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Chapter 1 –General Instructions for Certification (rev 05/2020) 
 

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  
 
II. Domestic Certificates: 
Use 2-character country code “US” 

 
III. 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 added to the end of numbering sequence: 
 
Annex IV 14.2 Legal harvest Processed Product AF 
Australia Baitfish BF 
Australian Prawns PR 
Australian Cooked Crustacean CR 
Brazil BH 
Brazil Lobster BL 
Canadian Baitfish 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 EU 
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 Salmonid RF 
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  HK 
Health Certificate - Guatemala GH 
Health Certificate - New Zealand - Processed Salmon HZ 
Health Certificate – United Arab Emirates HU 
Health Certificate – Costa Rica CI 
Health Certificate – United Arab Emirates HU 
Indonesia IH 
Legal Harvest US CC 
Legal Harvest Non-US OO 
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 
Health Certificate - Thailand   TU 
Health Certificate - Vietnam VH 
Turkey TH 
Taiwan MS 
Veterinary Certificate - New Caledonia NC 
Veterinary Certificate - Russia RC 
Health Certificate - Korea Heads & Intestines HI 
Israel Fish and Fishery Products IR 
New Caledonia fish MF 
New Caledonia Mollusc MM 
New Caledonia Crustacean UC 
Annex IV 14.1 Legal Harvest Unprocessed Product AC 
Export Health-EU Fishery Products EU 
Export Health-EU Foreign Sourced Product BB 
Ship Stores in Transit SS 
 
 
***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.  
 



Certificate Superseding  
 
Effective April 1, 2019, certificates may be superseded for previously certified product that has left 
the US to rectify certificates that have been for example, lost, damaged, contain errors, or where 
the original information is no longer correct. These supersede certificates must be clearly marked 
to indicate that they are replacing the original certificate. A supersede certificate shall reference 
the number of the original certificate that it supersedes and the date the original was signed.  

 
Management requirements 

• Regional supervisory staff is expected to do random verification of issued supersede 
certificates to ensure policy effectiveness and implementation. Supersede certificates 
issued through the Seafood Inspection Services Portal (SISP) provide a “supersede values” 
page which documents any changes.  

• If a replacement certificate is issued in deviation from written policy, supervisory 
approval is required. A log shall be kept documenting reasons for deviation and 
corrective action taken. 

Scenarios where a supersede may be appropriate 
• For split load under following conditions: Product species must remain the same; weight 

must remain the same or lower. There is a limit of one time supersede per consignment 
for this issue, any requests beyond must be routed through HQ. 

• For change of country. Note: If, this is from outside EU to an EU country, then customer 
assumes the risk of possible rejection. 

• For change of consignee. 
• For change of processor if within the parent company only (EX. One vessel to another 

within same company ownership). NOTE: Change of Processor NOT allowed for EU 
certificates. 

• To correct minor typographical errors. In particular, EU will accept minor changes to 
container/seal number but not an entire container/seal number change.  

• For changes in logistics (EX. port, vessel name) 

Scenarios where a supersede is not appropriate include 
 

• If product has been accepted at a foreign border inspection post, then USDC will not 
supersede. It is up to customer to work with the ‘landed’ country (NEW COMPETENT 
AUTHORITY) for continued export. 

• For change of seal number. 
• To convert multiple certificates into less (EX. 2 into 1) 
• To add additional product or weight. 
• To change country of origin of product. 
• For product change under following conditions: Species ; expanded common name; type 

code; intermediate code; end product code 
• For product that has not departed the US. In this case, the original certificate should be 

voided and a new certificate should be issued. 



Batch Certification 
 
In May 2009, the U. S. Department of Commerce (USDC) Seafood Inspection Program (SIP) began 
issuing “batch” health certificates. Due to several issues regarding logistical and informational 
completion of the certificates, including the need for expedient service, SIP decided that it would 
be best to allow customers to request batch certificate service. The initial policy was put into place 
to address the current business practices to facilitate the distribution of certificates and minimize 
the quantities of certificates superseded each month. During the last audit of the certification 
system by the European Union (EU), SIP was notified by EU DG Sante that the batch service is not 
in compliance to the EU standard of certification required for documentation and the service does 
not meet CODEX Standards for International health certification. Through this memorandum, SIP 
is announcing an end to the practice of batch certificates, effective July 1, 2019. 
 
Procedures and Requirements  
Effective July 1, 2019 SIP policy is as follows: All requested certificates will be issued through the 
online system, per policy to meet inspection requirements for each consignment. No longer will 
groups of incomplete documents be issued prior to processing to be completed at later dates. All 
NOAA SIP certificates are to be issued as complete, meeting international standards. NOAA SIP will 
work with individual stakeholders to address specific certification needs and place inspectors and 
officers in locations at the times necessary to meet both NOAA SIP program requirements and 
industry service requests. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Stamp procedure for Export Health Certification 
 
 
 

 
 
 
 
 
 
 
 



Chapter 2 – 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. 
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. Prohibited product for shipment to EU 
Export of bivalve molluscs, echinoderms, tunicates and marine gastropods are not 
permitted. However, Pectinidae (Scallop) adductor muscles completely separated from 
the viscera and gonads ie. "roe-off", are accepted for export, providing they are wild 
caught. Commission Decision 2006/766/EC  

 
Chapter 3 – Instruction for Completing the Certificate of Inspection (rev 11/18) 

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 I 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. Requests 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 legal size 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. 
2. Enter the name of the firm which processed the product. 
3. Enter the address of the firm which processed the product. 
4. Enter the name of the person or firm to whom the product is being 

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

shipped.  
6. Enter a general description of the product. 
7. Enter the date which certificate is being issued. 
8. Enter the name and address of the facility in which the product was being held 

at the time of inspection. 
9. Enter the total number of containers inspected, type and size. 
10. 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 oz.") 

11. Enter the product's code and/or date of pack. 
12. Enter the code number as imprinted on the master cases. 
13. If product has been graded, enter the results in this block, for example: 

a. Average score points 
b. Score point range 
c. Average flesh content 

https://www.fisheries.noaa.gov/webdam/download/106964377


d. Flesh content range 
e. Vacuum range 
f. Average net weight 
g. Net weight range 
h. Flavor and odor 
i. Count per pound 

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

14. 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.") 

15. Enter the inspector's name in print. Sign all originals. 
16. 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. 
17. Enter the address of the plant/regional/local office to which the inspector is 

assigned. 
18. Distribution of Completed Certificates of Inspection: 

 

 

OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC LEGAL SIZE WATERMARKED 
PAPER ONLY 

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



ATTACHMENT #1 

 
 



Chapter 4 - Instruction for Completing the Memorandum of 
Inspection/Certification of Loading (rev 11/18) 
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. Requests for Inspection: Whether received by email, 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), worksheets, or other notes or records 
relative to the inspection.  
All certification should be requested by customer 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 legal size watermarked paper only. 
The numbered paragraphs below correspond to the numbers on the example in 
Attachment #1. 

https://www.fisheries.noaa.gov/webdam/download/106964377


CERTIFICATE REFERENCE NUMBER 
 

 

 

1. Check the box indicating Memorandum of Inspection. 
2. 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.” 
4. 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.  
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 LEGAL SIZE WATERMARKED 
PAPER 

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

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 requested 
by customer 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 legal size 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 LEGAL SIZE WATERMARKED 
PAPER 

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



ATTACHMENT #1 
 
 
 

 
 
 
 
 



Chapter 5 – Instruction for Completing the Certificate of Inspection – Fishery 
Product Intended for Re-Export to EU (6/19) 

These instructions establish and implement a procedure which will assure national 
uniformity in the completion and issuance of the Certificate of Inspection Fishery Product 
Intended for Re-Export to EU for computer based certificates (see Attachment #1). 

 

 
General 

A. The Certificate of Inspection - Fishery Product Intended for Re-Export to EU is used 
only for certifying products that are exported from the U.S. with the intent of 
reprocessing and re-export to EU. 

B. The information needed to complete the certificate is provided by the requestor and 
verified by Seafood Inspection Program personnel.  Certifying officers must verify that 
that the processor of the product is listed as a current approved shipper to the E.U.  
US Facilities should appear on the European Union Approved list at the following links: 
https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf 
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  

C. The Certificate of Inspection - Fishery Product Intended for Re-Export to EU is used to 
confirm the product listed meets the stated attestation. While this certificate confirms 
the product meets the stated attestation, it is not a Health Certificate. This certificate 
may be requested in conjunction with a Health Certificate or as a stand-alone 
document.  The above products were caught and handled on board vessels and were 
landed, handled and, where applicable, prepared, processed, frozen, thawed, 
packaged, marked, stored and transported hygienically and in compliance with the 
relevant United States public health  requirements as set forth in Title 21 of the United 
States Code of Federal Regulations, which have been recognized for the purpose of 
additional processing and re-exports as equivalent to the European Community 
standards as prescribed in Council Decision 98/258/EC. 
Commodities certified for human consumption. 

Procedures 
 

A. Completing the Certificate of Inspection - Fishery Product Intended for Re-Export to 
EU:  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. 

B. 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 

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


1. Use above SIP certificate numbering policy. 
2. Enter the date of request submission. 
3. Enter the name of the firm which exported the product. 
4. Enter the address of the firm which exported the product. 
5. Enter product information as follows: 

• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked 

and canned. Therefore for frozen cooked prawns the entry would be ‘Frozen, 
processed’ 

• Manufacturing plant name and registration / ISO code of country of Origin: 
Name and Approval number of manufacturing plant (includes: factory vessel, 
freezer vessel, cold store, processing plant). ISO country code of country of 
origin of the product. 

• Number of packages 
• Net weight 

6. The results/remarks section is used to enter information pertinent to the 
product 

7. Enter the inspector's name in print. Sign all originals. 
8. Place the certification stamp. 
9. Enter the address of the plant/regional/local office to which the inspector is 

assigned. 
C. Distribution of Completed Certificates of Inspection: 

OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC WATERMARKED PAPER ONLY 
1. One original will be printed, signed, stamped (round certification stamp) and 

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

 



ATTACHMENT #1 

 
 
Chapter 6 – Instruction for Completing the Lot Inspection Certificate (rev 
11/18) 

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. Requests for Inspection: NOAA Form 89-814, (Request for Inspection Services), must 
be provided by the applicant. The submitted NOAA Form 89-814 is part of the 
permanent record for the inspection 

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 legal size USDC watermarked paper only. The 
numbered paragraphs below correspond to the numbers on the example in the 
Attachment #1. 

CERTIFICATE REFERENCE NUMBER 
 

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

2. Enter the company name of applicant. 
3. Enter the address of applicant's facility. 
4. Enter the name of company to which inspection is performed for. 
5. Enter the address of company to which inspection is performed for. 
6. Enter the product inspected, as to the production commodity code. 
7. Enter the location of product and sampling/inspection. 
8. Enter container information.  (e.g. Master Container size, Warehouse 

Storage Lot numbers) 
9. Enter Label information (e.g. Brand, Processor, Product, Type style, market 

form size etc.) 
10. Enter Container identification marks (e.g. pack dates. Best Before dates) 
11. Enter Container ID Number when appropriate (e.g. Product codes.) 
12. Enter Case Information (USDC Stamp number and date that identify the 

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

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 Regional Office name and address 
16. Place the stamp that identifies the inspected product. 
17. Enter Inspector name and number. Apply signature to original certificates. 

 

 

 

D. Distribution of Completed Lot Inspection Certificates 

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



ATTACHMENT #1 
 

 
 



Chapter 7 - Instruction for Completing Legal Harvest US (rev. 03/2020) 
 
Instructions for completion of Legal Harvest US 
 
General 

 

 

 

• The Legal Harvest US certificate is available individually or in a package with the already 
required 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 legal 
harvest certificate can be delivered electronically to the applicant at this time. The 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 access the on-line system, the applicant must apply for a user account at the SIP online 
website 
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertifica
tePage.hm.   
To request legal harvest certificates for US products, the applicant must enter a request 
for a legal harvest certificate through the SIP’s online web-based request system (SISP). 

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 Legal Harvest US, 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. Legal Harvest US Verification Audit 
procedures. 
 
Procedures for Completion and Issuance of the Legal Harvest US 
 
A. Requests for Inspection: Legal Harvest US 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 Legal Harvest US is prepared by inputting information and data taken from the 
Health Certificate and/or inspection request and records relative to the shipment. The required 
information for Legal Harvest US 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).  
Note: Attachment #2 or page #2 of the document is completed entirely by applicant, not by SIP.  
 

1. The certificate number will be generated by SISP using SIP policy for numbering 
certificates. 

2. USDC Local Office. 
3. USDC Local Office telephone number. 
4. USDC Local Office address. 
5. Enter the applicant company name (e.g. name of the Shipper or Exporter). 
6. Enter the applicant company address (e.g. address of the Shipper or Exporter). 
7. Signature Box: The applicant’s representative who supplied the catch certificate 

information should apply an electronic signature in this block. 

https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm
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8. The applicant’s Official Seal or Company Logo should be placed in this block electronically. 
9. 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.). 

10. Scientific name of each product. 
11. Enter the total net weight of all products covered in this block. Each product will require 

separate listing of its net weight. 
12. 6-digit product HS code (Harmonization System Code) for each product. 
13. Enter the FAO Catch Area for each product. 
14. Enter catch dates or range of dates for the product listed. 
15. Enter the Vessel name or Fishing Group name 

• Provide the name of the single vessel responsible for the harvest of fish comprising 
the respective consignment or; 

• Provide the fishing group name responsible for the harvest of fish comprising the 
respective consignment.  The grouping feature is used for fisheries subject to 
significant commingling of catch at-sea or on-shore (for example, fisheries including 
but not limited to: those where initial catches are divided by size before further 
dispatch e.g., Lobster; or those in which multiple harvest vessels deliver fish to tender 
vessels at sea). Groupings will be managed by U.S. producer or processor  and subject 
to audit, including the specifics of each vessel as defined as part of the group that 
contributed to the consignment.  

16. Enter the license/registration details of the vessel or fishing group listed. 
• Fishing group may not have singular registration number. In this case, please place 

n/a in the field. The does not remove the responsibility to maintain records of 
license/registration for each vessel in the defined fishing group. 

17. Signature line: Inspector’s Full Name and ID# using electronic signature is placed here. 
18. The date of the inspector’s electronic signature is placed here. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



ATTACHMENT #1 

 
 
 
 
 
 
 
 
 



ATTACHMENT #2 

 



 
Chapter 8 – Instruction for Completing the Legal Harvest Non-US (rev 03/2020) 
 
Instructions for completion of Legal Harvest Non-US Certificate 
 
General 
 

• Legal Harvest Non-US certification is intended for foreign sourced product which are 
exported from the US 

• To obtain a catch/harvest certificate, customers will select Legal Harvest Non-US 
certificate.. The international norm for certification policy is to issue certification only to 
the destination country.  Therefore, SIP developed an origin certificate that indicates that 
SIP has verified the source of the product from a foreign country consignment with 
documentation referencing legal catch.   

• The certificate is available individually or in a package with the already required export 
health certificate. There is a fee for a single certificate or the package of both certificates. 
The certificate may be requested electronically but only the Legal Harvest Non-US 
certificate certificate can be delivered electronically to the applicant at this time. The 
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. 

• Both of these SIP documents contain all the information required for the EU Annex IV 
catch certificates (issued by third country) and will meet the traceability requirements for 
product being re-exported to the EU from a third country outside the United States.  

 
 
C. Completion: The numbered items below correspond to the numbered fields on example of the 
Legal Harvest Non-US certificate. 
 
1. The certificate number will be generated by SISP using SIP policy for numbering certificates. 
2. Regional Office Information. 
3. USDC Local Office. 
4. USDC Local Office telephone number. 
5. USDC Local Office fax number. 
6. USDC Local Office address. 
7. Enter the applicant company name (e.g. name of the Shipper or Exporter). 
8. Enter the applicant company address (e.g. address of the Shipper or Exporter). 
9. 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. Country of Origin of Product 
18. Enter catch dates or range of dates for the product listed. 
19. The Inspector’s Full Name and ID# using electronic signature is placed here. 
20. The date of the inspector’s electronic signature is placed here. 
21. The USDC Seal will be placed in this location electronically. 

 



D. Distribution of the completed Legal Harvest Non-US certificate 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. See example of page 2 
below. 
2. Printed copies of the Legal Harvest Non-US certificate generated from SISP may be 
maintained for 
Regional and Lot Inspection office use; these copies should be marked “copy”. 
 
Chapter 9 – Instructions for Completion Export Health Certificate – Non EU 
(rev 12/19) 

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 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. Requests for Inspection: NOAA Form 89-814, (Request for Inspection Services), 
must be provided by the applicant. The submitted NOAA Form 89-814 is part of the 
permanent record for the inspection. 

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 legal size USDC watermarked paper only. 
The numbered paragraphs below correspond to the numbers on the example in the 
Attachment #1. 
 

 CERTIFICATE REFERENCE NUMBER 
 

1. Enter the date the certificate is requested on SISP or the date of issue for PDF. 
2. Enter the name designation and address of the issuing office. 
3. Enter the name and address of the applicant or shipper of the product. 
4. Enter the name of the consignee.  
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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.  

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

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 lbs.) 

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.) 
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. 

19. The certificate  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. 



ATTACHMENT #1 
 

 
 
Chapter 10 – Instructions for Completion “Ship Stores in Transit” Export 
Health Certificate (rev 10/2018) 

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



 
General 

 
C. 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. 

Procedures 
 

D. 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. 

E. 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. 

F. 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 
 

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

22. Enter the name designation and address of the issuing office. 
23. Enter the name and address of the applicant or shipper of the product. 
24. Consignee. “Ship Stores in Transit Only” is auto populated to this field.  
25. 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. 
26. Enter the port of embarkation, i.e. the city/port from which the product will 

be shipped.  
27. Enter the port of debarkation, i.e. the city/port to which product is being 

shipped 
28. Populated with statement: “USDC Officially Sampled stamp/date” 
29. Enter the total number of master cases being shipped. (Primary container 

numbers can be placed in parentheses.) 
30. Enter the total marked declared net weight of the shipment in both LBS and 

KGS.  
31. Enter the identity of the product. (e.g., Shrimp Tiger 16/20, IQF) 
32. Describe the product. (e.g., Raw P/D) 
33. Enter the lot number(s) or production code(s) which appear(s) on the 
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cases in the shipment.  
34. Describe the container size as it appears on the case. 
35. Enter the total number of cases in the lot. (Primary packages may follow in 

parentheses)  
36. Enter the declared net weight of the lot of product inspected in this row. 

The weight shall be expressed as declared on the label and in both LBS 
and KGS.  

37. Enter the brand name of the product. If no brand name is present, enter 
“unlabeled”. Enter USDC stamp number and date matching original 
inspection.  

38. 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 
results/remarks must contain pertinent information about the lot including, 
but not limited to, the “fitness of the product for export”, Country of Origin 
and statement “Cases were stamped “Officially Sampled” US Department of 
Commerce with the date of original inspection”  
 

EXAMPLE: 
Based on samples drawn per US regulations the consignment was found to comply with official 
requirements regarding healthy and wholesome fish and is recognized as safe and fit for human 
consumption. Product labeling was found to meet US FDA regulations for the domestic 
distribution of fishery products. Cases were stamped “Officially Sampled” US Department of 
Commerce with the date of original inspection. The information can be found in the label brand 
section above, refer to the original scoresheet for inspection results. 
 

39. The round multi colored certificate stamp impression is placed in this location, 
dated when the certificate is requested on SISP or the date of issue for PDF 

40. 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 
3. Print one original, sign, stamp and forward to the Applicant. 
4. Print and file copies according to SIP filing plan. 



 
EXPORT HEALTH CERTIFICATE  

This certificate is admissible in all Courts of the United States as prima facie evidence of the truth of the statements therein contained. This certificate 
does not excuse failure to comply with any Federal or State laws. WARNING:  Any person who shall falsely make issue, alter, forge or certify, or  
participate in any action, is subject to a fine of not more than $1,000 or imprisonment for not more than (1)year, or both [7 U.S.C. 1622(h)]. 

ISSUING OFFICE: 2 

EXPORTED 
BY: 3 

CONSIGNED 
TO: “SHIP STORES IN TRANSIT ONLY” 

SHIPPED VIA: 5 PORT OF EMBARKATION 6 PORT OF DEBARKATION 7 

IDENTIFYING MARKS: USDC OFFICIALLY 
SAMPLED STAMP/DATE SEE LABEL 
BRAND BELOW 

TOTAL CONTAINERS 9 TOTAL MARKED WEIGHT 10 

PRODUCT CLASS, TYPE 
STYLE 

LOT NO. 
& CODE 

CONTAINER 
SIZE 

NO. 
CONTAINERS 

LOT WEIGHT LABEL 
BRAND LBS KG 

11 12 13 14 15 16 16 17 

        

        

        
RESULTS: 
 

REMARKS: 
BASED ON SAMPLES DRAWN PER US REGULATIONS THE CONSIGNMENT WAS FOUND 
TO COMPLY WITH OFFICIAL REQUIREMENTS REGARDING HEALTHY AND 
WHOLESOME FISH AND IS RECOGNIZED AS SAFE AND FIT FOR HUMAN 
CONSUMPTION. PRODUCT LABELING WAS FOUND TO MEET US FDA REGULATIONS 
FOR THE DOMESTIC DISTRIBUTION OF FISHERY PRODUCTS. CASES WERE STAMPED 
“OFFICIALLY SAMPLED” US DEPARTMENT OF COMMERCE WITH THE DATE OF 
ORIGINAL INSPECTION. THE INFORMATION CAN BE FOUND IN THE LABEL BRAND 
SECTION ABOVE, REFER TO THE ORIGINAL SCORESHEET FOR INSPECTION RESULTS. 
 

I certify that in compliance with the regulations of the Secretary of Commerce governing the inspection and 
certification of the product designated herein pursuant to the act of August 14, 1946, as amended (7 U.S. C. 1621-
1627), samples from lots indicated above have been examined in accordance with current regulations and 
standards and the results are shown above. 

OFFICIAL STAMP 
 

19 

SIGNATURE/NO. OF INSPECTOR 20 

 



 
 
Chapter 11 – Instruction for Completing the E.U. Export Health Certificates 
(rev 03/2020) 
 
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 

 
• Tick or mark the relevant box 
• ISO 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 appear as current approved shippers to the E.U.  
 
All US fishery products must be produced and stored in an EU approved establishment.  
Facilities should appear on European Union Approved list at the following links:  
https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf 
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


• 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 EU 
(original signature of an authorized officer, the name in capital letters, the qualification 
and title, and original stamp of the competent authority). 

• An EU Approved Broker may select to input their information in Box I.28, identifying 
themselves as the manufacturer of the product. In this case, the Broker is required to 
submit documentation affirming that the origin of product is from an EU Approved 
Establishment. This documentation must be provided to Seafood Inspection personnel, 
for each consignment, prior to certification. 
 

Procedure for completion of Model Health Certificate for imports of fishery products 
intended for human consumption 
 
Part I – Information on the consignment shipped 
Box I.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 I.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 I.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch that is responsible for 
certification. 
Box I.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 I.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 I.6 Person responsible for the load in the EU 
Reserved for TRACES notifications (e-certificates). If not an e-certificate, this box can be 
invalidated. 
Box I.7 Country of origin 
The ISO country code must also be stated (https://www.iso.org/obp/ui/#search – list of 
country names and code elements).  
Box I.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 

https://www.iso.org/obp/ui/#search


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 I.28, the U.S. 
establishment of dispatch in box I.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 I.8 Region of origin 
This box is invalidated in the model health certificate. 
Box I.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/#search – 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 I.10 Region of destination 
This box is invalidated in the model health certificate. 
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 I.12 Place of destination 
This box is invalidated in the model health certificate. 
Box I.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 I.14 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.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 I.16 Entry BIP in EU 
Please give the name and the number of the border inspection post (BIP) as it appears in 
Annex I to Commission Decision 2009/821/EC(5) as amended.  
Box I.17  
This box is invalidated in the model health certificate. 
Box I.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 I.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 I.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. 

https://www.iso.org/obp/ui/#search


Box I.22 Number of packages 
Please indicate the total number of packages. 
Box I.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 I.24 Type of packaging 
e.g. cartons, bags, trays 
Box I.25  
Tick or mark the box 
Box I.26  
This box is invalidated in the model health certificate. 
Box I.27  
Tick or mark the box 
Box I.28 Identification 
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. 

Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’ 
• Approval number of establishments manufacturing plant: Approval number of 

manufacturing plant (includes: factory vessel, freezer vessel, cold store, processing plant, 
and EU approved broker). Country of Origin 2 digit ISO code. 

• Number of packages 
• Net weight 
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 
Box II.b 
TRACES reference number – see Box I.2 (e-certificate). If not an e-certificate, this box must be 
invalidated. 
Part II.1 
The public health attestations must match those in the model certificate. 
Part II.2 
The Animal Health attestations do not apply to the following products: 
• Non-viable Crustaceans 
• Fish which are slaughtered and eviscerated before dispatch (gutted fish) 
• 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) 
• 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. 

• 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 II 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. Each page of the certificate should be stamped and signed. Stamp date shall 
match date of certificate. 







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: 
• The replacement certificate must have a new certificate number, i.e. it must not have the 

same certificate number as the existing certificate. 
• 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: 
o Consignments for which the container number when stated is completely different 

to the number of the container presented for inspection. 
o The establishment of origin on the certificate does not match that on the 

packaging. 
o 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. 
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(EC) No 852/2004 of the European Parliament an of the Council and amending Regulations 
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Chapter 12 – Instruction for Completing the Export Health EU – Foreign 
Sourced Product (rev 3/2020) 
 
Export Health EU – Foreign Sourced Product 
 
Guidance on the completion of the EU health certificate for exports of foreign sourced 
fishery products intended for human consumption 
 
The following guidance is provided to assist with the completion of the health certificate for 
export of foreign sourced fishery products intended for human consumption.  
 
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. 
 
The certificate is intended to provide certification of foreign sourced product moving through 
the US bound for EU. It is not intended for US harvested or produced products.  
 
This certificate is not intended to certify live fishery product transiting through the US bound 
for the EU. This product shall continue to be certified under the Export Health – EU Fishery 
Products 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. 

General 
• Tick or mark the relevant box 
• ISO 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 appear as current approved shippers to the E.U.  



 
All US fishery products must be handled and stored in an EU approved establishment.  
Facilities should appear on European Union Approved list at the following links:  
https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf 
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 
• 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 EU 
(original signature of an authorized officer, the name in capital letters, the qualification 
and title, and original stamp of the competent authority). 

• An EU Approved Broker may select to input their information in Box I.28, identifying 
themselves as the manufacturer of the product. In this case, the Broker is required to 
submit documentation affirming that the origin of product is from an EU Approved 
Establishment. This documentation must be provided to Seafood Inspection personnel, 
for each consignment, prior to certification. 
 

Procedure for completion of the health certificate for export of foreign sourced fishery 
products intended for human consumption 
 
Part I – Information on the consignment shipped 
Box I.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 I.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.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch that is responsible for 
certification. USDC NOAA Seafood Inspection Program 
Box I.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 I.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 I.6 Person responsible for the load in the EU 
Please give the name, address and postal code for the operator responsible for the 
consignment upon reaching the EU. 
Box I.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 

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


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 I.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 I.28, the U.S. 
establishment of dispatch in box I.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 I.8 Region of origin 
Box I.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/#search – 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 I.10 Region of destination 
This box is invalidated in the model health certificate. 
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 I.12 Place of destination 
Please give the name and address of the final destination of the consignment. 
Box I.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 I.14 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.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) 
Box I.16 Entry BIP in EU 
Please give the name and the number of the border inspection post (BCP)  
Box I.17 Documentary references 
Documentary references: bill of lading number or booking reference number  
Box I.18 Transport conditions 
Please tick appropriate box (ambient, chilled, frozen) 
Box I.19 Container No/ Seal No 
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 I.20 Goods Certified as 
Please tick appropriate box (human consumption, canning industry, other) 
Box I.21 not required 
Box I.22 not required  
Box I.23 Total number of packages 
Please indicate the total number of packages. 

https://www.iso.org/obp/ui/#search
https://www.iso.org/obp/ui/#search


Box I.24 Quantity total number 
Please provide both total net and total gross weight for consignment 
Box I.25Description of goods / HS code  
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.) 
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. 
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. 

Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’ 
• Manufacturing plant/ISO code of country of origin: Name and Approval number of 

manufacturing plant (includes: factory vessel, freezer vessel, cold store, processing plant, 
and EU approved broker). Country of Origin 2 digit ISO code. 

• Batch Number: include applicable Lot or batch number for product 
• Number of packages 
• Net weight  
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 
Part II.1 
The public health attestations must match those in the model certificate. 
Part II.2 
If the animal health attestations 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 II of the certificate). 
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. 
 
The Animal Health attestations do not apply to the following products: 

• non-viable crustaceans, meaning crustaceans that cannot survive as living animals if 
returned to the environment from which they were obtained,  

• fish which are slaughtered and eviscerated before dispatch,  
• aquaculture animals and products thereof, which are placed on the market for human 

consumption without further processing, provided that they are packed in retail-sale 
packages which comply with the provisions for such packages in Regulation (EC) No 
853/2004,  

• crustaceans destined for processing establishments 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 that inactivates 
the pathogens in question, or where the effluent undergoes other types of treatment 
reducing the risk of transmitting diseases to the natural waters to an acceptable level, 
and  

• 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.   
 



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. Each page of the certificate should be stamped and signed. Stamp date shall 
match date of certificate.  
 
 



 



 



 



Distribution of the completed Export Health - EU Foreign Sourced Product 
 
A single original Export Health - EU Foreign Sourced Product 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.  
 
 
 
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: 
• The replacement certificate must have a new certificate number, i.e. it must not have the 

same certificate number as the existing certificate. 
• 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: 
o Consignments for which the container number when stated is completely different 

to the number of the container presented for inspection. 
o The establishment of origin on the certificate does not match that on the 

packaging. 
o 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. 

 

Chapter 13 – Instructions for completion of Export certificates for EFTA 
Countries (Iceland, Liechtenstein, Norway, Switzerland) (rev 5/19) 
 
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 

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


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, 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, 

• Tick or mark the relevant box 
• ISO 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 the European Union Approved list at the following links:  
https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf 
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 before 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). 
 
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.  
 

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


Model health certificate for imports of fishery products intended for human consumption 
Part I – Information on the consignment shipped 
 
Box I.1 Consignor 
Enter 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 I.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 I.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch which is responsible for 
certification. 
Box I.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 I.4 is left blank). 
Box I.5 Consignee 
Enter 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 I.6 Person responsible for the load in the EFTA country 
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 I.7 Country of origin 
Enter 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 I.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 certificate will mention the Canadian establishment in box I.28, the U.S. 
establishment of dispatch in box I.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 I.8 Region of origin 
This box is invalidated in the model health certificate. 
Invalidate  
Box I.9 Country of destination 
Enter the name of the Country of destination and the ISO country code 



(https://www.iso.org/obp/ui/#search – list of country names and code elements). 
For example for consignments destined for the country Norway, use ISO code NO  
Box I.10 Region of destination 
This box is invalidated in the model health certificate. 
Box I.11 Place of origin 
Enter 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 I.12 Place of destination 
This box is invalidated in the model health certificate. 
Box I.13 Place of loading 
Enter the place (port or airport) where the container was loaded on the means of transport to 
the EFTA country. 
Box I.14 Date of departure 
Enter the Date of departure of the means of transport (vessel or aircraft). 
Box I.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 I.16 Entry BIP in EFTA country 
Enter the name and the number of the border inspection post (BIP) as it appears in Annex I to 
Commission Decision 2009/821/EC(5) as amended.  
Box I.17  
This box is invalidated in the model health certificate. 
Box I.18 Description of commodity 
Enter the 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 I.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 I.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 I.22 Number of packages 
Please indicate the total number of packages. 
Box I.23 Container/seal number 
Container number shall be stated. The seal number must be indicated if the seal was affixed 
to the container under the supervision of the competent authority or if it is known at time of 
certification. 
Box I.24 Type of packaging 
e.g. cartons, bags, trays 
Box I.25  
Tick or mark the box 



Box I.26  
This box is invalidated in the model health certificate. 
Box I.27  
Tick or mark the box 
Box I.28 Identification 
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. 

Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’ 
• Approval number of establishments Approval number of manufacturing plant (includes: 

factory vessel, freezer vessel, cold store, processing plant). 
• Manufacturing plant & country of Origin ISO Code: Name of manufacturing plant (ex: 

factory vessel, freezer vessel, cold store, processing plant) and the Country of Origin of the 
product ISO country code must be stated (https://www.iso.org/obp/ui/#search – list of 
country names and code elements).  

• Number of packages 
• Net weight 
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 
Box II.b 
TRACES reference number – see Box I.2 (e-certificate). If not an e-certificate this box must be 
invalidated. 
Part II.1 
The public health attestations must match those in the model certificate. 
Part II.2 
• The Animal Health attestations do not apply to the following products: 
• Non-viable Crustaceans 
• Fish which are slaughtered and eviscerated before dispatch (gutted fish) 
• Aquaculture animals and product thereof that are in retail packs (must clearly be intended 

for retail sale in existing packaging which must have the identification mark) 
• 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. 

• 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 II of the certificate).  
II.b. - Official Inspector: 
Name – Enter the name of the certifying person in capital letters. 
Date -Enter the date the certificate is signed.  
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. 
 
Chapter 14 – Instructions for completion of Annex IV 14.1 Legal Harvest 
Unprocessed Live & Annex IV 14.2  Legal Harvest Processed (rev 03/2020) 
 
Annex IV 14.1 Legal Harvest Unprocessed Live Instructions 
 
General 
 
• Annex IV certification is intended for foreign sourced product which are exported to the 

EU.  
 
• The Annex IV 14.1 Legal Harvest Unprocessed Live is intended for Live and unprocessed 

product (no HS code change) shipments only.  The Annex IV 14.1 Legal Harvest 
Unprocessed Live 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 
Legal Harvest Unprocessed Live can be delivered electronically to the applicant. 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 Annex IV 14.1 Legal Harvest Unprocessed Live for products going directly to the 

EU, the applicant must apply for a user account at the SIP online website 
https://seafoodinspection.nmfs.noaa.gov/customer/customerlogin.html. Once an account 
has been established, the applicant must enter a request for an Annex IV 14.1 Legal 
Harvest Unprocessed Live through the SIP’s online web-based request system (SISP).  

 
Procedures for Completion and Issuance of the Annex IV 14.1 Legal Harvest Unprocessed 
Live  
A. Requests for Inspection: 
Annex IV 14.1 Legal Harvest Unprocessed Live 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.  
The original IUU must be verified if possible.  
Canadian certs can be verified by following the link to the Canadian website: https://fcs-
scp.dfo-mpo.gc.ca/fcsweb/  
Russian certs cannot be verified.  
On-line applicants will be notified during the application process if information is missing or 
incomplete. The Annex IV 14.1 Legal Harvest Unprocessed Live 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 Legal Harvest 
Unprocessed Live preparation is listed below in (section B. Completion). 
 
 

https://seafoodinspection.nmfs.noaa.gov/customer/customerlogin.html
https://fcs-scp.dfo-mpo.gc.ca/fcsweb/
https://fcs-scp.dfo-mpo.gc.ca/fcsweb/


B. Completion:  
The steps listed below correspond to the fields on the attached example of the Annex IV 14.1 
Legal Harvest Unprocessed Live (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 

HS Commodity code. 
4. For each line item enter the Catch Certificate number, date of unloading into the US, 

storage conditions, date of loading from export form the US, transport vessel name, 
total weight (kg)  

5. Enter the U.S. storage plant name, address, phone and email  
6. Enter the applicant/exporter company name, address, phone, and email. 
7. Place of unloading into the US, name, address and phone 
8. Place of loading exporting from the US, name, address and phone 
9. 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. 
10. The Inspector’s Full Name and ID# using electronic signature, including the date, is 

placed here.  The USDC Seal will be placed in this location electronically. 
 
C. Distribution of the completed Annex IV 14.1 Legal Harvest Unprocessed Live 
 
1. The applicant can retrieve a copy Annex IV 14.1 Legal Harvest Unprocessed Live from SISP.  
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Annex IV 14.2 Legal Harvest Processed Instructions 
 
General 
• Annex IV certification is intended for foreign sourced product which are exported to the 

EU.  
 
• The Annex IV 14.2 Legal Harvest Processed is available in a package with the already 

required EU export health certificate. Both certificates may be requested electronically 
but only the Annex IV 14.2 Legal Harvest Processed 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 Annex IV 14.2 Legal Harvest Processed for products going directly to the EU, 

the applicant must apply for a user account at the SIP online website 
https://seafoodinspection.nmfs.noaa.gov/customer/customerlogin.html. Once an account 
has been established, the applicant must enter a request for an Annex IV 14.2 Legal 
Harvest Processed through the SIP’s online web-based request system (SISP).  

  
Procedures for Completion and Issuance of the Annex IV 14.2 Legal Harvest Processed  
A. Requests for Inspection: 
Annex IV 14.2 Legal Harvest Processed 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.  
The original IUU must be verified if possible.  
Canadian certs can be verified by following the link to the Canadian website: https://fcs-
scp.dfo-mpo.gc.ca/fcsweb/ 
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 are notified during the application process if information is missing or 
incomplete. The Annex IV 14.2 Legal Harvest Processed 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 Annex IV 14.2 Legal Harvest Processed 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 14.2 
Legal Harvest Processed  (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 HS 
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) 

https://seafoodinspection.nmfs.noaa.gov/customer/customerlogin.html
https://fcs-scp.dfo-mpo.gc.ca/fcsweb/
https://fcs-scp.dfo-mpo.gc.ca/fcsweb/
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm


5. Enter the processor company name, address, phone and email. 
6. Enter the applicant/exporter company name, address, phone, and email. 
7. Enter the processing company approval number. 
8. Health Certificate number and date. 
9. 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. 
10. The Inspector’s Full Name and ID# using electronic signature, including the date, is placed 
here. The USDC Seal will be placed in this location electronically. 
 
C. Distribution of the completed Annex IV 14.2 Legal Harvest Processed 
 
1. The applicant can retrieve a copy Annex IV 14.2 Legal Harvest Processed from SISP.  
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Chapter 15 – Instructions for Certifying Fish and Fishery Products for China (rev 
05/2020) 
 

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.customs.gov.cn/inspection/html/news4.html 
 
The People's Republic of China (PRC) requires that all importers of seafood products be 
registered and listed on the General Administration of Customs People's Republic of China 
(GACC) approved importers list. In addition, as of June 15, 2019, PRC requires all importers of 
seafood to obtain third-party certification of compliance with the relevant standards, laws, and 
regulations of PRC to maintain listing status and access to the Chinese market. 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. To gain new or maintain existing listing status, 
FDA requires establishments to submit evidence of third-party certification via the Export Listing 
Module (ELM). Please refer to the following link for currently registered importers from both the 
US and internationally.  
http://jckspj.customs.gov.cn/spj/zwgk75/2706880/2811812/2812040/index.html  
 
 All processors of product for export to PRC must be from an Approved Establishment in the 
USDC Seafood Inspection Program. All consignments must have a USDC SIP Lot inspection or be 
produced under USDC NOAA QMP and all consignments must obtain an USDC SIP Export Health 
certificate unique to the product and shipment.  
 

*All foreign sourced materials used in US produced product must come from a GACC approved 
facility. 
 
PRC maintains a Food Catalog in which all Processed Aquatic Products that are approved for 
import into PRC from US are listed. 
For quick reference please refer to the GACC of approved aquatic products: 
http://43.248.49.223/AP_NameListSearch.aspx?type=%E6%B0%B4%E4%BA%A7  
 
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 
 
● The bilingual Export Health Certificate is used for certifying non-live fishery products for export 
to PRC.  
● The bilingual Export Health Certificate –Live product will be issued for Live fishery products 
intended for direct human consumption for export to PRC. 
 
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 

http://english.customs.gov.cn/inspection/html/news4.html
http://jckspj.customs.gov.cn/spj/zwgk75/2706880/2811812/2812040/index.html
http://43.248.49.223/AP_NameListSearch.aspx?type=%E6%B0%B4%E4%BA%A7


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 the applicant 
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 requesting firm will provide 
the information. 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 (in color) on official USDC legal sized watermarked paper 
only. The instructions  below correspond to the example in the Attachment #1 (Export 
Health Certificate) 
 
CERTIFICATE REFERENCE NUMBER 

1. Enter Date: Date of request  
2. Enter Certificate Number 
3. Country of Export: United States of America 
4. Country of Production: United States 
5. Competent Authority: The name of the Central Authority of the country of 

dispatch, which is responsible for certification. 
6. Department of Certificate Issuance: US Department of Commerce 
7. Commodity Name: Enter the identity of the product and presentation (Frozen 

Squid) 
8. Enter the Scientific Name: populated by SISP 
9. Enter Production Area: Harvest location information.  
10. Select Production mode: aquaculture or wild caught 
11. Enter the Aquaculture area: Harvest information for farmed product 
12. Enter the FAO Catch Area for each product 
13. Enter the Processor Registration: FDA issued FEI number. Must match the 

current listing on China approval lists. 
14. Enter Processing type i.e.: chilled, frozen… 
15. Enter the Production and processing enterprise name and registration number: 

Name and FDA issued FEI number. Must match the current listing on China 
approval lists. 

16. Enter the Means 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. 

17. Enter the Container number 
18. Enter the Seal number 
19. Enter the Consignee: Please give the name and address (street, town and 

postcode) of the physical or legal person to whom the consignment is shipped 
20. Enter the 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. 

21. Enter the Place of Dispatch: Port of Embarkation (city, state, country) 



22. Enter the Place of Destination: Port of destination in PRC 
23. Enter the Number of Packages 
24. Enter the Net Weight 
25. Enter the Production date/codes: Date range of production and accompanying 

lot codes. 
26. Enter the Place of Issue: Regional SIP Inspection office 
27. Enter the Date of request submission  
28. Enter the Name and title of issuing inspector. 
29. Round multi colored stamp must be used with date of certificate along with 

Inspector signature in ink other than black. 
 
Procedures for Distribution of Certificates 

OFFICIAL CERTIFICATES ARE TO BE PRINTED (IN COLOR) ON USDC LEGAL SIZE WATERMARKED 
PAPER ONLY 
1. Print (IN COLOR) one original, sign, stamp and forward to the Applicant. 
2. Print and file copies according to SIP filing plan. 
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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 the applicant 
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 requesting firm will provide 
the information. 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 (in color) on official USDC legal sized watermarked paper 
only. The instructions  below correspond to the example in the Attachment #1 (Export 
Health Certificate-Live) 
 
CERTIFICATE REFERENCE NUMBER 

1. Enter the Date: Date of request or date of issue for PDF 
2. Enter the Certificate number 
3. Enter the Variety name: Product name and scientific name 
4. Enter the Production Area: description of harvest area 
• Specifically for LIVE Molluscan shellfish enter: FAO area, State, Growing area, 

Tract name and number. 
5. Enter the Catch area: Enter the FAO Catch Area for each product 
6. Enter the Cultured method 
7. Enter the Name of cultured farm 
8. Enter the The name of the Central Authority of the country of dispatch which is 

responsible for certification. 
9. Enter the Means 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. 

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

11. Enter the 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. 

12. Enter the Quantity: number of packages 
13. Enter the Weight 
14. Enter the Production date/codes 
15. Select wild caught or farmed 
16. Enter the Date of request submission 
17. Enter the Name and title of issuing inspector. 
18. Round multi colored stamp must be provided with date of certificate along with 

Inspector signature in ink other than black. 

https://www.fisheries.noaa.gov/webdam/download/106964377


 
Procedures for Distribution of Certificates 

OFFICIAL CERTIFICATES ARE TO BE PRINTED (IN COLOR) ON USDC LEGAL SIZED WATERMARKED 
PAPER ONLY 

1. Print one (in color) original, sign, stamp and forward to the Applicant. 
2. Print and file copies according to SIP filing plan. 
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Chapter 16 – Instructions for Completing Export Health Certificate for Republic of 
Korea   

Live wild products (including Lobsters) require a Health Certificate. Normal inspection 
procedures apply to these fishery products, e.g. lot inspection, in-plant inspection or a current 
HACCP QMP system.  

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 by-products including 
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 by-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. 

Facilities shipping fisheries by-products to ROK must be Approved Establishments in the Seafood 
Inspection Program and must appear on the ROK Approved Shippers List.  

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

 
1. 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. 
2. Name, Address and Approval No. of the approved establishment.  Note: please use 

the FEI assigned by FDA. 
3. Date of dispatch. (MIFAFF clarified that the date of dispatch is the onboard date on 

the Bill of Lading). 
4. A statement certifying that “The products are classified as HS code 03 and fit for 

human consumption.” 
 

Chapter 17 – Instruction for Completing the Health Certificate for Export of 
Fishery Products/Molluscan Shellfish– Taiwan (rev 4/2020) 
 
Guidance on the completion of the Health Certificate for Exports of Fishery 
Products/Molluscan Shellfish intended for human consumption 
 
These instructions establish and implement a procedure, which will assure national uniformity in 
the completion and issuance of the USDC Seafood Inspection program the Health Certificate for 
Exports of Fishery Products/Molluscan Shellfish intended for human consumption unique to 
Taiwan. 
 
Exports of molluscan shellfish require an export health certificate to enter Taiwan. The specific 
harvest/growing State and location information must be provided in Box I.28 of the export health 
certificate. 

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


 
While certification is not required for fishery products other than molluscan shellfish, if a US 
exporter requests certification the Health Certificate for Exports of Fishery Products/Molluscan 
Shellfish intended for human consumption shall be issued. 
 
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 
• Tick or mark the relevant box 
• ISO 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 appear as current approved shippers to the E.U.  
• 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. 

 
Distribution of the completed Health Certificate for Exports of Fishery Products/Molluscan 
Shellfish intended for human consumption 
 
A single original Health Certificate for Exports of Fishery Products/Molluscan Shellfish intended 
for human consumption 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.  
 
Procedure for completion of the health certificate for export of fishery products/molluscan 
shellfish intended for human consumption 
 
Part I – Information on the consignment shipped 
Box I.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 I.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.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch that is responsible for certification. 
USDC NOAA Seafood Inspection Program 
Box I.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 I.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 Taiwan (postcode and telephone number are mandatory) 
Box I.6  
This box is invalidated in the model health certificate. 
Box I.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 I.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 Taiwan without any manipulation. The health 
certificated will have to mention the Canadian establishment in box I.28, the U.S. establishment 
of dispatch in box I.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 I.8 Region of origin 
This information is populated in box I.28 
Box I.9 Country of destination 
Please list Taiwan and the ISO country code TW (https://www.iso.org/obp/ui/#search – list of 
country names and code elements). 
Box I.10 Region of destination 
This box is invalidated in the model health certificate. 
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 I.12 Place of destination 
Please give the name and address of the final destination of the consignment. 
Box I.13 Place of loading 
This is the place (port or airport) where the container was loaded on the means of transport to 
Taiwan. 
Box I.14 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.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 I.16 Entry BIP in Taiwan 
Please give the name and the number of the border inspection post  
Box I.17  
This box is invalidated in the model health certificate. 
Box I.18 Description of commodity 

https://www.iso.org/obp/ui/#search
https://www.iso.org/obp/ui/#search


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 I.19 Commodity code 
Please give the six digits HS code as it appears in the World Customs Organization’s Harmonized 
System. 
Box I.20 Quantity 
Please give the total net weights in kg.  
Box I.21 Temperature 
Please tick or mark the appropriate temperature box for transport/storage of the product. 
Box I.22 Number of packages 
Please indicate the total number of packages. 
Box I.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 I.24 Type of packaging 
e.g. cartons, bags, trays 
Box I.25  
Tick or mark the box 
Box I.26  
This box is invalidated in the model health certificate. 
Box I.27  
For import or admission into Taiwan  
Box I.28 Description of goods / HS code  
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. 

Therefore for frozen cooked prawns the entry would be ‘Frozen, processed’ 
• Harvest/Growing State and location: Provide both the 2 character US state code and 

applicable harvest /growing location information for molluscan shellfish product. 
• Manufacturing plant/ISO code of country of origin: Name and Approval number of 

manufacturing plant and the Country of Origin 2 digit ISO code. 
• Number of packages 
• Net weight  
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 
Part II.1 
The public health attestations. 
Part II.2 
The animal health attestations.  
Part II.2.3 
The Transport and labeling reuirements 
 
 

 
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. 
Each page of the certificate should be stamped and signed. Stamp date shall match date of 
certificate.  
 
 
 
 



 



 
 
 
 
 
 



Chapter 18 – Instruction for Completing Japan Health Certificate for Exports of 
Fishery Products/Live/Raw Oysters intended for human consumption (rev July 
2020) 
 
Guidance on the completion of Health Certificate for Exports of Fishery Products/Live/Raw 
Oysters intended for human consumption 
 
These instructions establish and implement a procedure, which will assure national uniformity in 
the completion and issuance of the USDC Seafood Inspection program Health Certificate for 
Exports of Fishery Products/Live/Raw Oysters intended for human consumption unique to Japan. 
 
Exports of live raw oysters require an export health certificate to enter Japan. Based upon the 1962 
bilateral shellfish agreement and Japan’s Food Sanitation Law which evaluates oyster management 
programs in the US on a state by state basis, Oysters from Oregon, Washington, Connecticut and 
New York are eligible for export to Japan.  The specific harvest/growing State and location 
information must be provided in Box I.28 of the export health certificate. The ICSSL approval 
number must be included in box I.28. This certificate is intended to certify live raw oysters 
harvested from Oregon, Washington, Connecticut and New York.  
 
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 
• Tick or mark the relevant box 
• ISO 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. 
• 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. 

 
Distribution of the completed Health Certificate for Exports of Fishery Products/Molluscan 
Shellfish intended for human consumption 
 
A single original Health Certificate for Exports of Fishery Products/Molluscan Shellfish intended 
for human consumption 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.  
 

 
Procedure for completion of the Health Certificate for Exports of Fishery Products/Live/Raw 
Oysters intended for human consumption 



 
Part I – Information on the consignment shipped 
Box I.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 I.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 I.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch that is responsible for certification. 
USDC NOAA Seafood Inspection Program 
Box I.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 I.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 Japan (postcode and telephone number are mandatory) 
Box I.6  
This box is invalidated in the model health certificate. 
Box I.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 I.7 should always refer to the last country of dispatch, the U.S.  
Box I.8 Region of origin 
This information is populated in box I.28 
Box I.9 Country of destination 
Please list Japan and the ISO country code JP (https://www.iso.org/obp/ui/#search – list of 
country names and code elements). 
Box I.10 Region of destination 
This box is invalidated in the model health certificate. 
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 I.12 Place of destination 
Please give the name and address of the final destination of the consignment. 
Box I.13 Place of loading 
This is the place (port or airport) where the container was loaded on the means of transport to 
Japan. 
Box I.14 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.15 Means of transport 
There should be a mark in the box next to the correct means of transport. 

https://www.iso.org/obp/ui/#search
https://www.iso.org/obp/ui/#search


Identification: e.g. vessel name or flight number (mandatory) 
Documentary references: bill of lading number or booking reference number (optional) 
Box I.16 Entry BIP in Japan 
Please give the name and the number of the border inspection post  
Box I.17  
This box is invalidated in the model health certificate. 
Box I.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. This customs description shall be supplemented, if 
necessary, by any information required classifying the goods in veterinary terms (species, 
processing, etc.) 
Box I.19 Commodity code 
Please give the six digits HS code as it appears in the World Customs Organization’s Harmonized 
System. 
Box I.20 Quantity 
Please give the total net weights in kg.  
Box I.21 Temperature 
Please tick or mark the appropriate temperature box for transport/storage of the product. 
Box I.22 Number of packages 
Please indicate the total number of packages. 
Box I.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 I.24 Type of packaging 
E.g. cartons, bags, trays 
Box I.25  
Tick or mark the box 
Box I.26  
This box is invalidated in the model health certificate. 
Box I.27  
For import or admission into Japan  
Box I.28 Description of goods / HS code  
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Harvest date: Provide the date the product was harvested. 
• Harvest/Growing State and location: Provide both the 2-character US state code and 

applicable harvest /growing location information for molluscan shellfish product. 
• Manufacturing plant/ISO code of country of origin: Name and Approval number (must use 

ICSSL number) of manufacturing plant and the Country of Origin 2 digit ISO code (must be 
US). 

• Number of packages 
• Net weight  
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 
Part II.1 
The public health attestations. 
Part II.2 



The animal health attestations.  
Part II.2.3 
The Transport and labeling requirements 
 
 

 
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. 
Each page of the certificate should be stamped and signed. Stamp date shall match date of 
certificate.  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 



 
 
 
 



Chapter 19 – Instructions for Certifying Products to Australia (rev 8/2019) 
 
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 
• Health Certificate - Salmonid 
• Australia Prawn 

 
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 specific attestations listed on certificate have been met for each consignment. 
3. 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. 
4. 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 
request of the Australian authorities for the appropriate use of the attestations on 
each US export certificate. 

5. 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://www.fisheries.noaa.gov/webdam/download/106964377


https://bicon.agriculture.gov.au/BiconWeb4.0 
 

Specific instructions for Completion of Australia Prawn certificate. 
1. I.12 requires information regarding Post processing testing lab. Name , address and test 

report number must be provided 
2. I.28 requires both the batch ID information and which batch definition is applied. The 

batch definition options are located in the corresponding footnote. This information 
must be listed for each product. 

3. II.2 requires a single selection made to indicate which animal health attestations apply 
to the shipment.  

4. II.2 If the request is for prawn products of non-US origin which have transited through or 
further processed in the US, then these products would be permitted import into 
Australia, provided that NOAA is able to certify to all the attestations on the health 
certificate. The validity of the attention chosen shall be verified by documentation issued 
by the competent authority of the country of origin. 
 

Specific instructions for Completion of Health Certificate- Salmonid 
1. I.5 must include the import permit number 
2. I.17 Lists the original source harvester or farm. Name, address and approval number.  

Salmonids must only be sourced from one of the following approved countries:  
Australia, Canada, Denmark, New Zealand, Norway, Republic of Ireland, the United Kingdom 
and/or the United States of America  

3. I.26 Lists the 3rd country of place of intermediate product processing. This field is 
completed if applicable. 
Salmonids must only be processed in the following approved countries: Canada, 
Denmark, Norway, Philippines, Poland, Republic of Ireland, Sweden, Thailand, the 
United Kingdom and/or the United States of America.  

4. I.28 shall be limited to Salmonid species approved for export to Australia: 
Brachymystax spp, Coregonus spp, Hucho spp, Oncorhynchus spp, Parahucho spp, 
Prosopium spp, Salmo spp, Salvelinus spp, Salvethymus spp, Stenodus spp, Thymallus spp, 
Plecoglossus spp  
 

 
 

 
Chapter 20 – Instructions for Certifying Fish and Fishery Product to French 
Colonial Territories. French Polynesia (rev 7/16) 
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 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. 

https://bicon.agriculture.gov.au/BiconWeb4.0


 
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) 
 
CERTIFICATE REFERENCE NUMBER 

1. Date: Date of request or date of issue for PDF 
2. Country of Origin: refers to country of origin of shipment (US) 
3. Competent official authority 
4. Identification of products 

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 

5. Origin of products 
a. Export establishment name, address and FDA 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. 

6. Destination of products 
a. Port city, state US 
b. Port destination 
c. Means of transport 
d. Consignor  
e. Consignee 

7. Health Attestations 
• Fit for human/animal consumption 

https://www.fisheries.noaa.gov/webdam/download/106964377


• Feed lots must not contain salmonella 
8. Zoo Sanitary attestation 
• Decapods have been headed and peeled except for last segment and telson, 

processed and packaged for resale 
• Abalone have been eviscerated and shell off 
• Cooked processed products have been cooked, processed, dried or sterilized 

to assert proper controls to control the hazard 
• Specific Oyster processing and packaging requirements 

9. 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 

 



 

 
 



Chapter 21 – Instructions for Completing Aquatic Animal Health Certificate for 
Canada (rev 1/2020) 

 
Update  
The Canadian Food Inspection Service (CFIA) has requested that the U.S. Department of 
Commerce (USDC), National Oceanic and Atmospheric Administration - Seafood Inspection 
Program (NOAA - SIP) advise its U.S. exporters that wild marine fish and seafood products for 
human consumption destined to Canada must originate from the U.S. or a country that is 
approved to export that product directly to Canada, as identified in the Automated Import 
Reference System (AIRS). These instructions establish and implement a procedure that will 
assure national uniformity when completing and issuing aquatic animal health certificates for 
products shipped from the U.S. to Canada.  
 
As a reminder, U.S. Exporters always should consult with the Canadian importer on current 
specific requirements. U.S. Exporters are advised to check AIRS to determine if the seafood 
product requires an aquatic animal health certification with the import permit and, if the 
originating country is approved for export to Canada. 
 
Background  
Aquatic animals listed as susceptible to regulated diseases 
(http://www.inspection.gc.ca/animals/aquatic-animals/diseases/susceptible-
species/eng/1327162574928/1327162766981) require an import permit to enter Canada.  
This measure is aimed at protecting Canada's aquatic animal resources. 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. Provided 
below, is further detail of these requirements. 
 
The three U.S. federal agencies that function as Competent Authorities for exported aquatic 
animals (USDA-APHIS; NOAA Fisheries; and Fish and Wildlife Services [FWS]) have worked with 
the Canadian Food Inspection Agency (CFIA) on specific export requirements that will facilitate 
continued U.S. trade in aquatic animals and products with Canada. In many cases, regionalization 
has been established and animals can move without a health/zoosanitary certificate from the 
origin. 

 
As of December 10, 2012, an import permit issued from CFIA and possibly a health certificate 
from NOAA-SIP / APHIS / FWS must accompany each shipment. 
NOAA-SIP will be issuing certification for these exports: 

 
• 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 
(Certification requires inspection) 
• LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH, CRUSTACEANS FOR FOOD SERVICE 
AND RETAIL USE FROM THE UNITED STATES OF AMERICA TO CANADA 
• LIVE OR CARCASS WILD-HARVESTED MARINE FINFISH AND CRUSTACEANS FOR FURTHER 
PROCESSING FROM THE UNITED STATES OF AMERICA TO CANADA 
• LIVE MOLLUSCS FOR FOOD SERVICE, RETAIL USE AND FURTHER PROCESSING 
FROM THE UNITED STATES TO CANADA

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


 
As of April 8, 2013, CFIA has enforced 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 (i.e., human consumption). The NOAA SIP and USDA negotiated with CFIA, the health 
certificate for live molluscs intended for Food Service, Retail Use and Further Processing. As a 
result of this negotiation NOAA-SIP now endorses all live marine molluscan shellfish certificates 
destined for Canada for the end uses of Food Service, Retail Use and Further Processing. 

 
March 2019, NOAA SIP has been advised by CFIA to update its guidance to U.S. exporters and 
NOAA inspectors on the aquatic animal health import requirements for re-export of fish and 
seafood products that are of non-U.S. origin. Specifically, products imported with a CFIA aquatic 
animal health import permit, from non-U.S. origin countries identified as Refuse Entry in AIRS are 
not permitted to be re-exported from the U.S. to Canada. 

 
NOAA SIP inspectors are reminded that export of live and dead wild-harvested marine finfish to 
be used as bait and aquatic animal feed exported from the U.S. require a CFIA import permit and 
must be accompanied by a specific U.S. export certificate. In addition, bait fish consignments also 
require inspection.  
(i.e., For the Export of Live and Dead, Wild-Harvested Finfish and their Germplasm and 
Crustaceans for Bait and Feeding to Aquatic Animals from the United States of America to 
Canada). 

 
General Inspection Guidance 
With exception of the Canadian bait fish certificate which requires inspection, at the present 
time 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. 
 
The certification requirements for Canada pertain to Aquatic Animal 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 Animal 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. 
 
All wild marine fish and seafood products for human consumption destined to Canada must 
originate in the U.S. or from a country that is approved to export that product directly to Canada. 
This guidance only applies to products that require a CFIA aquatic animal health import permit. 
Exporters are advised to check the Automated Import Reference System (AIRS) to determine if a 
wild fish and seafood product requires an aquatic animal health import permit and, if the 
originating country is approved for export to Canada. 
 

• Although it is not required by Canada for Food Safety, occasionally we issue the standard 
Export Health certificate for Canada via SISP upon request by customer. 

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



 
Additional information 
Automated Import Reference System (AIRS)  
http://inspection.gc.ca/plants/imports/airs/eng/1300127512994/1300127627409 
 
Aquatic Animal Imports 
http://inspection.gc.ca/animals/aquatic-animals/imports/eng/1299156741470/1320599337624 
 
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/ 
 
The regulated species and the diseases of concern are at the following links: 
http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible- 
species/eng/1327162574928/1327162766981 
 
http://www.inspection.gc.ca/animals/aquatic- 
animals/diseases/eng/1299156296625/1320599059508 

 
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 
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

http://inspection.gc.ca/plants/imports/airs/eng/1300127512994/1300127627409
http://inspection.gc.ca/animals/aquatic-animals/imports/eng/1299156741470/1320599337624
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/
http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible-%20species/eng/1327162574928/1327162766981
http://www.inspection.gc.ca/animals/aquaticanimals/diseases/susceptible-%20species/eng/1327162574928/1327162766981
http://www.inspection.gc.ca/animals/aquatic-%20animals/diseases/eng/1299156296625/1320599059508
http://www.inspection.gc.ca/animals/aquatic-%20animals/diseases/eng/1299156296625/1320599059508


*Must fill in inspector’s 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. 

 



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 inspector’s 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.



 
  



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 inspector’s 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.



 

 
 



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 inspector’s 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.



 

 
 



  
 
 
 

Chapter 22 – Instruction for Completing the Israel Veterinary Health Certificates 
(rev 8/16) 
 
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, 
• Tick or mark the relevant box 
• ISO 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 

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


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). 
 
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 I – Information on the consignment shipped 
Box I.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 I.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.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch which is responsible for 
certification. 
Box I.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 I.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 I.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 ISO country code must also be stated (https://www.iso.org/obp/ui/#search – list of country 
names and code elements).  
Box I.6 should always refer to the last country of dispatch 
Box I.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 I.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 I.9 Entry Port in Israel 
Box I.10 Date of containerization/packing 
Production dates 
Box I.11 Date of Departure 
Box I.12 Means of transport 
Check box  
Box I.13 Container identification 
Container number and Seal number must be listed 
 
Description of Commodity: 
● Description of Commodity: Appearance of product  
● Species: must be the scientific name 
● Nature of commodity: must specify whether aquaculture or wild 
● Treatment type: live / chilled / frozen / processed.  
● Approval number of establishments manufacturing plant: Approval number of manufacturing 
plant (includes: factory vessel, freezer vessel, cold store, processing plant). 
● Number of packages 
● Net weight 
● Harvesting Date 
● Production Date 
● Best before date 
● Lot number 
●Check box for Ready to eat/ Non-ready to eat 
● Remarks: For inspection use only. 
Part II – Health attestation 
Box II.a  
Same reference number as box I.2 



Box II.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.  
 
 



 
 
 
 



 
Chapter 23 – Instruction for Completing the Republic of Turkey Veterinary Health 
Certificates (rev 03/2020) 
 
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, 
• Tick or mark the relevant box 
• ISO 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. 
 
All US fishery products must be produced and stored in an EU approved establishment.  Facilities 
should appear on European Union Approved list at the following links:  
https://webgate.ec.europa.eu/sanco/traces/output/US/FFP_US_en.pdf 
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 
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.  
 

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 I – Information on the consignment shipped 
Box I.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 I.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 I.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch which is responsible for 
certification. 
Box I.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 I.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 I.6  
This box is invalidated in the model health certificate. 
Box I.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 I.8 Region of origin 
This box is invalidated in the model health certificate. 
Invalidate Box I.9 Country of destination 
Turkey 
Box I.10  
This box is invalidated in the model health certificate. 



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 I.12  
This box is invalidated in the model health certificate. 
Box I.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 I.14 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.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 I.16 Entry BIP in Turkey 
Box I.17  
This box is invalidated in the model health certificate. 
Box I.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 I.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 I.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 I.22 Number of packages 
Please indicate the total number of packages. 
Box I.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 I.24 Type of packaging 
e.g. cartons, bags, trays 
Box I.25  
Tick or mark the box “human consumption” 
Box I.26  
This box is invalidated in the model health certificate. 
Box I.27  
Tick or mark the box



Box I.28 Identification 
• Species: must be the scientific name 
• Nature of commodity: must specify whether aquaculture or wild 
• Treatment type: live / chilled / frozen / processed. Processed includes cooked and canned. 

Therefore, for frozen cooked prawns the entry would be ‘Frozen, processed’ 
• Approval number of establishments manufacturing plant: Approval number of manufacturing 

plant (includes: factory vessel, freezer vessel, cold store, processing plant). 
• Number of packages 
• Net weight 
Part II – Health attestation 
Box II.a Same reference number as box I.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 Turkey 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.  
 



 
 
 



 
 



 
 
 

 
 



Chapter 24 – Instruction for Completing Brazil Health Certificate For Lobster And Lobster 
Products From Wild Fisheries (rev 5/2020) 
 
Guidance on the completion of the Brazil Health Certificate For Lobster And Lobster Products 
From Wild Fisheries  
This guidance has been obtained from the texts of the international standard-setting body 
Codex Alimentarius.  
 
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 

• To positively indicate any option, 
• Tick or mark the relevant box 
• ISO 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 which handled or processed the product and it’s 

ingredients appear as current approved shippers to Brazil. 
• Certifying officers must verify that all product is wild harvested. 
• 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 Brazil 
(original signature of an authorized officer, the name in capital letters, the qualification and 
title, and original stamp of the competent authority). 

• A single original Brazil Lobster 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 

 
 
Procedure for completion of Health Certificate For Lobster And Lobster Products From Wild 
Fisheries 
 
Part I – Information on the consignment shipped 



Box I.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 I.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 I.3 Central Competent Authority 
The name of the Central Authority of the country of dispatch which is responsible for 
certification. USDC NOAA Seafood Inspection Program 
Box I.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 I.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 Brazil (postcode and telephone number are mandatory) 
Box I.6 Country of origin 
Please give the name of the country of origin or the raw material. 
The ISO country code must also be stated (https://www.iso.org/obp/ui/#search – list of 
country names and code elements).  
Box I.7 Country of dispatch 
Please give the name of the country in which the establishment of production, manufacturing 
or packaging. Box I.7 should always refer to the last country of dispatch, the U.S. 
The ISO country code must also be stated (https://www.iso.org/obp/ui/#search – list of 
country names and code elements).  
Box I.8 Country of destination 
Brazil. ISO code BR 
Invalidate Box I.9 Place of loading 
This is the place (port or airport) where the container was loaded on the means of transport to 
Brazil. 
Box I.10 Date of departure 
Date of departure of the means of transport (vessel or aircraft). 
Box I.11 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  
Documentary references: bill of lading number or booking reference number  
Box I.12 Point of Entry  
Please give the name of the border inspection post (BIP)  
Box I.13 Identification of food products 
Please provide a description of the goods including name and presentation. 
Box I.14 Commodity code 
Please give the six digits HS code as it appears in the World Customs Organization’s Harmonized 
System. 



Box I.15 Temperature 
Please tick or mark the appropriate temperature box for transport/storage of the product. 
Box I.16 Quantity 
Please give the total weight in kg.  
Box I.17 Number of packages 
Please indicate the total number of packages. 
Box I.18 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 I.19 Type of packaging 
e.g. cartons, bags, trays 
Box I.20 Commodities certified for human consumption 
Box I.21 Identification of the commodities 
• Description of the product: name and presentation 
• Species: species including the scientific name 
• Treatment type: live / chilled / frozen / processed.  
• Lot or production date: provide lot number or production date  
• Manufacturing plant: Name and Approval number of manufacturing plant  
• Number of packages 
• Net weight 
Part II – Health information 
Box II.a Certificate reference number 
Same reference number as box I.2 
Box II.b 
Invalidated 
Part II.1 
The public health attestations  
Part II.2 
Animal health attestation 
Part II.3 
Transportation and labeling requirements 
Notes 
Official Inspector Section: 
Name – Enter the name of the certifying person in capital letters. 
Qualification and Title – Complete qualification  
Date -Enter the date of the certificate  
Signature of Official Inspector - Sign in non-black ink. 
Stamp - Apply the official stamp as indicated, in color other than printed certificate particulars. 
 



 
 



 



 
Chapter 25 – Product Registration Policy and Registration 
 
These instructions establish p o l i c i e s  a n d  procedures and provide implementation guidance 
for the Product Registration component of the Seafood Inspection Services Portal (SISP). This 
guidance will a s s u r e  national uniformity in the application of the program and subsequent 
completion and issuance of USDC Seafood Inspection Program (SIP) export health 
certificates. 
 
Background 
 
In January of 2013, the SIP implemented the Intent to Export process in response to an evolving 
need for export health certification to occur prior to consignments departing the United States.  
 
Intent to Export was implemented in response to business model that is used by some U.S. 
industry stakeholders involving the offloading of product from the processing vessel directly to 
a shipping vessel. Often the specific details of the sale, such as consignee(s), required on an 
export health certificate, are not known at the time of offloading. Intent to Export provided a 
process for the certification of product prior to departure from the US, with the subsequent 
export health certificate issuance completed at a later date when details of the sale have been 
determined. The initial filing, tracking and documentation of the product intended for export, 
and the subsequently issued export health certification are executed via digital technology. 
Currently, this process falls outside the scope of SISP.   
 
The SIP has identified possible misuse of the Intent to Export process and an inability to support 
the Intent to Export process in SISP as potential risks to SIP certification integrity and by 
extension, to U.S. industry stakeholders’ access to global markets. To mitigate that risk and to 
align certification practices with program and global expectations, the SIP has developed the 
Product Registration feature within SISP.  
 
Introduction and Scope 
 
Product Registration is an enhanced component of SISP that allows entry, storage and 
submission of product information by stakeholders that is then registered/certified by SIP. 
Stakeholders can request subsequent export certification documents for registered product.  
 
Use of the Product Registration component allows exporters of product that is loaded directly 
from an at-sea processor to a transport vessel a means to obtain product certification prior to 
its departure from the US. If a stakeholder uses this type of business model, Product 
Registration is the process that will allow them to comply with the requirement to certify 
product prior to departure from the US and still obtain export health certification in a 
timeframe that meets logistical needs. Using this process, product is registered and therefore 
certified prior to export. This registered product is then used to request certification documents 



when the specific details of the sale have been identified.  The registration information, 
tracking and subsequent certification documents issued are all maintained within SISP, which 
results in enhanced traceability of product and increased integrity of the US export certification 
system.  
 
The SIP requires that Product Registration users be NOAA SIP Approved Establishments, verified 
by on-site audits to meet U.S. Food and Drug Administration and U.S. Department of Commerce 
regulations governing the construction and maintenance of facilities and equipment, processing 
techniques, and employer practices in the production of fishery products for human 
consumption. In addition, users must have a SIP approved Quality Management Program 
(QMP). 
 
Only U.S. wild-caught fishery products are eligible to be certified using the Product Registration 
process.  Eligible product must be registered in SISP by the harvester/original processor 
because the attestation required to register product can only be made by an eligible user as 
defined above. The approved registration is given a registration ID number which the user has 
the option to share with a freight forwarder/broker to complete subsequent certification 
requests.   
 
At this time, Product Registration can only be used for wild harvested fishery product. It cannot 
be used for live, aquaculture or rendered product. Product may only be registered post-harvest; 
the process cannot be used to register future production.  Those firms which offload product 
directly from one vessel to another to ship directly out of the United States must use product 
registration or certification to the destination will not be possible. 
 
*Product registration and its subsequent certification is only for seafood shipped from the 
United States to another country. Once it has entered commerce in the second country, the local 
competent authority must provide any further certification. 
 
 
Program participant requirements for Product Registration and subsequent certificate request 
and issuance: 

• Product Registration must only be used for US caught wild harvested fishery product. It 
cannot be used for production that a facility intends to harvest. 

• All required fields of the Product Registration component must be accurately entered 
into SISP; the submission attesting to the accuracy and validity of the information prior 
to product departure from the US must be digitally signed. 

• Subsequent certification document requests must provide all fields accurately entered 
into SISP and require acceptance of attestation to the accuracy and validity of said 
information 

SIP requirements: 
• Auditing of NOAA SIP Approved Establishments with QMP must include review and 

verification of Product Registration use. 



• Each individual Product Registration request and subsequent Certification will be 
reviewed for accuracy and approved by SIP personnel.  

• Program review/internal audit of validity of Product Registration program will be 
conducted as needed to ensure continuous effectiveness and improvement. 

 
Instructions for registration of product in SISP 
Eligible product destined for export certification may be registered in SISP prior to departure 
from the United States, thereby “certifying” the shipment prior to departure. Product 
Registration requests must be approved by SIP. Upon approval of the Product Registration 
request by SIP, the date of certification will be the date on which the stakeholder provided the 
required Product Registration information.  Each approved submission is assigned a 
registration ID number which is used to request subsequent export documentation. The user 
may share a registration ID number with a freight forwarder/broker in order to enable the 
freight forwarder/broker to complete subsequent the certification requests. The poundage on 
each requested health certificate will be deducted automatically in SISP from the balance 
remaining on the associated registration ID. Once the total poundage for a registered product 
ID has been exhausted, no further health certification can occur. 
 

Program Participant requirements and procedure: 
 
Requirements: 
• Must have active SISP account 
• Must have current NOAA SIP Approved Establishment QMP status 
• Must be registering eligible product 

 
       Procedure: 

• The Product Registration module is accessed directly within the SISP interface. Users log 
in with current credentials and have access to the Product Registration workflow. 
1) Within SISP, the user will select Register Product and is prompted to agree to an 

attestation. 

 



2) The user provides basic information regarding the request (Name, Inspection Office, 
Comments to Seafood Personnel) 

3) The user enters Description of Fishery Products (i.e., product specifics; species, 
product form, processor and catch information) and selects to Add Product. The user 
may add up to 20 products in one submission. 

4) Once all product has been entered, the user selects Save And Continue and is 
provided a review summary page. 

5) Following review, the user selects Submit and is prompted to accept the attestation. 

 
• The registration is then submitted for approval. The date of submission will become the 

date of certification upon approval as well as the date of certification on all subsequent 
export documentation. 

• Upon approval the registration will be issued an ID number which can be used to 
request subsequent export certification documents. 

 
NOAA SIP Personnel procedure: 
 
• Each request for Product Registration will be reviewed, verified for eligibility 

requirements and approved by inspection personnel.  
• If confirmed to be a valid request, SIP will approve. 
• Upon approval by SIP personnel, the status of the request will change to approved, and 

the registered product issued an ID number. The approved registration becomes 
available for subsequent export certification. 

• The ID number of the approved registration can be shared with freight forwarders to 
complete subsequent certification requests. Sharing a product registration ID optional 
and the responsibility of the eligible user. 

 
Instructions for subsequent certification document requests 
 

Procedure: 



 
• The Request a Certificate module is accessed directly within the SISP interface. Users log 

in with current credentials and have access to the certification workflow. 
• Within SISP the user will select Request a Certificate.  
• After selecting YES the product is for export, the user will be asked if the request will use 

previously registered product. If the user chooses NO they will follow the existing 
workflow for certification. If the user chooses YES, the user is directed to the new 
component in SISP for product registration certification documents. 

• The user selects the Country of Export. Note: subsequent certification is only for seafood 
shipped from the United States to another country. Once it has entered commerce in 
the second country, the local competent authority must provide all further certification.  

o Entered commerce refers to the point in which product would pass through 
customs at a foreign destination. This may occur after a term of FTZ or bonded 
cold storage. 

• Certification documentation using registered product cannot be issued for EU/EFTA 
destinations or Israel. Specific requirements on these certificates relating to location of 
products at time of issuance preclude the use of this workflow. 

• The user then provides basic information regarding the request (Name, Inspection 
Office, Comments to Seafood Personnel) 

• The Description of Fishery Products page prompts the user to select from their 
registrations (via drop down menu). In addition to this option the user may also ADD an 
Other Shared Registration. This allows the user (eg. a freight forwarder or broker) to 
enter a registration ID number they were provided by another user.  

• The details of the initial registration are auto-populated in any subsequent certificate 
request for that ID (i.e., product specifics; species, product form, processor and catch 
information) and cannot be changed at the time of certification  

• The standard certificate request workflow progresses from here.  
• The Date of Departure from the US must be on or after the date of certification of 

registered product. If more than one registration ID is used for the submission, the date 
of the most recent registration will be the date of certification. 

• For shipping information the user should provide the final port of destination and any 
additional “via” ports. 

• Subsequent certificates are issued from that ID number, and the poundage is 
automatically deducted from the originally registered total. Once the total poundage for 
a registered product ID is exhausted, additional certification is not possible.  

 
 
 



Chapter 26 - Guidance for the Certification and Production of Fishmeal and 
Fishery By-Products for Use as Animal Feed and other Industrial Uses 
05/06/2020 
 
INTRODUCTION 
This guidance is intended for Firms seeking export certification for Fishmeal and Fishery By-
Products. 
The U.S. Department of Commerce (USDC) Aquatic Animals By-Products Inspection Program 
(AABPIP) offers several types of inspection and product certification services on a fee-for-
service basis for fishery by-products that are not intended for human consumption.  The AABPIP 
was initially created to assist the U.S. fishmeal industry in controlling Salmonella in their 
products.  However, due to industry & regulatory changes, the AABPIP has expanded its 
services to include assistance in the control of additional hazards associated with products such 
as fishmeal, krill meal, bone meal, fish oil, frozen fish by-products, hydrolyzed fish proteins and 
fish solubles.  Export certification to facilitate trade of fishery products that meet the unique 
requirements of each importing country, and other specific buyer criteria are also offered.  The 
National Marine Fisheries Service (NMFS), under the National Oceanic and Atmospheric 
Administration (NOAA) of the USDC, operates the AABPIP under authority of the Agricultural 
Marketing Act of 1946 and is the recognized competent authority to conduct inspection and 
certification of fisheries by-products.  The program is a joint effort between the Seafood 
Inspection Program (SIP) and the National Seafood Inspection Laboratory (NSIL).  Products 
inspected under the AABPIP typically are used in animal feeds, pet foods, fertilizers and other 
manufacturing and technical uses.   
 
There are three approaches used for certification 

1. Lot inspection - End item sampling and testing. All official lot inspections must be 
performed by NOAA OIASI or cross licensed inspectors. NSIL will perform Lab analysis 
when required. 

2. Quality Management Program (QMP) a self-reporting system based on the system of 
control at the firm. The system will have to be validated by NOAA OIASI with audits and 
the collection of verification samples.  

3. Annual Consultative Audit Inspection - Audits may be requested to meet specific export 
needs for products being exported to countries requiring specific attestations that can be 
addressed by an annual audit with no requirements for sanitation evaluations or laboratory 
analytical results.  Under this type of service, a facility receives an audit report that can be 
used by USDC or other agencies to verify specific compliance for export certification. 
Example: (Canadian Questionnaire) some countries require a statement indicating that only 
fish protein is used in the production of fishery by-products and no other animal proteins 
are used in the manufacture of the product with no additional requirement for sanitation 
evaluations or product testing.  Since facilities under this program are not under contract, 
it is the responsibility of the company to request these audits annually by contacting the 
inspection office in their region. 

 
 



 
DEFINITIONS  
Fishmeal is heat processed, ground, dried fish used as animal feed or fertilizer. 
Fish oil is oil derived from the tissues of oily fish. 
Fish Solubles is the water soluble by-product pressed from the meal during the production of fish 
meal..  
Human Food By – Product is the waste or scraps from processing fish and fishery products for 
human consumption. 
Bone Meal is a mixture of finely and coarsely ground marine animal bones (other than marine 
mammals) and processed by - products. It is used as a nutritional supplement for animals. 
Krill Meal is a specialty feed ingredient made of small shrimp- like crustacean. 
NSIL - National Seafood Inspection Laboratory 
OIASI - Office of International Affairs and Seafood Inspection 
 
REGULATIONS   
 Fish and Fisheries Product Hazards and Controls Guidance 4th Edition April 2011 
 21 CFR part 117  
 21 CFR 507 
 
NOAA Manual 25 
Policies, Procedures, and Requirements for the Approval of Facilities and Systems 
Part 8 - Appendix, Sample Collection and Submission of Aquatic Animal Byproducts (Not 
Intended for Human Consumption) to NSIL for Laboratory Analysis 
 
 
QMS5.7B SAMPLE COLLECTION AND SUBMISSION OF 
AQUATIC ANIMAL BY-PRODUCTS (NOT 
INTENDED FOR HUMAN CONSUMPTION) TO 
NSIL FOR LABORATORY ANALYSES 
 
China – General Administration of Customs People’s Republic of China (GACC) No. 118 
Decree 
 
EU Regulation (EC) No 1069/2009 and (EU) No 142/2011 
 
 
NOAA/NISL/SIP REQUIREMENTS 
Facilities wishing to export fishmeal, fish oil, and other aquatic animal proteins must participate 
in the Aquatic Animal By-Products Inspection Program, US Department of Commerce Seafood 
Inspection Fisheries By-Products Inspection Program, audited three times a year. The facilities 
management controls and responsibilities; feed safety programs; sanitation and prerequisite 
programs; and quality systems will be audited according to the Policies, Procedures, and 
Requirements for the Approval of Facilities and Systems (available on the SIP website).  During 
each audit, a minimum of 5 verification samples collected randomly from multiple lots of each 
finished product intended for export will be collected aseptically by SIP auditors and sent to the 
National Seafood Inspection Laboratory to test for importing countries requirements. 



GENERAL 
Requests for export certification of aquatic animal by-products not intended for human 
consumption are processed by our National Seafood Inspection Laboratory (Except for Fishmeal 
to China which is processed by the Seafood Inspection Program). Certificates are issued after 
verification that all U.S. requirements are met along with any specific requirements of the 
importing country. 
 
 
 
PREREQUISITE FOR IMPORTING COUNTRIES  
 
 
Canada 
Requires facilities that intend to export animal products and by-products defined as rendered 
products by CFIA to Canada must complete a CFIA facility questionnaire. The purpose of the 
Questionnaire is to identify ruminants and/or SRM cross contamination risks. An annual on-site 
inspection by the endorsing Central Competent veterinary authority is required to verify that the 
information provided within this questionnaire is complete and accurate as presented. 
http://www.inspection.gc.ca/animals/terrestrial-animals/imports/policies/animal-products-and-
by-products/2002-10/facility-questionnaire/eng/1448237170015/1448237170920 
 
Contact your local SIP office to schedule an audit. 
 
Directions for completing the Questionnaire - The requestor should fill out the latest PDF 
version of the questionnaire which can be found in the link above. Then give it to the auditor 
when he/she arrives for the facility audit and verification.  Additional original copies of the form 
can be completed for an additional cost of $145.00 per original copy. 
 
 The facility audit and verification of the information on the questionnaire will be billed by the 
auditor which is separate from the completion of the questionnaire which will be completed and 
billed by NSIL. 
 
The auditor will review and verify the information provided on the questionnaire. After verifying 
the information the auditor will fill out Page 6: Date of annual inspection. 
 

 
 
Then sign, date, and print name and title on Page 7: 
 

http://www.inspection.gc.ca/animals/terrestrial-animals/imports/policies/animal-products-and-by-products/2002-10/facility-questionnaire/eng/1448237170015/1448237170920
http://www.inspection.gc.ca/animals/terrestrial-animals/imports/policies/animal-products-and-by-products/2002-10/facility-questionnaire/eng/1448237170015/1448237170920


 
The auditor does not sign the fields for the full-time, salaried veterinarian or apply a stamp to the 
questionnaire. 
 
The auditor will get the following information from the requestor for NSIL to complete and bill 
for the questionnaire. 
 
1. Bill information 
2. Address for completed questionnaire to be mailed to 
 
The auditor will send the questionnaire, billing information, and forwarding address to the 
address below via FedEx or UPS. Also notify Shannara via email that a questionnaire will be 
sent to her.  
 
National Seafood Inspection Laboratory 
ATTN: Shannara Lynn 
3209 Frederic Street 
Pascagoula, MS 39567 
 
NSIL will review the questionnaire and submit the final bill before the Veterinarian signs, stamp 
and send the completed questionnaire with a copy of the final bill to the requestor.  
 
 
Chile 
Requires a certificate of origin.  NSIL typically issues the NSIL aquatic animal by-products 
certificate along with the certificate of origin. 

China 
Requires facilities to implement HACCP and have a system to ensure the recall and traceability 
of products. 
Products must meet the requirements of the United States and be allowed for free sale. 



Raw materials used to produce fish oil, fishmeal or other aquatic animal proteins may be aquatic 
animals caught in domestic waters or in the open sea; aquaculture animals; or by-products from 
plants manufacturing aquatic products for human consumption.  Aquatic animals killed for 
disease eradication cannot be used as raw materials. 

The product must not contain any ingredients of non-aquatic animals and must not be 
contaminated by any products of animal origin from third countries. 

Products must be subjected to a heat treatment of at least 85C for 15 minutes or other 
time/temperature combinations that have been validated to be equivalent. 

Effective measures must be taken to prevent contamination both during and post processing. 

Fish oil, fishmeal must not contain hazardous substances which pose a risk to public or animal 
health and must be in compliance with the safety and hygiene standards listed below. 

All fish oil, fishmeal or other aquatic animal proteins intended for export to the PRC must be 
tested and found to be negative for ruminant proteins by PCR or other effective methods. 

Products for export must meet the following microbiological requirements: Salmonella:  Absent 
in 25 g:  n=5, c=0, m=0, M=0, Enterobacteriaceae:  n=5, c=2, m=10, M=300 in 1 g. 

The end product must be packaged in new, clean, sealed, impermeable, moisture resistant and 
not easily broken materials and labeled in compliance with standards set by the PRC; or for bulk 
shipments, the containers or other means of transport should be thoroughly cleaned and 
disinfected with a disinfectant approved by the competent authority before use. 

Each shipment must be accompanied with an original health certificate.  

In compliance with PRC Hygiene Standards listed below:  

Laboratory Testing Requirements:  These tests may be performed by a third party laboratory 
that has been recognized by the National Seafood Inspection Laboratory as a laboratory 
accredited against ISO standards for the specific analyses being performed. 
TESTING REQUIREMENTS FOR MEAL: 
Test Criteria Frequency 

Mercury ≤ 0.5 mg/kg Annually 

Cadmium (Cd) ≤ 2.0 mg/kg Annually 

Lead ≤ 10 mg/kg Annually 



Chromium (Cr) ≤ 8 mg/kg Annually 

Arsenic (As) ≤ 10 mg/kg Annually 

Total count of 
mold 

≤ 20000 cfu/g Annually 

Salmonella Absence in 25 g: n = 5, c = 0, m = 0, M = 0 * During audits & 
Each 
Lot/Consignmen
t 

Shigella Not detected Annually 

Enterobacteriaceae n = 5, c = 2, m = 10, M = 300 in 1 g  (Results may 
be expressed as CFU/g or MPN/g depending upon 
method of analysis) * 

During audits & 
Each 
Lot/Consignmen
t 

Total plate count ≤ 2,000,000 cfu/g Annually 

Melamine ≤ 2.0 mg/kg Annually 

Malachite green Not detected ** 

Dioxin ≤ 1.25 ng/kg Annually 

  
TESTING REQUIREMENTS FOR OIL: 
Salmonella Not detected in 25g; 

n=5, c=0, m=0, M=0 * 
Each 
Audit 

Enterobacteriaceae n = 5, c = 2, m = 10, M = 300 in 1 
g * 

Each 
Audit 

Malachite green Not detected ** 



Dioxin  ≤ 6.0 ng/kg Each audit 

Note:  As long as the oil has been properly heat treated and processing CCPs are met, 
microbiological testing of oil is only required for facilities with the intent to ship oil to the 
European Union. 
Testing for ruminant protein:   For facilities that handle only fisheries products, PCR testing 
(by a laboratory approved by APHIS) for ruminant protein will be required annually.  For 
facilities that handle other animal proteins as well as fisheries products, PCR analysis for 
ruminant proteins will be required for each shipment of fish meal to the PRC. 
Verification Testing and Monitoring:  In addition to third party laboratory testing, verification 
sampling/testing and monitoring will be conducted in Federal Laboratories.  The National 
Seafood Inspection Laboratory (USDC) will analyze verification samples collected by SIP 
auditors for microbiological analysis including Salmonella, Enterobacteriaceae, Mold, and Total 
Plate Count.  Test results from the Food and Drug Administration’s Feed Contaminants Program, 
Feed Manufacturing compliance Program, Illegal Drug Residue Program, and BSE/Ruminant 
Feed Ban Inspections will also be used as additional verification of the safety and 
wholesomeness of the feed supply.  
Procedures for requesting Fishmeal Export Certificates 

● Obtain the appropriate laboratory analysis for shipment. Verification that each shipment 
meets the import country regulations will be done by SIP prior to issuance of the export 
documentation. 

● Obtain and complete the Request for Certification / Fishmeal Exports (available online or 
from the local SIP inspection office. 

● Forward the completed form to: NMFS.SI.Fishmeal@noaa.gov within the same email 
forward all 3rd party laboratory reports or NOAA/NSIL reports that support the shipment 
requirements to the destination country. All reports must identify “Lots sampled to the 
Lots being shipped.” 

● When submitting the request, make sure to use the following instruction to label the 
subject line in the email message:  Company Name AND Facility FEI Number, country 
of destination, then use A-Z to mark multiple shipments on a single day. Example: 
Roberts Fish House, #3014244321, China, A  Please make sure to use the correct FEI or 
CFN # listed officially on the Country of Destination Approved Fishmeal Exporter List 

● Allow up to 72 business hours for completion of documentation. 
● All certificates will be delivered overnight via UPS unless otherwise noted. 

 
EU 
 Requires facilities exporting fishmeal or oil under Regulations 1069/2009 and 142/2011 to be 
listed on TRACES.  Fishmeal and oil must be produced and shipped from facilities listed on 
TRACES in order to be imported into the EU.  Inclusion of US fishmeal and oil facilities on 

mailto:NMFS.SI.Fishmeal@noaa.gov


TRACES requires participation in the NOAA Fisheries Seafood Inspection Program and an 
approved process validation.  The “live” information currently in TRACES is available on the 
EU’s website at:  https://webgate.ec.europa.eu/sanco/traces/output/US/ABP-FSB_US_en.pdf 

Exporters should have their importers confirm with the pertinent EU border inspection post 
(BIP) authorities that all requirements for entry of the consignment have been met prior to 
shipment. This includes verifying that all necessary information (in the interpretation of the BIP 
related to the specific materials to be in the consignment) is posted on TRACES and that all 
required documentation (e.g. export certificates) is available and satisfactory to the BIP. 
Individual EU countries may have different or additional requirements than EU requirements. 
 
EU Export Health Certificates for fisheries products not intended for human consumption 
will only be issued if the product meets the following minimum requirements based upon 
audit findings of the Seafood Inspection Program. 
 
Minimum EU Export Requirements for Fish Meal: 

 
To meet regulations for export of processed proteins to the EU, the processed animal protein 
or product must contain exclusively processed animal protein not intended for human 
consumption that: 
- has been prepared and stored in a plant approved, validated and supervised by the 

competent authority in accordance with  Regulation (EC) No 1069/2009; 
- has been prepared exclusively with the animal by-products of aquatic animals, and parts 

of such animals, except sea mammals, which did not show any signs of diseases 
communicable to humans or animals; 

- has an approved process validation  method 7 in Chapter III of Annex IV to Regulation 
(EU) No 142/2011 ; 

- each lot or consignment has been examined by the competent authority, where a random 
sample is taken immediately prior to dispatch and found to comply with the following 
standards: 

Salmonella:  Absence in 25g:  n=5, c=0, m=0, M=0 
Enterobacteriaceae:  n=5, c=2, m=10, M=300 in 1 g; 

- the product has undergone all precautions to avoid recontamination with pathogenic 
agents after treatment 

- the end product has been packed in new or sterilized bags or transported in bulk in 
containers or other means of transport that were thoroughly cleaned and disinfected with 
a disinfectant approved by the competent authority before use which bear labels 
indicating “NOT FOR HUMAN CONSUMPTION”; and 

- The end product was stored in enclosed storage. 
 

Minimum EU Export Requirements for Fish Oil: 

To meet the regulations for export of fish oil to the EU, the fish oil must: 

- consist of fish oil that satisfy the health requirements below; 
- contain exclusively fish oil not intended for human consumption; 

https://webgate.ec.europa.eu/sanco/traces/output/US/ABP-FSB_US_en.pdf
https://webgate.ec.europa.eu/sanco/traces/output/US/ABP-FSB_US_en.pdf


- be prepared and stored in a dedicated fish plant approved, validated and supervised by 
the competent authority in accordance with Regulation (EC) No 1069/2009; 

- has been prepared exclusively with fish or other aquatic animals, except sea 
mammals, which did not show any signs of diseases communicable to humans or 
animals or animal by-products of aquatic animals originating from plants or 
establishments manufacturing products for human consumption; 

- the fish oil has been subjected to processing in order to kill pathogenic agents and has 
not been in contact with other types of oils including rendered fats from other animal 
species; 

- the fish oil must be traceable to laboratory analysis indicating compliance with the 
following standards:  

Salmonella:  Absence in 25g:  n=5, c=0, m=0, M=0 
Enterobacteriaceae: n=5, c=2, m=10, M=300 in 1 gram. 

- is packaged in new containers or in containers that have been cleaned and all 
precautions taken to prevent their contamination or where bulk transport is intended, 
the pipe, pumps, and bulk tanks and any other bulk container or bulk road tanker used 
in the transportation of the product from the manufacturing plant either directly on the 
ship or into shore tanks or directed to plants have been inspected and found to be 
clean before use; and 

- bears labels indicating “NOT FOR HUMAN CONSUMPTION” 
 

The EU will not accept certificates endorsed after the product has been shipped from the 
US. 
 
Japan 
 Requires fishmeal to be produced in a processing plant dedicated only to fishmeal production 
where no material of animal origin other than fish and shellfish protein of U.S. origin is being 
processed and the fishmeal must be transported in a manner to avoid commingling with other 
animal proteins. 
 
Peru 
The material was derived only from animals that have never been in any region listed in 

9 CFR 94.18(A): SEC. 94.18 restrictions on importation of meat and edible products from 
ruminants due to bovine spongiform encephalopathy. See link https://www.ecfr.gov/cgi-bin/text-
idx?SID=f82aa5c70f867dbef6169c9299b93e23&mc=true&node=se9.1.94_118&rgn=div8 

The official inspector hereby certifies that the fishery products specified above: 

1. were caught and handled on board vessels and were landed, handled and where appropriate 
prepared, processed, frozen, thawed, packaged, marked, stored and transported hygienically and 
in compliance with the relevant United States public health standards requirements of the Code 
of Federal Regulation which have been recognized for this purpose as equivalent to the European 
Community standards as prescribed in Council Decision 98/258/EC, 

https://www.ecfr.gov/cgi-bin/text-idx?SID=f82aa5c70f867dbef6169c9299b93e23&mc=true&node=se9.1.94_118&rgn=div8
https://www.ecfr.gov/cgi-bin/text-idx?SID=f82aa5c70f867dbef6169c9299b93e23&mc=true&node=se9.1.94_118&rgn=div8


2. have satisfactorily undergone health controls and organoleptic, parasitological, chemical, and 
microbiological checks laid down for certain categories of fishery in compliance with the 
relevant United States public health standards requirements of the Code of Federal Regulation 
which have been recognized for this purpose as equivalent to the European Community 
standards as prescribed in Council Decision 98/258/EC, 

3. do not come from toxic species or species containing biotoxins; 

These statements are added to the general attestations on the NSIL Aquatic Animal By-Products 
Certificate and if the facility only handles aquatic animal products, can be made based upon an 
annual audit of the facility to determine compliance with the above statements. 

FREQUENTLY ASKED QUESTIONS 
How do I request an inspection of my facility?  
The Seafood Inspection Program (SIP) Regional Offices are responsible for scheduling and 
conducting inspection services and are the primary contacts for clients wishing to contract for 
services. A list of SIP Regional Offices and contacts is available at: 
https://www.fisheries.noaa.gov/contact-directory/contact-your-local-seafood-inspection-office 
How do I request an export certificate?  
To request export certification for fisheries by-products to all countries except China: Send the 
export request form (see below in Additional Resources) to nmfs.nsil.fm.export@noaa.gov. 
Requests for export certification of product to the People’s Republic of China should be made to 
the Seafood Inspection Program.  
 
How can I be placed on TRACES? 
Inclusion on TRACES requires participation in the NOAA Fisheries Seafood Inspection Program 
and an approved process validation. Once the validation process has been completed NSIL will 
forward the Firm's information to the EU for inclusion on the TRACES list. 

Can I request a certificate for product that has already been shipped? 
No, all certificates must be requested and issued before the ship date. 
 
ADDITIONAL RESOURCES 
 A list of FDA Regional Laboratories may be found at  
http://www.fda.gov/ICECI/Inspections/IOM/ucm124067.htm. 
Verification testing for aquatic animal diseases and BSE will be done by USDA/APHIS 
approved laboratories 
http://www.aphis.usda.gov/animal_health/lab_info_services/approved_labs.shtml and 
http://www.aphis.usda.gov/animal_health/nahln/labs.shtml. 
Certification tree https://www.fisheries.noaa.gov/national/seafood-commerce-
certification/certification-agencies 
Request for Certificate Form: 

https://www.fisheries.noaa.gov/contact-directory/contact-your-local-seafood-inspection-office
mailto:nmfs.nsil.fm.export@noaa.gov
http://www.fda.gov/ICECI/Inspections/IOM/ucm124067.htm
http://www.aphis.usda.gov/animal_health/lab_info_services/approved_labs.shtml
http://www.aphis.usda.gov/animal_health/nahln/labs.shtml
https://www.fisheries.noaa.gov/national/seafood-commerce-certification/certification-agencies
https://www.fisheries.noaa.gov/national/seafood-commerce-certification/certification-agencies
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