Health Certificate for Export of Products
of Aquatic Animal Origin to the Kingdom of Saudi Arabia (KSA)

Ay pl) AStaal) P PERYEN Jual @ld 4 all cladial) paatl daa algdl)
493 gad)

1.1 Consignor (Exporter) (sraall) Juyall | 1.2 Certificate Reference No. Laall Salgdll 2 yall a8
Name Py Place of Issue Juay) Gla
Address Ol gind) Date of Issue ey
1.4 Consignee (importer) (Qosiall) 4} Jupadl | 1.3 Competent/Certifying Authority duaitall 418,01 dgall
Name Py Address Ol gl
Address Glsiadl |15 Country of origin Laidl aly | 1SO code* S 34,
1.6 Country of Jsasd b | 1SO code* 359 4y
Destination
1.7 Producer/Slaughterhouse Est. Fleall/Anilall 48,40 | 1.8 Packing Est. (if applicable) (225 ¢ Blanall AS i)
Name padl Name )
Address Ol sindl Address Olgiad)
1.9 Border of Entry/Country of diie/ Jgagllaly [ 110  Border of Loading/Country of Jaaaill b ga/5 jaliall aly
Destination e Dispatch
1.11 Means of transport/conveyance  Jaill Al 112 Vehicle Identification No. SR A g A 8/ gy o) 0B )
By Air O TR
By Sea O o 1.13  Temperature of Food product A3 Balal) Bk B ) o A
Chilled 2sa
Frozen Lada
1.14 Commodities Certified for: 18 el ailiaddl aid i ad
Other O ssAl  After Further Process [ 4Ll dallas s Human Consumption Directly: [ :8 b 3% dNgiud)
1.15 Identification of the Food Products LY ciyial g cipa s
Species Expin Total
Name & Description of Food HS-Code (Scientific name) Brand Name Production Date Dp Yy No Packages Batch No 3
ate Weight
o FERRET FTWT] s 2 e &G P— .
Al ) Balal) cina g g el PR (coalad) ) Ayl dadad) [ Sl 3 gkl aae Algcl) o8 S o
1.16 Health Attestation: dauall Ay
A. General Requirements; dale cildhia )

1. The products of aquatic animal origin are safe and fit for human )
consumption: oY) G Aallaa 5 (Al Aaddas Ay el sl of

2. The products of aquatic animal origin are derived from non-toxic s ¥ g Aelas e Jiliad e ) geall Jual ) ld G jal) claiidl jaae J
species that do not cause any sign of disease. A e dldle

3. Where aquatic animals are grown in farms or aquaculture | zlil Ghlie o &l e e Jlsaall Ja¥l @l djadl slal) a5 Jla &
production areas, hygiene requirements are under the control of | el du8 (e fnall Cllhaiall o Al Aaials Glaliall s (Ld i ay
the competent authority of the country of origin. el ol A daiaal) 44 )

4. The aquatic animals have been fed from feed that is produced in | <lllid Uy caniia Cidlel el saldl dua) el G jand) clal1 4055 a3
compliance with GMP & HACCP principles or its equivalent and is | o= &l o38S La 5l da jall Ll aSall 5 Hhlaall Jiad iy sall sl
free from any physical, chemical or biological contaminants that are Ll 5 shae dn g o) AleS ) 400 58 Ui gle A
prohibited internationally.

5. The products of aquatic animal origin were handled in an | A=l ilin 4 sl dra¥) ld A el cilaiall Jglas cililas ¢l yaf a5
establishment that has been subjected to inspection by the | Zedbwd)lal ol (3abs cLbiall oy (3 Haitdll s Aeall 8 (o 248 1
competent authority of the country of origin and implements a food Al Lo ) el plai fsabae () ol ¢133)
safety management system based on HACCP principles or an
equivalent system.

6. The products of aquatic animal origin has been derived from healthy | o=le¥ alel lale jeli ol eVl i sanall 3 sl Gilaiiall ol
animals that have no apparent evidence of any contagious and/or (OIE) &) all Asall 20 5al) Aalaiall o) 8 & Aiausaiall 5 Al sll 1/ 5 Dpneall
infectious disease as listed by (OIE).

7. The aquatic animals which have never been fed with animal protein | Gfs» e @siad el o 38 o] (il gall Joa¥) i3 & jaill bl o
(with the exception of fish meals from different species than the | i ie Ao )Jiue Mol e 5% Y of Aoyl clanl) (3 5amsa sLly) il s
cultured one), including meat, bone meal, greaves, or any other | &= v b sake 5l ddiaall ¢y aall éu'ﬂfd‘ 5}““‘}“?3;*”‘ ‘ﬁf Gl (u“ajl
sources prohibited by the Islamic Sharia such as blood or derivatives sl 5l e Jie dpadlu) Ay )
of porcine.

The aquatic animals were not bred genetically modified or Tt R ¢ ;

8. _ aquatic é V. MOCINEd O 1 jtil Ga sk e Lesde Jgmasll 5 51 Ly 5 55ma ey paill sl 055 o
engineered in a way that does not occur naturally by multiplication Tinsall &y goad) il
and /or natural recombination. T -

9. The products of aquatic animal origin have been and handled in | La dualudl Gaaall okl G5 5lsall Jeal¥) @3 &y el clatiall Jols &5
accordance with GSO 1694 GSO 1694 il 4l dual sall ae (381 54

10. Thfe w?ter (|'ncludmdg the |.ce) use to prO(?ess odr trénhspzrt thehaquat'lc 5 5ime Y () S ek \eatin gl slead i s b el L)
animals or its pro uc’Fs is not 'contammatfe with the pathogenic e G 21 O LS (GSO 149 Aendlall Al :\A_gu ilas cilisle Ll
agent and comply with technical regulation GSO 149, and the - N ot

. - B Lgilatiia g 4l ela 3 alall & i)
processing prevents cross contamination of The products of aquatic




animal origin.

11. The prvoducts c')f aquatic a?nimal origin satisfie.s the. con.ditions. Iai'd GSO o5, dmtall Al Aaidl didla ) yeall Josy] 13 Byl aiial o
down in technical regulation GSO 1016 on microbiological criteria A J‘QUM@_AJ%}MS&A\ 25l 1016
for foodstuffs.

12. The products of aquatic animal origin satisfies the conditions laid | GSO 2481 a8 dsulall dusll 53 ) sl Ja¥) @il el cilaind)
down in technical regulation GSO 2481 on Maximum Residues .%&?\‘;@M\%,A‘J\L}&gymcw\ 5 sl 3 gaal)
Limits (MRLs) of Veterinary Drugs In Food.

13. The products of aquatic animal origin has been obtained separate | as (ilsu ¥ @i il 0 Al Jjear (o sad) dual¥) @l 4y all Cilaiiall U5 &5
from meat not conforming to the requirements set out in this | J&lly WYl dal e apen I8 32l oda Ll (o saiall clillaidll
certificate during all stages of its production, transport and storage. Lol

14. B1: Fish [J O diand) 11
The fish originate from a country/territory zone declared free from | EHN, ) e b Bba¥) (sa 30 dahia of daklie [ 450 (ga lasl] jriaa ¢f
(EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection | IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
with A. invadans, or infection with G. salaris), in accordance with | leim L cilillie ae 3859 W (infection with G. salaris s invadans,
the relevant OIE Standard by the competent authority; or o Al saall Asall Lpadlall Aakiiall Claial 5o e
have been passed the following: AU Glel el s @llan) S5

1. inactivation of the pathogenic agent according to OIE | Gl Labidl Claayi (8 25 LA‘&&} Aol e Qilad 3 -1
recommendation (Aquatic Animal Health Code) ;or ) 1) il ¥l 25 (OIE) il pall daall

2. In the case of importation of fish fillets or steaks, which | 223 5% O g 4ld o) @l )8 5 ol 418 3l il Js (B -2
have been prepared and packaged for retail trade, the RBX
product should be (frozen or chilled).

15. Fish incompliance with the following technical regulation: A daadal) Al 0l 5l Aiae dllany) o
For chilled fish GSO 380 52 jall GllausS GSO 380
For frozen fish GSO 1753 saeaall dlawd GSO 1753
For frozen fish fillets GSO 1406 saeaall dlau) i 13 GSO 1406

16. B2: crustaceans ] Ol pddl 12
The crustaceans originate from a country/territory zone declared | &l () Ge S 0o GA dikie ol Aakilia [ Ao e Gl ) Haas ¢f
free from (WSD), (YHD), (TS), (IHHN), (IMN), (NHP), or (WTD) in | & 1555 e 3die mse cclanssll (3 a1 Gul D) G s clars ol (8 sl
accordance with the relevant OIE Standard by the Competent sl Al e el JA5 (e g sedl éfl*” DA g s
authority; or sl e 0o Leing Lo Slllie ge G5 Ly gaan¥) Jll (e ooy S5
have been passed the following: ) ‘5“ ““;:j"f” “‘fﬂb‘ﬂflL"J‘“‘L““f‘

1. inactivation of the pathogenic agent according to OIE Al A s 4 O “"".ﬁ“ M“"J“'ﬂ G
recommendation (Aquatic Animal Health Code) ;or ? CRas @ s e B o= e "LL"' & -1

2. In the case of importation of shrimp, which have been . - M:u\.d.\.;l,g;\]\ 258 '_(O|E2,@"#‘Ml_j
prepared and packaged for retail trade, the product Lo exe Oluss 0 ‘”SJ M!f (‘JLUJ{) c_.\_{).;.s&t U?S Jf j-"d -2
should be frozen peeled shrimp or decapod crustaceans Al Gl 2 ey il 8,580
(shell off, head off).

17. Shrimp in compliance with the following technical regulation: Al Amalal) 2l il sl sitdaa Gl U O
For chilled shrimp GSO 1361 2l gl M GSO1361
For frozen shrimp GSO 582 eaall s 1 GSO 582

18. B3: Molluscs [ ekl 3a
The Molluscs originate from a country/territory zone declared free | o= @b AlaYl e A Zhie o Zablie [ U e Sl jaae ¢f
from (infection with AbHV, infection with B. exitiosa, infection with | X. . olseni <. marinus <B. ostreae <B.exitiosa <AbHV)
B. ostreae, infection with M. refringens, infection with P. marinus, | &xlladl el Glacalse (e Ling Lo Gl ee G853 L (californiensis
infection with P. olseni, or infection with X. californiensis), in Sl ¢ gl Mﬂ
accordance with the relevant OIE Standard by the Competent ) Clel ] Gt a1 o sS5
authority; or Lallall el a2 )5 W Ly el Coae Jolani o3 -1
have been passed the following: i) Al slad) 258 (OIE) 28l sall daall

1. inactivation of the pathogenic agent according to OIE A ‘;‘E#"‘” aldyiel da b -2
recommendation (Aquatic Animal Health Code) ;or B8N de 5 e () Q) Lall el e
2. in the case of importation of the following commodities chsillenl e
that have been prepared and packaged for retail trade: 88 hay «,‘l*“” L
. off the shell and eviscerated abalone meat ; e sl e 058 O
. Mollusc meat
. half-shell oysters;
the product should be (chilled or frozen).

19. The products of aquatic animal origin has been obtained from [ Al e ] 20 5 fim i (o iyl a1 3 ) sl 15
territory/state [ name ] ’ i ’ :

20. I the undersigned, authorized person, certify that the good

described above meets all the requirements mentioned in this
certificate.

(b st o3el Leiloa 5f 53l 5l delimdl ol ail (aiaall J sl olial a8 sall Ui
kgl 8 5ol gl Amaall dag Al aran

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

Date:

oaidall ot i) Ad g g al
LS iy () 551991
(s QAN
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