25, MallavConemodities certified for

Insan titketimi igin onayhdiwHiman consunption [

1.26. I 1§
P
—_— x

27. Turkiye ye ithalah veya gingi igin/ For import or admission infe Turkey

1.28. Mallarin Tamm/ ¢

of the it

Isletme onay numarasyApproval nurmber of establishrenr

Tiirler/{ Bilimsel adi) Mahin niteligi islem tilrit Uretim tesisi Paket say1si Net agulik
Species(Scientific name) Naiture of commodity Treatment type Manufaciuring plant Number of packages Net weight
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I1. Saghk Bilgileri/ Health Informarion

ifika referans numarasy/'Certificate reference number II. h/

-
1.1 Halk Saghiy Beyany/ Puliic ealff aftestation
178/2002 (EC), 852/2004 (EC‘J 853"100-1 (EC) ve 854/2004 (EC‘] suylll Y i i ilgili i haberdar beyan eder ve
n balikgil ik dirinleri bu ger uygun olarak 0, the ? declare that I am avare of the relevant

provisions of Regulations (EC) Ne 1782002, (EC) No 8522004, (EC) No 353/2004 and (EC) No 3542004 and certify that the fishery products described above were
roduced in accordance with ose requiremenis, in particalar thal they:
- B52/2004/EC sayill Y fnetmelige uygun olarak, HACCP flkelerini temel alan bir program uyg ryden icome_from (an)
a prog Dased on the HACCP p in withe {EC) No 352/2004/
Ein Bk [0, Ksm VI, Bélim 1 ila TV*iinde belirtilen gereksinimlere uygun olarak yakal ve gemilerde igl peemis, karaya
tutulmug ve hijyenik elarak uygun verlerde, hazrl i 5 ve iz Ihave been canght and handled on board

- B53/2004/EC sayilt ¥ éinetm,
gikarilmg, igleme

vessels, lamded, handled and where o prepared, p i fi wilth fhe requir Eaid dovwn fn Section VI,
Chapters I fo IV af Annex T to Rrgrmﬂan (EC) No 853 2004EC.

- B53/2004/EC sayil1 Y dnel Ek [T, Kisum VI, Bélim Ve belirti saflik 1ve mdalar igin mi i i dair 2073/2005/EC sayil
Viénetmelikte belirtilen kriterleri saflamaktadie,/satfyfy the health Taded dervwn dn Section VIIT, Chapter Vn_r,lnmr 11T te Regutation (EC) No 8532004 and
the criteria keid down in Regulation (EC) No 20732005 on mic criteria for.

= BS32004/EC sayil Yonetmelifin EK 11100, KeEm VIO, Bélim VI ila VI ¢ wygun olarak j ( 7 ve nakledilmistin. fave been p aged, stored

anned Bramsporied in compliance with Sectfon VI, Chapiers VI fo VIH af Annex I o Regulation (EC) No 8.9/2904’/5(“‘
* BS3/2004/EC sayvil Yénetmelifin Ek IT'nin, Kizm 1% ovgun olarak isaretlenmigtir have been marked in accordance with Section 1 of Annex I to Regulation (EC)

HoB53/2004/EC;
= 96/23/EC sayil1 direktife ve dzdlikle bu dJrel:nﬁn 29, maddesine uygun olarak sunulan kalmt planlar aracihifiryla, yetigtiricilikle elde edilen canly hayvanlar ve bunlarm
firfinlerini kag iler yerine geti ir. Ve./the g g Bive animals and products thereof, jif from aquacullure origin, provided by the residue
plans submirted in ircwl‘tmc(wi'm D#rn‘m 262X EC, mdlh mn‘kuhr -Irﬂ'ﬂ{ Ef.ﬁmef are flffTiled; and
« -B54/2004/EC sayili Vénetmeligin Bk I inde belirtilen resmi veterli d gegmigtiv./ have ity undergone the official controls laid down in

Ammex II1 fo tlon (EC) No =

1.2 "% yetigtiricilikle elde edilen balik ve kabuklulara yonelik Hayvan Saglf Bevanu Aninal feealth for fish and of origin

11.2.1 ™ Epizootik hematopoetik nekroz (EHN), Taura sendrom ve Sanbas hastalima duyarly tirler igin ini FRequir for species fo fil

Raenalopoielic necrosis (EHN), Taura syndrome and Yellowhead divease:

Ben agafida imzas bulunan resmi denetgi, onaylarim ki bu sertifikamn 1, Kismmda atifta bulunulan balikgilik hayvanlar veya bunlarin firinleri/ T, the undersigned afficial
inspector, Rerely certify that the aquaculinre animals or products thereof referred fo in Part I of this certfffcate:

Tipfections salmion aiaehia (TSA), Koi herpes virus (KHV) and Whilke spol disease

; Bu]llldugml El.lkrnm yl’ll.lll otoritesi lurullldun Jlgll OIE Stuudaldmu uygun olarak [3}[EHN] (2)[Taura sendrom] (:)] Saribag hastalifi | ndan ari olduge beyvan edilen bir
eden ya da bal inate from a ., zawe or { free from {1} f[EHN] (1) { Tawra syndrome] {3
[ Vellowhead divease] in accordance with the relevant OTE by the comy Ay of my country,
54 i) ilgili hastaliklarin yetkili otoriteye bildinmi we ilgili iligkin bula;:lla gliphesi raporlarnm, yetkili otorite tarafindan derhal aragtmlmas:
ﬁ o.elel. mel.le Iwlere the relevant diseases are potiflaile fo (he compe iy and reports of suspicion of fnfection of the relevant diveave must be
. e
g (i) filgili hastaliklar igin duyarl olarak bildirilen tim IEI.Il(‘r hastaliktan ari olarak beyan edilen bir alandan gelmektedir. Ve, (ol iy ton gf species suseepiitle to
= e refevant diseaves come from an area declared free of the dfsease, and
E i) ilgili hastaliklar igin duyarl tirler, ilgili Kargt ag V species fa the relevant diseases are nol vaccinated against the refevant
E diveasesf
g
= mz.2 o Wiral hemorajik seplisemi (VIIS] ull’vk:ﬂ)'ca proeli is (IHN), enfeks: sormon anemi s (15A), Koi herpes virlis hastali@ (KHV) ve Beyae benek
6 hastahi@ma duyarls tivrlere iligkin gerelsi 1 Sfbr species bl fo Vival fr septicasmia(VHS), Hiy is (IH!
E
o

Ben agafda imzas bulunan resmi denetgi/veteriner, onaylarm ki bu sedifikanm 1. Kismmda abifta bulunulan baldcgil ik hayvanlar: veya bunlarm iirinleri:/T, the undersigned
efffcial inspectervelerinarian, herely certfly thal the aguaculture animals or products theregf referred o in Part I of this cerifffcate;

Bulundufum ﬂ.lkemnydhll atoritesi tnralmdan J]gall OIE &nndaldlna uygun olarak [\-'HS] [THM] [ISA] [KHV] [Bevaz benek hastalii]'ndan ari oldufu beyan edilen bir
filkeden/ v da | - from ac v, sone or ctared free from [VHS] [THN] [ISA] (KHV] [White
spor divease] in accordance with the refevant OTE by the comy B of my country

i) ilgili hastaliklarm yetkili otoriteye bildirimi zorunludur ve i astaliga iligkin bulagma giphesi raporlarmm, yetkili otorite tarafndan derhal aragrdmas:
gemkmtkkd:r Iofeere Hee relevant diseaves are m:wbk Ko the compelent aufforily and reporls of suspicion af igfection of the relevant disease must be
i by the ¢
iy ilgili hanallklar igin duyarl olarak bildirilen tiim mrltl hastaliktan ari olarak beyan edilen bir alandan gelmek L Ve lall don af species spiible fo the
relevant diseases come _from an area declared free of the divease, and
i) ilgili hastahiklar igin duyarh tirler, ilgili hastaliklara karg aslanmamigtr. | species suscepiife fo the relevant diveasex are nof vaccinaled against the relevant
diveasesf

L2.3 MNakliye ve etiket] ini i/ e aarnd g

Ben agagida imzas bulunan resmi denetgi/veteriner, agagda yaeil: hususlar onaylanm:F, fhe afficial fnsp Rerehy centify that:

1.2.3.1 yukarida belirtilen baldeeiik b lar, suyun kalitesi de dihil olmak dzere, safilik statdlerini defistirmeyecek kosullar altnda verlestivilmistic, e aguacsifure
arntfmals referred fo above are placed rmdrr conditfons, including with a water qually, that do not alfer Srelr ealth stans;

I.2.3.2 nakliye Konteynir: veya balikg gen wilkleme i lemiz ve i iglir veya dncesinde Velthe spert container or well boal
prior o loading & clean and disinfected or previously umused; and

1.2.3. 3 sevkiyat, konteynirm digmda okunabilir bir etiket ile veya malm balikg iyl i Ia geminin mani . bu gertifikanm 1. Kismmda bulunan
1.7 ila 1.11 numaraly kutularda belirtilen ilgili bilg ve agafida belirtilen ibare ile Ithe & umq;m-dqrabgm label an the exterior af the
conkainer, or when ransporied by well boal, in the ship's manfest, with the mkm.l‘ffp‘hrmﬂhn referred fo lh baxes 1.7 fo 111 of Part 1 of this certificate, and the
Sollowing stulement:

“Insan tiiketimine yonelik “[Bati) “[K e k] () if [ for Ruscman spption ™
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11, Saglk Bilgileri/Health Information 1L a. Sertifika b T
referans if reference //'

Notes/ N otlar
K UPart I
= Madde 1.8 Orijin bélgesi: Dondurulmus ya da iflenmig ¢ift kabuklu yumugakealar igin dretim alanm belirtiniz./Box reference 1.8: Reglon of origin: For frogen or processed bivalve

moliuses, indicate the production area.
= Madde 1.11: Orijin yeri: Yoklendigi igletmenin ady, adresi,/Beox reference 1.11: Flace of origin: Name and address of the dispatel establishment.’

= Madde 1.15: Kayit numarasi (fren vagonu veya kont v L ugug (ugak) veya ad (gemd). Bogaltilma ve gen yilkleme du da ayrs bilgi 2l lidir./ Bax
reference 115 Registration number (raifway wagons or container and forries), (et namber (aircragf®) or name {Ship). Sep 5 fo b g i the event of
unloading and reloading.

= Madde 1.19: Dilnya Gimritk Orgotindn wygun kodlarm (HS) kullanmiz: 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 05.11, 15.04, 1516, 1518, 1603, 1604, 1605 veya 2106,/ Fax
reference 1.19: use the appropriate Harmonised System {(HS) codes of the World Customs dzation of the f g dings: 0301, 0302, BI03, 0304, 0305, 0306, BI07, 0308,
05,11, 15.04, 1516, 1515, 1603, 1604, 1605 or 2106

= Madde 1.23; Konteynrm kimlik IMithiir : Milhriln seri oldufin durumlarda, bu belirti idir./ Box ref Lza: L af

mumber: Wheve Brere is a verial mumber of Bre seal & kas fo be indicated.

= Madde 1.28; Malm nitelif: Yetigtinme veya yaban hayat mengeli triin olup irtiniz. Box ref 1.28: Nature qf cormmodity: Speciy whellter aguacaliure or wild
origin.

Tslem tipi: Canli, sogutulmus, dondurulmusg va da islenmiy olup olmadigm belirtiniz./ Treatment (vpe: Specily whether bive, chilied, frazen or processed.
Uretim tesisi: dretim gemisi, donduniculu gemi, sofutma deposu, igleme lesising kapsar./Manufiicturing plant: includes factory vessel, freezer vessel, cold store, processing plant.

Kismn 11/ Part IT

@ Bu sertifikanmn Eism. 112 balivmi aga@dakiler igin wy ktwr 2/ ) Part I1.2 of this certiffeate does not apply fo:
(A, Elde edildikleri gevreye geri donmeleri dursmunda artik canly hayvan olarak hayatta cansE ol wWiltiel HEeans crustaceans no fonger
able fo survive as Ieing animals jfreturmed fo the envivomnent fhom which they were oblained
(b sevk edilmeden dnce Kesilen ve i organlarn lﬂlll{.lvnm balklar, [fTsk which are slaughtered and ﬂlhrcmkdbqﬂrudbm

{€) /BE3/2004/EC sayily Y Snetmelik teki hilkfimlerine uygun olarak perakende satig wla suluyla, daha sonra iglemd: den insan
tiketimi igin piyasaya sunulan balikgiik hayvanlan ve iriinleri, nnl‘mh’ aareel 3 Wrereqf, winich are placed on fhe mrk(.l‘_,"hr Bonmnen mmmﬂim wilfreral
Jurther processing, provided feat they are packed fn retafi-sale pnﬂrqgu mﬂ-ﬂ comply with the p for such A (EC) Vo 3532004,
(d) 2006/EEEC sayih Direktifin A(2) inci Maddesi ig igleme tesislerine ya da sevk ine, artma ine veva sz konusu patojenleri
inaklive eden bir atik igleme sistemi bulunan ya da atik maddenin, dofial sulara hastalk yayilma riskini kabul edilebilir bir seviyeye kadar azallan dier igleme tiplerine tabi

benzer i e destined for p in accordance with Article 4(2) of Directive 2006/38EC, or for

dispatch centres, puriffcation cenfres or simillar businesses which are equipged with M efftuent treabment system inactivaling the pathogens in question, or wiere the cffTuent &
sulifect to ather ypes of Ereatment reducing the risk of transmiting diveaves 1o the mafural walers fo an accéplalle level, /
(L] ESS-'?.OCHFEC‘ :sny]]l Yonetmelige uygun olmas amaciyla igleme, paketleme ve etiketleme verinde gegici insan i dmce ileri iy gecmesi
ki wirich are fele L for flurther frg befbore ramarn i Mnntkmmryshmgr al the place af procexsing and packed and
labe lled for thal purpose in accordance with Regulation (EC) Ne 8532004,
L Bu sertifikanin Kisom 102,01 ve 112246 sadece ilgili madde baghifs altmda belirtilen bir ya da birden ¢ok hastalifa kargi duyarh olan tirler i¢in uygulanacaktir. Duyarls tirler,
2006/88/EC sayil Direktifin Ek IV *inde listelenmigtic./ Parts IL2.1 and I1.2.2 of this certiffcate only apply fo species susceptible to one or more of the discases referred to in the
Reading of the point concerned. Suvceptible species are livted in Anmex IV o Directive 2000888 C.7
B Uy gun sekilde saklayiniz./ Keep as appropriate.
= Mithriln ve imza renginin, sertifikamin difer unsurlarnm renginden farkh olmasi gerekmektedir / The color af the stamp aed sigmature nnst be different o (hal of e other particulors
in the cerfifTeate.
{*)In case of exp ion of live o | , official inarian should sign./Canli ihracan dor Resmi Veteriner Hekim imzalamalidur,

Resmi denetgi/Veteriner Hekim (™) Qfficial inspector’Veterinarian(®)

{sim (bityiik harflerle):/ Name (in capital letters),

Yetki ve unvan/ Qualification and title.

Tarih/Date. Imza/Sig

Mubilr/Stanp
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