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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

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

IIl. 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 Cl
Health Certificate — United Arab Emirates HU
Indonesia IH
Legal Harvest US cC
Legal Harvest Non-US 00
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 hot 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

T e Seafood Inspection Program ™
;’ ! U.S. Department of Commerce f ?"‘
. National Oceanic & Atmospheric Administration ey
= * 1315 East Wast Highway . / |
Silver Spring, MD 20810 $ j
% & :
ety W

October 1, 2019

MEMORANDUM FOR: Seafood Inspection Program Staff and Program Participants

FROM: Steven Wilson,
Director of Seafood Commerce and Certification

SUBJECT: NOAA Seafood Inspection Program, Certificate stamp

This memo serves as notice of upcoming changes to procedure for all NOAA SIP Export Health
Certificate issuance.

Previously, NOA A SIP Export Health certificates have been stamped with various official wet
stamps including the USDC Officially Sampled mark or Approved for Specification mark,
dependent on destination countries and stakeholder requests.

In an effort to align with intemationally accepted certification procedures, beginning January 1,
2020 NOAA SIP will only use a singular bicolor certificate stamp on all Export Health
Certificates. The stamp date included will match the date of certification for each document,
Please see a sample of the bicolor certificate stamp for all Export Health Certification below.,

There is no change to NOAA SIP inspection procedures for export of fishery producis due to this
policy.

Please contact NOAA SIP if you have further questions regarding this policy.




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.

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 | inspection. The certificate is issued
for specified production lots only when requested by the plant management.

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 0z.")

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

14.

15.
16.

17.

Flesh content range

Vacuum range

Average net weight

Net weight range

Flavor and odor

. Count per pound
For non-graded product, all applicable information should be entered which
describes the condition, identity, net weight, fish flesh content, etc.
The remarks section is used to enter information pertinent to the inspection,
other than the results. Information such as a standard or specification used, the
date of inspection, whether the cases bear any USDC inspection or U.S. grade
mark, quantity of product, manner of packaging and packing. (Example: "Based
on samples drawn per regulations, and inspected in accordance with the U.S.
Standards for Grades of Frozen Fried Fish Sticks (50 CFR 264F), the product was
found to meet the requirements for U.S. Grade A. Samples were drawn
November 17, 1982, during and immediately after production from a lot
consisting of 263 cases packed 24/8 oz. waxed paperboard cartons per case.
Product stored in good condition at location indicated above. Master cases not
stamped.")
Enter the inspector's name in print. Sign all originals.
Place the stamp which marks all master cases in this block. If the cases
were not stamped, enter "Master Cases not Stamped" in this block.
Enter the address of the plant/regional/local office to which the inspector is
assigned.

18. Distribution of Completed Certificates of Inspection:

— @™o o

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

CERTIFICATE NO.:
1

U.S. DEPARTMENT OF COMMERCE

National Oceanic and Atmospheric Administration
National Marine Fisheries Service

SEAFOOD INSPECTION PROGRAM

&

e

DATE:
8

CERTIFICATE OF INSPE

This certificate is admissible in ali Courts of the United Stetes as prima facie evidence of the truth of the statements therein contained. This certificate does not
excuse firibire to comply with any Federal or State laws. WARNING: Any person who shall falsely make issue, alter, forge orcertify, or participate in any action,
is subject to a fine of not more thar 31,000 or impriscrmert for not more than (1)year, or both [7 US.C. 1622(0].

TO: ADDRESS:
3 4
FOR: ADDRESS:
5 6

PRODUCT INSPECTED: 7

PRODUCT LOCATION: NO., SIZE AND KIND

9 OF CONTAINER: ;o

LABEL & PRODUCT
DESCRIPTION: "
(TITLE NUMBER, SIZE,
NET WT.,

CONTAINER
DESCRIPTION

CONTAINER CODE
OR PACK DATE: 45

CASE CODE:

13
GRADE/RESULTS:

14
REMARKS:

15

1 certify that in complicnce with the regulations of the Secretary of Commerce governing the inspection and certification of OFFICIAL STAMP
the product designased herein pursuant to the act of August 14, 1946, as amended (7 US.C. 1621-1627), samples from lats
indicated above have been n with current and and the results are shown
abave.

OFFICIAL INSPECTOR
16

ADDRESS
18

PLEASE REFER TO THIS CERTIFICATE BY NUMBER AND DATE. Revised 06/1982



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. Regquests 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
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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

Use above SIP certificate numbering policy.
Enter the date of request submission.

Enter the name of the firm which exported the product.
Enter the address of the firm which exported the product.
Enter product information as follows:

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

e Manufacturing plant name and registration / 1SO 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

o 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.

vk w N R

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



ATTACHMENT #1

CERTIFICATE OF INSPECTION

U.S. DEPARTMENT OF COMMERCE
Nationual Oceanic and Atnospheric Administration
National Marine Fisherles Service

SEAFOOD INSPECTION PROGRAM

SHERY PROD

CERTIFICATE NO.: #1

DATE: #2

T INTENDED FOR RE

PORT TO EU

This certificate is admissible in all Courts of the United States as prima facie evidence of the truth of the
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 borth [7 U.S.C. 1622(h)].

EXFPORTER: #3

s therein

ADDRESS: #4

1. This certif does not

Species (Scientific Nature ot commodity Treatment type Manutfacturing plant Number of packages Net weight
namgc) namc and registration /

ISO code of country of

Origin
H5

RESULTS/REMARKS: 76

ATTESTATION:

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.

Commoditics certiticd tor human consumption.

I certify thar in compliance with the U.S. Depariment of Commerce regulations governing the inspection and
certification of the product designated herein issued pursuant to the Agricultural Marketing Act of 1946, as
amended (7 U.S.C. 1621 et.seq.), samples fiom lots specified above have been examined in accordance with
current regulations and standards and the results are shown above.

OFFICIAL STAMI

#8

OFFICTIAT, INSPECTOR #7

ADDRESS #9

PLEASE REFER TO TIIIS CERTIFICATE BY NUMBER AND DATE.

Revised Feb 2019

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. Regquests 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.

Enter the company name of applicant.

Enter the address of applicant's facility.

Enter the name of company to which inspection is performed for.

Enter the address of company to which inspection is performed for.

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

Enter the location of product and sampling/inspection.

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.)

© Nk wWwN


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

13.

14.

15.

16.
17.

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

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

Enter Regional Office name and address

Place the stamp that identifies the inspected product.

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

Distribution of Completed Lot Inspection Certificates

OFFICIAL CERTIFICATES WILL BE PRINTED ON USDC WATERMARKED PAPER ONLY

1.
2.

Print one original, sign, stamp and forward to the customer.
Print and file copies according to SIP filing plan.
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Chapter 7 - Instruction for Completing Legal Harvest US (rev. 03/2020)
Instructions for completion of Legal Harvest US
General

e 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.

e 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.

USDC Local Office.

USDC Local Office telephone number.

USDC Local Office address.

Enter the applicant company name (e.g. name of the Shipper or Exporter).
Enter the applicant company address (e.g. address of the Shipper or Exporter).
Signature Box: The applicant’s representative who supplied the catch certificate
information should apply an electronic signature in this block.

NouswnN


https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm
https://certificate.seafoodinspection.nmfs.noaa.gov/certificateValidation/searchCertificatePage.hm

10.
11.

12.
13.
14.
15.

16.

The applicant’s Official Seal or Company Logo should be placed in this block electronically.
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.).

Scientific name of each product.

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

separate listing of its net weight.

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

Enter the FAO Catch Area for each product.

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

Enter the Vessel name or Fishing Group name

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

e 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.

Enter the license/registration details of the vessel or fishing group listed.

e Fishing group may not have singular registration number. In this case, please place
n/ain 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

Document Number:

#1
UNITED STATES DEPARTMENT OF COMMERCE

NATIONAL OCEANIC AND ATMOSPHERIC ADMINISTRATION

Validating Authority

USDC Seafood Inspection Program
UNITED STATES Attestation of Legal Catch for Products Caught by U.S.-Flagged Vessels

VALIDATING AUTHORITY Address
Name #2 #4
Tel: #3
Exporter
Name Seal
#5 #8 a5eslo,
Address
#6
Signature Date
#7

Commodity Description

DESCRIPTION OF PRODUCT

#9
Species (Scientific Name) Net weight U.S. Commodity Code FAO Catch Arca Catch Date or Range
#10 #11 #12 #13 #14

Production Description

LICENCE/REGISTRATION DETAILS
#16

VESSEL NAME/FISHING GROUP
#15

Flag State Authority Validation

ATTESTATION

This attestation is admissible in all courts of the United States as prima facie evidence of the truth of the statements therein contained. This
attestation does not excuse failure to comply with any Federal or state laws. WARNING: Any person who knowingly falsely makes, issues, alters,
forges or counterfeits any official Seafood Inspection Program certificate or knowingly causes or procures, or aids, assists in, or is party to such
false making, issuing, altering, forging or counterfeiting, is subject to a fine of not more than $1000 or imprisonment for not more than 1 year, or
both (7 U.S.C. §1622).

I certify to the best of my knowledge that the items in the shipment listed herein were caught in compliance with OFFICIAL STAMP
the Magnuson-Stevens Fishery Conservation and Management Act (16 U.S.C. 1801 /et seq./) and other applicable o ATMOSF;.,%
State and Federal conservation and management laws and regulations, and international conservation and

management measures to which the United States is a party.

#17 #18

Name and Signature of Official Inspector Date
NOAA National Marine Fisheries Service

March 2020



ATTACHMENT #2

Document Number:

Date:

Transport Details

Country of Exportation Port/Airport/other place of departure (embarkation):
Vessel Name and Flag: Container number(s): Name
List attached if necessary)
Flight number/airway bill number: Address
Other transport document(s): Signature

Importer Declaration

IMPORT CONTROL AUTHORITY

EU IMPORTER Seal

Name

Address

Signature Date Product CN Code
Documents references References

t Control Authority
Place

Verification requested — date

[] Importation authorized

[ Importation suspended

Customs declaration (if issued)

Fishing Vessel Name

Namne, Signature and date

Place

Declaration of Transshipment at sea
Transshipment Date/ Area/ Position

Est. weight (kg)

Receiving Vessel Name

Authority

CERTIFICATE NUMBER

Narne, Signature

Address Tel. Port of Landing | Date of Landing

Call Sign

IMO/Lloyds Number (if issued)

Transshipment Authorization within a Port Area

Seal

Re—Export Certificate Information

Date Member State

Description of re-exported product:

Weight (Kg)

Species Product Code Balance from total quantity declared in the
catch certificate:

Narme of re-exporter Address Signature Date

Authority

Name/Title Signature Date Seal/Stamp

Re-export Control

Place

[ Re-ssport Atithorized Re-export Declaration number and Date

[] Verification Requested

March 2020



Chapter 8 - Instruction for Completing the Legal Harvest Non-US (rev 03/2020)

Instructions for completion of Legal Harvest Non-US Certificate

General

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

e 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.

e 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.

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

. USDC Local Office.

. USDC Local Office telephone number.

. USDC Local Office fax number.

. USDC Local Office address.

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

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

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

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

13. Scientific name of each product.

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

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

16. Enter the FAO Catch Area for each product.

O o0 NOOULLPE, WN -



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.
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1. REGIONAL OFFICE
Hame 29 23

. UNITED STATES DEPARTMENT OF COMMERCE
LT + NATIONMAL OCEANIC AND ATM OSPHERIC ADMINISTREATION

CERTIFICATE OF CATCH/ORIGIN- FISHERY PRODUCTS OF NON U SA (FOREIGN SOURCE)
Address

Tel: Fax:

#4 #5

1.EXPCRTER
Hame #T

#E

Jeal

Dddmess
#a

#10

Sizmatare
This certificate was digitally signed by

Commodity Descrip tion

Dorurrent Manber:

#1

Vahdating Authoeity

Hatonal Maire Fishernes Servace,
TEDC S eafood Inspachon Program

Speaes (5 aenbfic Mame)

#13

4. ATTES TATION

G 16,

T3, ConenodityCode | FAD Catch Awa

#14 #HE

Competent Authority Validation

This attestatiom is adwissible in all conrts of the United States as e facie evidence of the tuth of the staterments therein contained. This attestation
does motexmise fahie to complywith any Federal or state laswes. WARNING: Ay person wha Imowingly falsely makes, aes, alters, forges or
corterfeits anr official S eafocd Ispecton Program certificate or knowringly cans &5 or procuies, or aids, @ sists in, orls party to such false maldng,
is aning, altering, foeming or comterfeiting, is aubject to a fine of not mote than F1000 cr impeiscrevent for rotmore than 1 yeay, orboth (7175,

Conrbry of Ongin Cateh Date or Eange

®y #18

This certificate was digitally sizned by
#19

I certifir to the best of myr knowrledze that the items m the shupement listed herein onginated in the conmbrydescnbed
based onverifiable dommentation fiomm a conpetert athority.

OFFICIAL STAMFE

Name and 2 iznatare of Official Inspector
HOLA Haticoal Maine Fisheries Sarrice

pﬂnuu%
7
#20 #21 §‘ '
Doate E‘g— j

June 2017



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
(rev12/19)

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

Enter the date the certificate is requested on SISP or the date of issue for PDF.
Enter the name designation and address of the issuing office.

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

Enter the name of the consignee.
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https://www.fisheries.noaa.gov/webdam/download/106964377

10.

11.

12.
13.

14.
15.

16.

17.

18.

19.

20

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.

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

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

Enter the USDC Stamp date/number that can be used to identify the product.
Enter the total number of master cases being shipped. (Primary container
numbers can be placed in parentheses.)

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

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

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

Enter the lot number(s) or production code(s) which appear(s) on the

cases in the shipment.

Describe the container size as it appears on the case.

Enter the total number of cases in the lot. (Primary packages may follow in
parentheses.)

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.

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

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.

The certificate stamp impression is placed in this location.
. 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

= 1.5, PEPARTMENT OF COMMERCE e % CERTIFICATE N SIP Policy
Yy /%, MATIONAL OCEANIC AND ATMOSPEERIC ADMINISTRATION ,r'"m Y
Z50 W HATIONAL MARINE FISHERIES SERVICE : pati: 1
T - SEAFOOD INSFECTION PROGRAM ] éj
= .\-\.._..

m Fa F m e nl b nl s ol ml ! la B P
EXPORT HEALTH CERTIFICATE

The cavtifonde & sduizitle i all Coauns fthe Uhaiied Seater a2 prima Sacie evidence of the Ish &f Do diatereegs thirelt contelned. This cavificaie does net
e ffrire Bz corply with any Sedeval or State lmar. WARNING - Ary percon wive chall folpely molbe ivae. ader. forge srcevtifi, or poscipate i oy cohion, &
.;|-!:I'.r|_'.' o iy & mves Badr 51,000 o ;n;r.'q.v'.wp!_ﬁ;r.l: o o S (e, oF ol [T LS e L

ISSUING OFFICE: p
EXFORTED CONSIGHED
HY: 3 (§#H ‘-'I-
SHIPPED VIA: 5 TOIET OF EMOATIS A TION T O DEDRAREATICNE
G T
TOTAT CONTATNERS TOTAL MAREFD WEIGHT
IDENTIFYING MARKS: S
o 110
T1ANS, LOT WEIGHT
— v | wrre [pitaelll ro | [ERRRSRT en
L L INE] L.BS K ERANTDY
STYLE;
11 12 13 14 15 1a 17
RESULTS: lﬂ
meMarce 18
OFFICIAL STAMP

I ey oo it complimeon it e Fepaarsor of N SPCrEery of COmINERCE EONTTLRE LW SepecTion ancd oeriiicarion of e
PR des fraten] hereimpicrouent i B 2t of Asgeet 14, [040, oz amerded (7 LS, C N2 1-162 T, sompies [from dots
iradficated 2hove hawe bedr axamred I accordror with cureevdl repalahions o stovidards ard the remudzs ane shovw aboee

SIGNATURLMO, OF INSPECTOR 200

19

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


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

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 “Olfficially 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.



a1 ow
» e, -
o e, e
ES i,
" \P"‘ 5,
]

& i %, .5 DEPARTMENT OF COMMERCE F N CERTIFICATE NO.:
& ‘:. « National Qceanic and Atmospheric Administration - T : DATE: 1

] . MNational Marine Fisheries Service ‘_ H
® N & SEAFOOD INSPECTION PROGERAM °.ﬁ-l &

Frargs o i at =

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 CONSIGNED

BY:3 TO: “SHIP STORES IN TRANSIT ONLY”

SHIPPED VIA: 5 PORT OF EMBARKATION 6 PORT OF DEBARKATION 7
IDENTIFYING MARKS: USDC OFFICIALLY TOTAL CONTAINERS 9 TOTAL MARKED WEIGHT 10

SAMPLED STAMP/DATE SEE LABEL

DD AN DT AT

PRODUCT CLASS, TYPE LOTNO. | CONTAINER NO. LOT WEIGHT LABEL
STYLE & CODE SIZE CONTAINERS LBS KG BRAND
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.

1 certify that in compliance with the regulations of the Secretary of Commerce governing the inspection and OFFICIAL STAMP
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 19

standards and the results are shown above.

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

e Tick or mark the relevant box

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

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

e Certifying officers must not sign blank or incomplete certificates.

e Certifying officers must verify that all firms 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

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

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

e An EU Approved Broker may select to input their information in Box 1.28, 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 | — Information on the consignment shipped

Box 1.1 Consignor

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

Box 1.2

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

Box I.2a

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

Box 1.3 Central Competent Authority

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

Box 1.4 Local Competent Authority

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

Box 1.5 Consignee

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

Box 1.6 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 1.28, the U.S.
establishment of dispatch in box .11 and U.S. as country of origin in box 1.7.

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

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Box 1.9 Country of destination

Please give the name of the Member State of destination and the ISO country code
(https://www.iso.org/obp/ui/#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 1.10 Region of destination

This box is invalidated in the model health certificate.

Box 1.11 Place of origin

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

Box .12 Place of destination

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

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

Box .14 Date of departure

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

Box 1.15 Means of transport

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

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

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

Box 1.16 Entry BIP in EU

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

Box .17

This box is invalidated in the model health certificate.

Box .18 Description of commodity

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

Box 1.19 Commodity code

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

Box 1.20 Quantity

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

Box .21 Temperature

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



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

Box 1.22 Number of packages

Please indicate the total number of packages.

Box 1.23 Container/seal number

Container number shall be stated.

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

supervision of the competent authority.

Box .24 Type of packaging

e.g. cartons, bags, trays

Box 1.25

Tick or mark the box

Box .26

This box is invalidated in the model health certificate.

Box .27

Tick or mark the box

Box 1.28 Identification

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

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

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Box Il.b

TRACES reference number — see Box 1.2 (e-certificate). If not an e-certificate, this box must be

invalidated.

Partll.1

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

PartIl.2

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

e Non-viable Crustaceans

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

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

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

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

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



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

Official Inspector Section:

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

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

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

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

Stamp - Apply the official stamp as indicated, in color other than printed certificate
particulars. Each page of the certificate should be stamped and signed. Stamp date shall
match date of certificate.
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UNITED STATES OF AMERICA
U.S. DEPARTMENT OF COMMERCE

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

United States (US)

Veterinary certificate to EU

1.1. Consignor 1.2. Certificate reference number I.2.a.
Name
Fdiress 1.3. Central Competent Authority
1.4. Local Competent Authority
Tel No.
-
g n
g [15. Consignee 16.
= Name
5
=
g Address
=
@
= Postal code
=
o
%‘ Tel No.
s
2 |L7. Country of origin ISO code  [1.8.Region of origin Code 1.9. Country of destination ISO code 1.10.
£ |usa
3
a
E L.11. Place of origin L12.
=
& Name Approval number
Address
1.13. Place of loading 1.14. Date of departure
1.15. Means of transport 1.16. Entry BIP in EU
Airplane[] Ship[] Railway wagon[]
Road vehicle[] Other[] L17.
Identification
Documentary references:
1.18. Description of commodity 1.19. Commodity code (HS code)
1.20. Quantity
1.21. Temperature of product 1.22. Number of packages
Ambient[] Chilled[] Frozen[]

1.23. Identification of container/Seal number

1.24. Type of packaging

1.25. Commodities certified for
Human consumption[]

1.26.

1.27. For import or admission into EU [

1.28. Identification of the commodities

Approval number of establishments

Page 1 of 2 UK

Species Nature of comm odity Treatment type Approval number  Manufacturing plant Number of Net weight
(Scientific name) Country of origin packages
Code ISO/ ISO code
Rev. Jan. 2013




II. Health Information ILa. Certificate reference number ILb.

I1.1. Public health attestation

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;

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,

4. in addition, in the case of frozen or processed bivalve molluscs, the later have been gathered in production areas subject to conditions at least
equivalent to those laid down in Council Directive 91/492/EEC of 15 July 1991 laying down the health conditions for the production and
placing on the market of live bivalve molluscs.

11.2 ®®Animal health attestation for fish and crustaceans of aquaculture origin
11.2.1 ®*[Requirements for susceptible species to Epizootic haematopoietic necrosis (EHN), Taura syndrome and Yellowhead disease
I, the undersigned official inspector, hereby certify that the aquaculture animals or products thereof referred to in Part I of this certificate:
originate from a country/territory, zone or compartment declared free from ®[EHN ®[Taura syndrome] “[Yellowhead disease] in accordance with
Chapter VII of Directive 2006/88/EC or the relevant OIE Standard by the competent authority of my country,
(i) where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease mustbe
immediately investigated by the competent authority,
(i) all introduction of species susceptible to the relevant diseases come from an area declared free of the disease, and
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]
11.2.2 ¥9[Requirements for species susceptible to Viral haemorrhagic septicaemia (VHS), Infectious haematopoietic necrosis (THN), Infectious salmon
anaemia (ISA), Koi herpes virus (KHV) and White spot disease intended for a Member State, zone or compartment declared disease free or subjecttoa
surveillance or eradication program for the relevant disease
I, the undersigned official inspector, hereby certify that the aquaculture animals or products thereof referred to in Part I of this certificate:
@ariginate from a country/territory, zone or compartment declared free from “[VHS] “[IHN] “Y[ISA] “[KHV] “[White spot disease] in accordance
with Chapter VII of Directive 2006/88/EC or the relevant OIE Standard by the competent authority of my country,
(i) where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease must be
immediately investigated by the competent authority,
(i) all introduction of species susceptible to the relevant diseases come from an area declared free of the disease, and
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]

Part 11: Certification

11.2.3 Transport and labeling requirements
I, the undersigned official inspector, hereby certify that:

11.2.3.1 the aquaculture animals referred to above are placed under conditions, including with a water quality, that do not alter their health status;
11.2.3.2 the transport container or well boat prior to loading is clean and disinfected or previously unused; and

11.2.3.3 the consignment is identified by a legible label on the exterior of the container, or when transported by well boat, in the ship's manifest, with the
relevant information referred to in boxes 1.7 to .11 of Part I of this certificate, and the following statement:
“([Fish]*[Crustaceans] intended for human consumption in the Union”.

Notes
PartI.
— Boxreference .1.8: Region of origin: For products of aquaculture origin and if appropriate, indicate zones as listed in Commission Decisions 2002/308/EC
and 20031634/EC. For frozen or processed bivalve molluscs, indicate the production area.
— Boxreference 1.11: Place of origin: name and address of the dispatch establishment.
Box reference 1.15: Registration number (raitway wagons or container and lorries), flight number (aircraft) or name (ship). Separate information is to be
provided in the event of unloading and reloading.
— Boxreference 1.19: Use the appropriate HS codes: 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 05.11, 15.04, 1516, 1518, 1603, 1604, 1605, 2106.
— Boxreference .23: Identification of container/seal number: only where applicable.
— Boxreference 1.28: Nature of commodity: specify if aquaculture or wild origin. Treatment type: live, chilled, frozen, processed. Manufacturing plant:
includes factory vessel, freezer vessel, cold store, processing plant.
Part II:
(B Part IL2 of this certificate does not apply to:
(a) non-viable crustaceans, which means crustaceans no longer able to survive as living animals if returned to the environment from which they were
obtained,
(b) fish which are slaughtered and eviscerated before dispatch,
(c) 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,
(d) 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 ¢quipped with an effluent treatment system inactivating the pathogens in question, or where the effluent
is subject to other types of treatment reducing the risk of transmitting diseases to the natural waters to an acceptable level,
(e) crustaceans which are intended for further processing before human consumption without temporary storage at the place of processing and packed and
labeled for that purpose in accordance with Regulation (EC) No 853/2004.
(P Parts I1.2.1 and 11.2.2 of this certificate only apply to species susceptible to one or more of the diseases referred to in the heading of the point concerned.
Susceptible species are listed in Annex IV to Directive 2006/88/EC.
) Keep as appropriate.
) For consignments of species susceptible to EHN, Taura syndrome and/or Yellowhead disease this statement must be kept for the consignment to be
authorized into any part of the Union.
(9 To be authorized into a Member State, zone or compartment (boxes 1.9 and 1.10 of Part I of the certificate) declared free from VHS, IHN, ISA, KHV or
Whitespot disease or with a surveillance or eradication program established in accordance with Article 44(1) or (2) of Directive 2006/88/EC, ong of these
statements must be kept if the consignment contain species susceptible to the disease(s) for which disease freedom or program(s) apply(ies). Data on the
disease status of each farm and mollusc farming area in the Community are accessible at http://ec.europa.cu/food/animal/liveanimals/aquaculture/index_en.htm

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

Official inspector

Name (in capitals) Qualification and title
Date. Signature
Stamp

Page 2 of 2 UK Rev. Jan. 2013



Distribution of the completed EU Export Health Certificate

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

Replacement health certificates

Replacement health certificates may be accepted for obvious administrative errors (e.g.
transposed numbers in the container number or seal number, spelling errors in addresses or
product description). If a replacement certificate is to be considered it must meet the
following requirements:

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

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

e 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.

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

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

e 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.

References

(1) Commission Regulation (EC) No 2074/2005 of 5 December 2005 laying down
implementing measures for certain products under Regulation (EC) No 853/2004 of the
European Parliament and of the Council and for the organization of official controls under
Regulation (EC) No 854/2004 of the European Parliament and of the Council and Regulation
(EC) No 882/2004 of the European Parliament and of the Council, derogating from Regulation
(EC) No 852/2004 of the European Parliament an of the Council and amending Regulations
(EC) No 853/2004 and (EC) No 854/2004, OJ L 338, 22.12.2005, p 27

(2) 2007/240/EC: Commission Decision of 16 April 2007 laying down new veterinary
certificates for importing live animals, semen, embryos, ova and products of animal origin
into the Community pursuant to Decisions 79/542/EEC, 92/260/EEC, 93/195/EEC,
93/196/EEC, 93/197/EEC, 95/328/EC,96/333/EC, 96/539/EC, 96/540/EC, 2000/572/EC,
2000/585/EC, 2000/666/EC, 2002/613/EC,2003/56/EC, 2003/779/EC, 2003/804/EC,
2003/858/EC, 2003/863/EC, 2003/881/EC, 2004/407/EC,2004/438/EC, 2004/595/EC,
2004/639/EC and 2006/168/EC, OJ L 104, 21.4.2007, p. 37(3) Formerly Guidelines for Generic



Official Certificate Formats and the Production and Issuance of Certificates. Adopted 2001.
Revisions 2005, 2007.

(4) Further information under: http://www.codexalimentarius.net/web/index_en.jsp#

(5) Commission Decision 2009/870/EC of 27 November 2009 drawing up a list of approved
border inspection posts, laying down certain rules on the inspections carried out by
Commission veterinary experts and laying down the veterinary units in Traces, OJ L 296,
12.11.2009,p 1

(6) Council Regulation (EEC) No 2658/87 of 23 July 1987 on the tariff and statistical
nomenclature and on the Common Customs Tariff, OJ L 256, 7.9.1987, p. 1

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

e Tick or mark the relevant box

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

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

e Certifying officers must not sign blank or incomplete certificates.

e Certifying officers must verify that all firms 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

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

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

e An EU Approved Broker may select to input their information in Box 1.28, 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 | — Information on the consignment shipped

Box 1.1 Consignor

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

Box 1.2

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

Box 1.3 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 1.4 Local Competent Authority

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

Box 1.5 Consignee

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

Box 1.6 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 1.28, the U.S.
establishment of dispatch in box I.11 and U.S. as country of origin in box |.7.

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

Box 1.8 Region of origin

Box 1.9 Country of destination

Please give the name of the Member State of destination and the ISO country code
(https://www.iso.org/obp/ui/#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 1.10 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 .12 Place of destination

Please give the name and address of the final destination of the consignment.

Box 1.13 Place of loading

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

Box .14 Date of departure

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

Box 1.15 Means of transport

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

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

Box 1.16 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 .18 Transport conditions

Please tick appropriate box (ambient, chilled, frozen)

Box 1.19 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 .20 Goods Certified as

Please tick appropriate box (human consumption, canning industry, other)

Box .21 not required

Box .22 not required

Box .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 1.24 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.

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

e 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.

e Batch Number: include applicable Lot or batch number for product

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Partll.1

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

Part1l.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 Il 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:

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

e fish which are slaughtered and eviscerated before dispatch,

e 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,

e 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

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



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.
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1I. Health Information ILa. Certificate reference number ILb.

1.1 Public health attestation'!!

[, the undersigned, declare that I am aware of the relevant provisions of Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28
January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures
lin matters of food safety (OJTL 31, 1.2.2002, p. 1 ), Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the
ygiene of foodstuffs (OTL 139, 30.4.2004, p. 1) and Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying
down specific hygiene rules for food of animal origin (OJL 139, 30.4.2004, p. 55)) and Regulation (EU) 2017/625 of the European Parliament and of the
[Council of 15 March 2017 on official controls and other official activities performed to ensure the application of food and feed law, rules on animal health and
welfare, plant health and plant protection products, amending Regulations (EC) No 999/2001, (EC) No 396/2005, (EC) No 1069/2009, (EC) No 1107/2009,
(EU) No 1151/2012, (EU) No 652/2014, (EU) 2016/429 and (EU) 2016/2031 of the European Parliament and of the Council, Council Regulations (EC) No 1
2005 and (EC) No 1099/2009 and Council Directives 98/58/EC, 1999/74/EC, 2007/43/EC, 2008/119/EC and 2008/120/EC and repealing Regulations (EC) No
854/2004 and (EC) No 882/2004 of the European Parliament and of the Council, Council Directives 89/608/EEC, 89/662/EEC, 90/425/EEC, 91/496/EEC,
196/23/EC, 96/93/EC and 97/78/EC and Council Decision 92/438/EEC (Official Controls Regulation) (OJL 95, 7.4.2017, p. 1) and certify that the fishery
roducts described above were produced in accordance with those requirements, in particular that they:

—  come from (an) establishment(s) implementing a program based on the hazard analysis and critical control points (HACCP) principles in
accordance with Article 5 of Regulation (EC) No 852/2004;

—  havebeen caught and handled on board vessels, landed, handled and where appropriate prepared, processed, frozen and thawed hygienically in
compliance with the requirements laid down in Section VIIL, ChaptersI to I'V of Annex Ill to Regulation (EC) No 853/2004;

—  satisfy the health standards laid down in Section VIII, Chapter V of Annex Ill to Regulation (EC) No 853/2004 and the criteria laid down in
Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs (OJL 338, 22.12.2005, p. 1 ;

—  have been packaged, stored and transported in compliance with Section VIII, Chapters VI to VIII of Annex Il to Regulation (EC) No
853/2004;

—  have been marked in accordance with Section I of Annex II to Regulation (EC) No 853/2004;

—  fulfil the guarantees covering live animals and products thereof, if of aquaculture origin, provided by the residue plans submitted in accordance
with Council Directive 96/23/EC of 29 April 1996 on measures to monitor certain substances and residues thereof in live animals and animal
products and repealing Directives 85/358/EEC and 86/469/EEC and Decisions 89/187/EEC and 91/664/EEC (OJL 125, 23.5.1996, p. 10), and
in particular Article 29 thereof, and

—  have satisfactorily undergone the official controls laid down in Articles 59 to 65 of Commission Implementing Regulation (EU) 2019/627 of
15 March 2019 laying down uniform practical arrangements for the performance of official controls on products of animal origin intended for
human consumption in accordance with Regulation (EU) 2017/625 of the European Parliament and of the Council and amending Commission
Regulation (EC) No 207 4/2005 as regards official controls (OJL 131, 17.5.2019, p. 51 ).

.2 ®®Animal Health attestation for fish and crstaceuans of aquaculture originIL2 @ Animal health attestation for fish and crustaceans of
laquaculture origin
1.2.1 ®®[Requirements for susceptible species to Epizootic haematopoietic necrosis (EHN), Taura syndrome and Yellowhead disease
I[, the undersigned official inspector, hereby certify that the aquaculture animals or products thereof referred to in Part I of this certificate:
®originate from a country/territory, zone or compartment declared free from ®[EHN ®[Taura syndrome] “[Yellowhead disease] in accordance with Chapte
VII of Directive 2006/88/EC or the relevant OIE Standard by the competent authority of my country,
(i) where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease must be immediately
investigated by the competent authority,
(iiy all introduction of species susceptible to the relevant diseases come from an area declared free of the disease, and
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]
11.2.2 ®®[Requirements for species susceptible to Viral haemorrhagic septicaemia (VHS), Infectious haematopoietic necrosis (IHN), Infectious salmon
anaemia (ISA), Koi herpes virus (KHV) and White spot disease intended for a Member State, zone or compartment declared disease free or subject to
a surveillance or eradication program for the relevant disease
IL, the undersigned official inspector, hereby certify that the aquaculture animals or products thereof referred to in Part I of this certificate:
Oariginate from a country/territory, zone or compartment declared free from ®[VHS] “[IHN] “[ISA] “[KHV] “[White spot disease] in accordance with
Chapter VII of Directive 2006/88/EC or the relevant OIE Standard by the competent authority of my country,
(i) where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease must be immediately
investigated by the competent authority,
(it} all introduction of species susceptible to the relevant diseases come from an area declared free of the disease, and
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]

Part I1: Certification

[1.2.3 Transport and labeling requirements
[, the undersigned official inspector, hereby certify that:

[1.2.3.1 the aquaculture animals referred to above are placed under conditions, including with a water quality, that do not alter their health status;
[1.2.3.2 the transport container or well boat prior to loading is clean and disinfected or previously unused; and
[1.2.3.3 the consignment is identified by a legible label on the exterior of the container, or when transported by well boat, in the ship’s manifest, with the

relevant information referred to in boxes 1.7 to L11 of Part I of this certificate, and the following statement:
“[Fish]®[Crustaceans] intended for human consumption in the Union”.

(Notes:

Part I

I Box reference 1.20: Tick 'Canning industry for whole fish initially frozen in brine at - 9 °C or at a temperature higher than - 18 c and intended for canning
in accordance with the requirements of Section VIII, Chapter I; point 11¢7) of annex Ill to Regulation (EC) No 853/2004. Tick 'Human consumption’ for
the other cases

|- Box reference 1.25: Use the appropriate HS codes: 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 05.11, 15.04, 1516, 1518, 1603, 1604, 1605, 2106.

|- Box reference [.25: Nature of commodity: specify if aquaculture or wild origin. Treatment type: live, chilled, frozen, processed. Manufacturing plant:
includes factory vessel, freezer vessel, cold store, processing plant.

Part II:

DPart 11.1 of this certificate does not apply to countries with special public health certification requirements laid down in equivalence agreements or other EU

legislation.

PPart 11.2 of this certificate does not apply to:

(a) non-viable crustaceans, meaning crustaceans that cannot survive as living animals if retumed to the environment from which they were obtained,

i(b) 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
acked in retail-sale packages which comply with the provisions for such packages in Regulation (EC) No 853/2004,

(d) crustaceans destined for processing establishments authorized in accordance with Article 4(2) of Directive 2006/88/EC, or for dispatch centers,

urification centers or similar businesses which are equipped with an effluent treatment system that inactivates the pathogens in question, or where the effluent
ndergoes other types of treatment reducing the risk of transmitting diseases to the natural waters to an acceptable level, and
i) crustaceans which are intended for further processing before human consumption without temporary storage at the place of processing and packed
land labelled for that purpose in accordance with Regulation (EC) No 853/2004.

Rev. March 2020



(Parts 11.2.1 and 11.2.2 of this certificate only apply to species susceptible to one or more of the diseases referred to in the heading of the point concerned.
Susceptible species are listed in Annex IV to Directive 2006/88/EC.

@K eep as appropriate.

OFor consignments of species susceptible to EHN, taura syndrome and/or yellowhead disease this statement must be kept for the consignment to be authorized into
any part of the EU.

(91n order to be authorized into a Member State, zone or compartment (boxes 1.9 and 1.1 O of Part T of the certificate) declared free from VHS, THN, ISA, KHV or
white spot disease or with a surveillance or eradication program drawn up in accordance with Article 44(1) or (2) of Directive 2006/88/EC, one of these statements
must be kept if the consignment contain species susceptible to the disease(s) for which disease freedom or program(s) apply(ies). Data on the discase status of each
farm and mollusc farming area in the Union are accessible at http://ec.europa.cu/food/animal/liveanimals/aquaculture/index_en.htm.

See notes in Annex IT of Commission Implementing Regulation (EU) 2019/628 of 8 April 2019 concerning model official certificates for certain animals and goods|
and amending Regulation (EC) No 2074/2005 and implementing Regulation (EU) 2016/759 as regards these model certificates (OJL 131, 17.5.2019, p.101)

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

Official inspector

Name (in capitals),

Qualification and title

Date

Signature,

Stamp

Rev. March 2020




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:

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

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

e 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.

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

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

e 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,
e Tick or mark the relevant box
e [SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2

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

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

US Facilities should appear on 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 | — Information on the consignment shipped

Box 1.1 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 1.2

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

Box l.2a

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

Box 1.3 Central Competent Authority

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

Box 1.4 Local Competent Authority

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

Box 1.5 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 1.6 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 1.7 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/#tsearch — 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 1.28, the U.S.
establishment of dispatch in box .11 and U.S. as country of origin in box I.7.

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

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Invalidate

Box 1.9 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 I1SO code NO

Box 1.10 Region of destination

This box is invalidated in the model health certificate.

Box .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 .12 Place of destination

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

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

Box .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 .16 Entry BIP in EFTA country

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

Box 1.17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

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 .19 Commodity code

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

Box 1.20 Quantity

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

Box .21 Temperature

Please tick or mark the appropriate temperature box for transport/storage of the product.
Box 1.22 Number of packages

Please indicate the total number of packages.

Box .23 Container/seal number

Container number shall be stated. The 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 1.24 Type of packaging

e.g. cartons, bags, trays

Box 1.25

Tick or mark the box




Box 1.26

This box is invalidated in the model health certificate.

Box .27

Tick or mark the box

Box 1.28 Identification

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

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

e 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).

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Box Il.b

TRACES reference number — see Box 1.2 (e-certificate). If not an e-certificate this box must be

invalidated.

Partll.1

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

Part 1.2

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

e Non-viable Crustaceans

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

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

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

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

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

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

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

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

with the notes for Part Il of the certificate).

I.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 1V 14.1 Legal Harvest
Unprocessed Live & Annex 1V 14.2 Legal Harvest Processed (rev 03/2020)

Annex IV 14.1 Legal Harvest Unprocessed Live Instructions
General

e Annex IV certification is intended for foreign sourced product which are exported to the
EU.

e 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.

e Torequest 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 IlUU 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)

Enter the U.S. storage plant name, address, phone and email

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

Place of unloading into the US, name, address and phone

Place of loading exporting from the US, name, address and phone

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.

LN U

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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Community system to prevent, deter and eliminate illegal, unreported and unregulated fishing

I confirm that the fishery products listed herein have been obtained from catches imported under the following
catch certificate(s), have been stored in good and genuine conditions under the surveillance of the U.S.

competent authorities and are being transported in the same form to the Community.
Batcl cortBiane Descr1pt1on of Dat_e of N Date of loading Means of Tl Tardisd
i Fishery Product | unloading into | Storage Conditions | for export from transport waight(ke)
and HS Code the US the US (name)
#4 #3 #4 #4 #4 #4 #4
Name, address, phone and email of the U.S. storage plant: #5

Name, address, phone, and email of the exporter (if different from the U.S. storage plant): #6

Place of unloading into the United States, Name, address, phone #7
Place of loading exporting from the United States, Name, address, phone #8
Responsible person of the Storage | Signature: #9 Date: #9 Place: #9
plant: #9
Endorsement by the competent authority: Seafood Inspection Program : NMFS.Seafood.Services(@noaa. gov
Signature and seal: #10 Date: #10 Place:
National Marine Fisheries Service,
USDC Seafood Inspection Program

Official: #10
Revised 6/25/2014




Annex IV 14.2 Legal Harvest Processed Instructions

General
e Annex IV certification is intended for foreign sourced product which are exported to the
EU.

e 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.

e Torequest 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 lUU 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)
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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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Statement under Article 14(2) of Council Regulation (EC) No 1003/2008 of 29 September 2008 establishing a

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

I confirm that the processed fishery products listed here: (product description and Combined Nomenclature
[U.S. Commodity] code)
#3

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

Processed
C?t.Ch Vessel name(s) Validation - HS Logl Cateh fishery
certificate Catch description landed processed
SesE and flag(s) date(s) Code aipkiEe) ke) product
(kg)

14 14 #4 #4 #4 #d #4 #4
Name, address, phone and email of the processing plant: #5
Name, address, phone, and email of the exporter (if different from the processing plant): #6
Approval number of the processing plant: #7
Health certificate number and date: #8
Responsible person of the Signature: #9 Date: #9 Place: #9

processing plant: #9

Endorsement by the competent authority:

Official: #10 Signature and seal: #10 Date: #10 Place: #10




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_NamelListSearch.aspx?type=%E6%B0%BA4%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
e The bilingual Export Health Certificate is used for certifying non-live fishery products for export
to PRC.
e 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.

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.

. 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

Enter Certificate Number

Country of Export: United States of America

Country of Production: United States

Competent Authority: The name of the Central Authority of the country of

dispatch, which is responsible for certification.

Department of Certificate Issuance: US Department of Commerce

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)

vk wnN

No



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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Health Certificate
For fish and fiskery products intended for export fiom The Unifed States of
America to The Peaple’s Republic of China
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This certificate is admissible in all courls of the Uriled Sates as prima jacie evidence of the truth of the statements therein conlained TVas cerfificale does not excuse jadure to comply with
ary Federal or State laws. WARNING: Any person who shall falsely make, issus, alter, forgs, or certify, or participate in any action thersio, is subject io a fine of not more than $1,000 or
imprisonment o ot more than one (1) year, or bath (7 US S 1822 (h))
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RIS S/ Container number

#17
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#18

Bt A B R R M Consi name and address: #19
A A BRI Consi name and add; #20

B it/ Place of dispatch production #21

B #9 1t/ Place of destination #22

BB/ Number of packuages #23 H B/ Nerweighr #24
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o RIFTEHRW AR EFNERRERE AN RS B ESr hie A RH HE/ This cerrificate shall not be tampered with. Certificate shail be
accompanied with an official stamp and the signafure of the inspector. Dastination shall be indicated as the People’s Republic of China.

m  E—#AkT A SRR B A BRSO B Eack batch of agudtic prodiucts shall carry an original certificate. The cerdficaie shaill be
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B A RE/Qfffcial Stamp
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#28
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EFENote: 1.8, K. THl. 2. WS, /Reffigerated, Frozen, Dried, Smoled, Canned, ete.
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Rewised 2013/2011/2003



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

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

e Specifically for LIVE Molluscan shellfish enter: FAO area, State, Growing area,
Tract name and number.

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

Enter the Cultured method

Enter the Name of cultured farm

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.

0 N WU


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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& U.S. DEPARTMENT OF COMMERCE #1
* BAEEF/Health Certificate SN
gy I A2 HHEE 1 25 /Certificate of Origin H2
People’s Republic of China
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
Jailure to comply with any Federal or State laws. WARNING : Any person who shall falsely make, issue, alter, forge, or certify, or participate in crry action thereto, is
subject to a fine of not more than $1,000 or imprisonment for not more thar one (1) year, or both (7 U.S.C. 1622 (h)).
HFHFiahEE N EAEEE AT AR Ok ESY
Certificate for US-origin live aquatic animals, intended for exporiation to the People's Republic of China for
direct human consumption
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#9
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227 U8/ Production date or codes: #14
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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 1.28 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

e Tick or mark the relevant box

e |SO codes — use the two-letter country code in compliance with the international
standard I1SO 3166 alpha-2

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

e Certifying officers must not sign blank or incomplete certificates.

o 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.

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

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 | - 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 1.2

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

Box 1.3 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 1.4 Local Competent Authority

If applicable, the name of the local authority responsible at the place of origin or place of



dispatch in the country which is responsible for certification, (If the central competent authority
issues the certificate itself, box 1.4 is left blank).

Box I.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person to
whom the consignment is shipped in Taiwan (postcode and telephone number are mandatory)
Box 1.6

This box is invalidated in the model health certificate.

Box |.7 Country of origin

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

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

Box 1.7 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 1.28, the U.S. establishment
of dispatch in box .11 and U.S. as country of origin in box I.7.

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

Box 1.8 Region of origin

This information is populated in box 1.28

Box 1.9 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 1.10 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 .12 Place of destination

Please give the name and address of the final destination of the consignment.

Box 1.13 Place of loading

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

Box .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 1.16 Entry BIP in Taiwan

Please give the name and the number of the border inspection post

Box 1.17

This box is invalidated in the model health certificate.

Box 1.18 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 1.19 Commodity code

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

System.

Box 1.20 Quantity

Please give the total net weights in kg.

Box 1.21 Temperature

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

Box 1.22 Number of packages

Please indicate the total number of packages.

Box 1.23 Container/seal number

Container number shall be stated. The serial seal number has to be indicated if the seal was

affixed to the container under the supervision of the competent authority.

Box 1.24 Type of packaging

e.g. cartons, bags, trays

Box 1.25

Tick or mark the box

Box 1.26

This box is invalidated in the model health certificate.

Box 1.27

For import or admission into Taiwan

Box 1.28 Description of goods / HS code

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

e Harvest/Growing State and location: Provide both the 2 character US state code and
applicable harvest /growing location information for molluscan shellfish product.

e Manufacturing plant/ISO code of country of origin: Name and Approval number of
manufacturing plant and the Country of Origin 2 digit ISO code.

e Number of packages

o Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Part ll.1

The public health attestations.

Part 11.2

The animal health attestations.

Part1l.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.
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II. Health Attestation II.a. Certificate reference number II.b.

II.1. Public health attestation //

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.

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.

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

11.2 Animal health attestations

The fishery products are produced under the control and surveillance of aquatic animal health authorities and are

4.
.§ not under any restrictions of sale for disease control purposes.
g 5. Inthe case of frozen or processed bivalve molluscs, the later have been gathered in production areas under the
h33 surveillance of US authorities and are considered acceptable for production and placing on the market of as with
S live bivalve molluscs.
=
r®
5
A 123 Transport and lubeling requirements
6. The fishery products and aquaculture animals referred to above are placed under conditions, including with a water
quality, that do not alter their health status;
7. The transport container or well boat prior to loading is clean and disinfected or previously unused; and
8. The consignment is identified by a legible label on the exterior of the container, or when transported by well boat, in

the ship's manifest, with the relevant intormation referred to in boxes 1.7 to 1.11 of Part | of this certificate

Official inspector

Name (in capitals)

Qualification and title

Datc.

Signature,

Stamp

Page 2 of 2 Dec 2019



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 1.28 of the export health certificate. The ICSSL approval
number must be included in box 1.28. 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

e Tick or mark the relevant box

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

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

e Certifying officers must not sign blank or incomplete certificates.

e 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 | - 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 .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 1.3 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 1.4 Local Competent Authority

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

Box |.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 1.6

This box is invalidated in the model health certificate.

Box 1.7 Country of origin

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

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

Box 1.7 should always refer to the last country of dispatch, the U.S.

Box 1.8 Region of origin

This information is populated in box 1.28

Box 1.9 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 1.10 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 .12 Place of destination

Please give the name and address of the final destination of the consignment.

Box 1.13 Place of loading

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

Box .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 1.16 Entry BIP in Japan

Please give the name and the number of the border inspection post

Box .17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

Give a veterinary description of the goods or use the titles as they appear in the World Customs

Organization’s Harmonized System. This customs description shall be supplemented, if

necessary, by any information required classifying the goods in veterinary terms (species,

processing, etc.)

Box 1.19 Commodity code

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

System.

Box 1.20 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 1.22 Number of packages

Please indicate the total number of packages.

Box 1.23 Container/seal number

Container number shall be stated. The serial seal number has to be indicated if the seal was

affixed to the container under the supervision of the competent authority.

Box .24 Type of packaging

E.g. cartons, bags, trays

Box .25

Tick or mark the box

Box .26

This box is invalidated in the model health certificate.

Box .27

For import or admission into Japan

Box 1.28 Description of goods / HS code

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

e Harvest date: Provide the date the product was harvested.

e Harvest/Growing State and location: Provide both the 2-character US state code and
applicable harvest /growing location information for molluscan shellfish product.

e 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).

e Number of packages

e Net weight

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2

Part ll.1

The public health attestations.

Part 11.2



The animal health attestations.
Part1l.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.
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II. Health Attestation ILa. Certificate reference number IIb.

I1.1. Public health attestation //

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, 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 embody relevant US/Japanese trade agreements on
sanitary regulations for fishery products.

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.

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

IL.2 Animal health attestations

4. The fishery products are produced under the control and surveillance of aquatic animal health authorities and are

not under any restrictions of sale for disease control purposes.
5. The fishery products have been gathered in production areas under the surveillance of US authorities and are

considered acceptable for production and placing on the market.

Part I Certification

I1.2.3 Transporl and labeling requirements

6. The fishery products and aquaculture animals referred to above are placed under conditions, including with a water
quality, that do not alter their health status;

7. The transport container or well boat prior to loading is clean and disinfected or previously unused; and

8. The consignment is identified by a legible label on the exterior of the container, or when transported by well boat, in
the ship's manifest, with the relevant information referred to in boxes 1.7 to 1.11 of Part | of this certificate

Official inspector

Name (in capitals)

Quualification and title

Datec,

Signature.

Stamp

Page 2 of 2 March 2020



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. Regquests 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. 112 requires information regarding Post processing testing lab. Name , address and test
report number must be provided

2. 1.28 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. 1.2 requires a single selection made to indicate which animal health attestations apply
to the shipment.

4. 11.2 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. 1.5 mustinclude the import permit number

2. 1.17 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. 1.26 Lists the 3™ 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. 1.28 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. ldentification 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
e Fit for human/animal consumption


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

e Feed lots must not contain salmonella
8. Zoo Sanitary attestation
e Decapods have been headed and peeled except for last segment and telson,
processed and packaged for resale
e Abalone have been eviscerated and shell off
e Cooked processed products have been cooked, processed, dried or sterilized
to assert proper controls to control the hazard
e Specific Oyster processing and packaging requirements
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

Date/Date

S o,

UNITED STATES OF AMERICA

U.S. DEPARTMENT OF COMMERCE
Certificat sanitaire et de salubrité/Health Certificate
French Polynesia

N© certificat/Reference No.

rares ot ™

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

Relatif aux produits de la mer et d’ean douce® (poissons et leurs produits de fiai, crustacés, mollusques et autres invertébrés aquatiques) et destinés 4 la Plynésie
frangaise Y/ Health Certificate for salt water and fresh water fish'™ and their sp and other aguatic invertebrates intended
for importation into French Polynesm

Pays d’origine/Country of origin:

Autorité officielle compétente/Competent official authority:

I Identification des denrées alimentaires/Identification of the products

Espéce(s) animale(s)/Species: Date(s) de fabrication/Date of fabrication:
Nature des piéces/Pieces:. Date(s) de congelation’®/Freezing date(s)™:
Type de I’emballage:/Nature of 7 Nombre de colis/Number of |

Température d’entreposage et de transport/ Transport and storage temperatire:

Poids net/Net weight. Durée(s) de conservation®/Use by date®™:

1L Origine des denrées alimentaires/Origin of products

Nom, adresse, numéro d* dgrernent vétérinaire pour I’ exportation de 1” (des) établissements(s)/Name, address, veterinary registration number of the
app. d export

Atelier(s) de préparation/Preparation plant(s):. Atelier(s) de collecte/Ce ing plant(s):

Atelier(s) de transformation/Cratting and/or p ing plant(s):

IL  Destination des denrées alimentaires/Destination of products

Les denrées sont expédiées/The p. are

de:

from: (lieu & expédition)(Place of dispatch)

N

t0: (lieu de destination)(Country and place of destination)

Par le moyen de transport suivant™/By the following means of transport®:

Nom et adresse de ’expéditeur®/ Name and address of di @,

Nom et adresse du destinataire/Name of consignee and address at place of

IV. Attestation de salubrité/Health Attestation

Le vétérinaire officiel ici soussigné certifie que les denrées désignées ci-dessus/The official inspector hereby certifies that the products specified above:
1. Ont été inspectdes et reconnues propres a 1’alimentation humaine, 4 I’alimentation animale consumption®” Have been inspected and are fit for human
: e o

2. Ont été manipulés, préparés ou transformés, identifids, stockés et transportés dans le cadre d’un programme HACCP et sanitaire approprié dment mis
en ceuvre et en conformite avee les exigences énoncées dans le Code d’usages international recommandé pour les poissons et les produits de la péche

du Codex Alimentarius, CAC/RCP (CAC/RCP 52-2003) / have been handled, prepared or p /, stored and transported under a compe-
tent HACCP and sanita Iy impl and in dance with the requir laid down in Codex Code of Practice for Fish
and Fishery Products (CAC/RCP 52-2003) ;

3. Proviennent d’un (ou d) établissement(s) agréé(s) qui a été approuvé ou qui a été autrement reconnu comme ayant un bon statut par rapport 4 la régle-
mentation avec Iautorité compétente dans le pays exportateur / originate from (an) approved 3 s) that has been approved by, or otherwise
determined to be in good ] "y ing with the authority in the exporting country;

4. Pour les lots d’aliments pour animaux destinés 4 la consommation humaine, ne contiennent pas de salmonelles™ / for feed lots for animals intended for

human consumption, do not contain Salmonella™

V. Atftestation zoo samitaire/Zoo sanitary attestation
Le vétérinaire official ici soussigné cetifie que les denrées designees ci-dessus (cf. paragraphe I) répondent aux conditions sanitaires suivantes/The official
inspector hereby certifies that the products mentioned above (paragraph 1) comply with the following sanitary requirements:
1. Pour les produits frais et les produits contenant des ingrédients frais issus d’espéces aquatiques, et selon Iespéce®/For fiesh products and products con-
taining fresh aquatic species and according to the species'™
- Les poissons non éviscérés, les poissons réfrigérés éviscérés présentés autrement qu’en filets, darnes ou pavés et leurs produits de frai (ceufs) /
Non-gutted fish, chilled gutted fish other than fillets or steaks and their spawning products (eggs):

L’établissement de pisciculture, la zone de provenance ou le pays® est indemne des maladies suivantes / The fish-farm, area or country® is fi-ee from

the following diseases :
- infection & Aphanomyces invadans pour Acantopagrus australis, la perche grimpeuse (Anabas testudineus), les anguilles (Anguillidés), les pois-
sons-chats (Bagridés), la perche (Bidyanus bidyanus), le menhaden tyran (Brevoortia tyrannus), le bhakur (Catla catla), la téte de serpent strié
(Channa striatus), le mrigal (Cirrhinus mrigala), les claridés (Clarius spp.), les exocets (Exocoetidés), Glossogobius giuris, Oxyeleotrismarmoratus,
les gobies (Gobiidés), le rohu (Labeo rohita), le labéo (Labeo spp.), le ayu (Plecoglossus altivelis), le barbeau d’Asie (Puntius sophore), Scortum
barcoo, les sillaginidés (Sillago ciliata), les Siluridés, le gourami & peau de serpent (Trichogaster pectoralis), le poisson archer (Toxotes chatareus),
le barbeau argenté (Puntius gonionotus), le scatophage (Scatophagus argus), le gourami (Osphronemus guramy), Platycephalus fuscus, les
peftodidés (Psettodes sp), Rhodeus ocellatus, Rohtee sp., le rotengle (Scaridinius erythrophthalmus), Terapon sp. et toutes les autres espéces sen-

sibles visées dans le Manuel aquatique / with Ap e for A austra perc
(4nabas ineus), eels (Anguillidae), bagrid hes (Bagridae), silver perch (Bi bi . Adlantic ment (Brevoortia tyrannus),
catla (Catla catla), striped snakehead (Channastriatus), mrigal (Cirrhimis mrigala), torpedo-shap hes (Clarius spp.), halfbeaks flying fish-

es (Exocoetidae), tank goby (Glossogobius giuris), marble goby (O: atiss), gobies (Gobiidas), rohu (Labeo rohita), rhincfishes
(Labeo spp.), ayu (Plecoglossus altivelis), pool barb (Puntiussophore), baeco gmnzer (Scortumn barcoo), sand whiting (Sillagociliata), wells cat-

Sishes (Siluridae), i (Tri pectoral archer fish (Toxotes chatareus), silver barb (Puntius gonionotus), spotted
scat » gus), giant (Osphronem goramy), dusky flathead (Platycephalus fuscus), spiny turbot (Psettodes sp.), Tairi-
Jeus-b (R , K ? i (Rohtee sp.), rudd (Scaridinius erythrophthalmus), therapon (Terapon sp.) and any other

susceptible species referred to in the Aquatic Mamual
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et pour les poissons non €viscérés, les poissons éviscérés réfrigérés ou congelés présentés autrement qu’en filets, dames ou pavés, leurs produits de frai
(oeufs) Jand for un gutted fish, chilled or frozen gutted fish other than fillets or steaks, spawning products (eggs)

- herpésvirose de la carpe koi pour les carpes (Cyprinus carpio) / koi herpesvirus disease for carps (Cyprinus carpio) |
- iridovirose de la daurade japonaise pour le spare japonais (Pagrus major), la sériole du Japon (Seriola quinqueradiata), la sériole couronnée (Serio-
la dumerili), Oplegnathus fasciatus, le poisson mandarin (Siniperca chuatsi), le tambour rouge (Sciaenops ocellatus) et toutes les autres especes sen-
slbles visées dans le Manuel aquatique/ red sea bream iridoviral disease for red sea bream (Pagrus major), il (Seriola q

bexjack (Seriola ds i), Jap parrotfish (Op fasciatis), larin fish (Siniperca chuctsi), red drum (Sciaenops ocellatis) and
any other susceptible species referred to in the Aquatic Mannal |
- virémie printuniére de la carpe pour la carpe commune (Cyprinius carpio), Ta carpe du roseau (Clenopharyngodon idells), lu cape urgent ée (Hypo-
phtalmichthys molitrix), la carpe a grosse (e (Aristichthys nobilis), le cyprin (Curassius carassius), le cyprin doré (Carassius auratus)y, la (anche
(Tinca tinca), le glanc (Silurns glanis), I'ide mélanote (T.cncisans idis) ef Ia bréme (Abramis brama) / carp spring viremia_for common carp (Cypri-
nus carpia), reed-carp (Ctenopharyngodon idelhes), silver carp (Fypophtatmichthys molitrix), big-headed carp (Ari stichthys nobilis), cyprinus
(Carassius carassius). goldfish (Carassins auratus), tench (Tinca tmca:) shet, ﬁsh (Silurus glanis). orfe {Leuclmus idus) and bream (Abramis
brama);
- nécrose hématopoiétique épizootique pour la perche européenne (Perca tluviatilis), la truite arc-en-ciel (Oncorhynchus mykiss), le saumon de I'At-
lantique (Salmo salar) / epizootic hematopoictic necrosis for the European perch (Perca fluviatilis), the rainbow trout (Oncorfyncius myliss), the
Atlantic salmon (Salmo salar);
- Les crustacés et ceux contenus dans des produits ont été / Crustacean and those included into products .
- les décapodes ont été ététés et décortiqués (a I’exception du dernier segment de la carapace et du telson), transformés (panés ou marinés ou préparés
en bouchons, rouleaux de printemps, samosas, autre type de bouchées) et conditionnés pour le commerce de détail / decapods have been headed and
peeled (except for the last segment of the carapace and telson), processed (breaded or marinated ov prepared as dim sum, spring rolls, samosas or
other types of finger foods and packaged for retail sale ;
- Mollusques vivants et crus, réfrigérés et congelés, et les produits en contenant / Live and raw, chilled and frozen, molluscs and products containing
Lresh molluscs:

Panr les mollusaues bivalves vivants, frais ot congelés avee coquille entitre / For Live, frexh and chidled molluses with the two valves
T.c compartiment, 1a zonc on le pays® est indemne sclan Ie code de "OTR des maladics suivantes / The compartment, area or country™ is free from the
Sollowing diseases :

- infcction a Bonamia cxitiosa pour 1’huitre platc du Chili (Ostreca chllcnsls) T’huitre plate australicnne (Ostrea angasi). 1'huitre plate curop¢enne (Os-
trea cdulis) ct I’huitre naine (Ostrea stentina) / £ ion with B itiosa for Austratian mud oyster (Ostrea angasi), Chilean flat oyster (O.
chilensis), European flat oyster (Ostrea edulis) and oyster (Ostrea stentina) |

- infection & Bonamia ostreae pour ’huitre plate européenne (Ostrea edulis), Ihuitre plate d” Argentine (Ostrea puelchana), I’huitre plate du Chili
(Ostrea chilensis), I’huitre plate australienne (Ostrea angasi), I’huitre asiatique (Ostrea denselammellosa) et I’huitre de Suminoe {Crasssotrea ariaken -
sis) / infection with Bonamia ostreae for European flat oyster (Ostrea edulis), Austrahan mud oyster (O. angasi), Argentinean flat oyster (O. puel-
chana), Chilean flat oyster (O. chilensis), Asiatic oyster (O. de and oyster (Crassostrea aviakensis)

- infection 4 Marteilia refringens pour I"huitre plate européenne (Ostrea edulis), I’huitre plate d’ Argentine (Ostrea puelchana), I"huitre plate du Chili
(Ostrea chilensis), I’huftre plale australienne (Ostrea angasi), I’huftre asiatique (Ostrea denselzmmellosa), I"huitre naine (Ostrea stentina), les moules
(Mylilus sp.), le couleau-gaine (Solen murginatus), la galinetle (Chamelea galling), la moule pygmée noire (Xenostrobus securis) / infection with
Marteilia refringens for European flar oyster (Osirea edulis), Australian mud oystey (Ostrea angasi), Avgentinean oyster (Ostrea pueichana), Chile-
an flat oysier (Oxtreo chilensis), moussels (Mytidus s, Asiotic oyster (O. denselammedlosc), oyster (Ostrea stenting), clam (Solen morginatus), clam
(Chamelea gailing), mussel (Xenostrobus securi

Les ormeaux (Haliotis sp.) ont €té éviscérés et décoquillés / Abalone (Haliotis sp.) have been eviscerated and shelled-off
Pour les cystes d'Artemia sp. / For artemia sp. Cysts :

Le compartiment, la zone ou le pays de production est déclaré indemne de maladie des points blancs et de maladie des queues blanches / The compartment,
area or country is declared free from white spot disease and white tail disease.

IS

. Pour les denrées ayant été soumises a un traitement thermique/Cooked processed products

- soit elles ont été cuites, pasteurisés, séchées selon un procédé mécanique ou stérilisées selon le traitement thermique prévu par le code de I'OIE selon
I’agent paLhogéne I’espece et le slatul sanitaire du pays, de la zone ou du compartiment d”origine concemés / either they have been cooled, pasteur-

ized, dried ov sterilized ding to the theymal treatment provided by the Aguatic Amma] Health Code of the OIE according 1o the dis-
ease agent, the species and the heafth status of the country, area or compariment of origin

T.es huitres Pinctada sp. et Preria sp. ont &€ stérilisées par Ta chalenr, ¢'est-a-dire exposées & nne températire de 121°C pendant an moins 3,6 minutes on a
nne combinaison de température et de temps &quivalents an traitement précité, et &re présentées en conditionnement hermétiques, quel que soit ler pays de
provenance / Pinctada sp. et Pteria sp.oyster sterilized, i.e. have undergone a heat treatment at 121°C for at least 3.6 minutes or any time /temperature
equivalent, and have been hermetically sealed, whatever the sanitary statute of the country of origin.

- soit elles se présentent sous la torme de conserves dont la conservation est assurée par un conditionnement en récipient étanche aux liquides. aux gaz
€t aux micro-organismes i toute température inférieure 4 55°C et par un traitement par la chaleur ayant pour but de détruire ou d’inhiber totalement les
enzymes ainsi que les micro-organismes a I’ état normal ou sporulés et leurs toxines dont la présence et la prolifération pourraient altérer les produits /
either p d in cans or preserved which conservation is done by a package tight to liguids, gaz and micro-ovganisms af every tempera-
tures under S3°C and by a heat treatment which is undergone so as 1o destroy or totaily inhibit enzomes, vegetative or sporulated micro-ovganisms and
their toxins which presence or growth could adulterate the products.

Cachet ofticiel/Sead

Fait le
Done at Con)

(signature du vétérinaire officiel)
(Signature of official health officer}

(1) Numeéros de tarif des douanes/Customs codes: notamment : 0302 ; 0303 ; 0304 ; ex 0305 ; ex 0306 ; ex 0307 ; ex 05119 ; ex 1603 ; ex 1604 ; ex 1605 ; ex
1902 ; ex 210390 ; ex 2101 ; 2301 ; ex 230990,

(2) Le cas échéant/Oprional

{3) Indiquer le nom <u bateau ou le numéro du vol/Name of the vessel or the flight

(4) Rayer lamention inutile/Assign as appropriate
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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

Aguatic 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.

e 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.

e 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

Aguatic 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.

Export Certificate Reference N°

v <oy,

Pl " AQUATIC ANIMAL HEALTH EXPORT ; @
: . CERTIFICATE ;V}, Canadian Import Permit N
. <

&

™
INTERIM CERTIFICATE FOR THE EXPORT OF LIVE MOLLUSCS FOR FOOD SERVICE, RETAIL USE AND FURTHER
PROCESSING FROM THE UNITED STATES OF AMERICA TO CANADA

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

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

Issuing Authority:

Name and Address of Consignor:

Name and Address of Premises of Origin:

FAO Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination; CANADA

Name and Address of Consignee:

SECTION 3 - TRANSPORT INFORMATION

Transport means and conveyance identification:
(flight #, bill of lading #)
SECTION 4 - DESCRIPTION OF CONSIGNMENT
. e Quantity and total Lot identifier or Source — Wild or
Species (scientific name) Common name weisht ) date code ¥ ed/Cultured

Inspector’s Intials

SECTION 5 — ANIMATL HEALTH ATTESTATIONS
I, the undersigned official inspector, hereby certify that the aquatic animals and/or procducts thereof referred to in Part I of this certificate:

For live molluscs:
1. 'The OIE nofifiable disecases that are listed on http://www.seafood nmfs.noaa. gov/ are compulsarily notifiable.

2. The aquatic animal(s) are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.
3. The transport water, and ice if included, must be EITHER free of diseases/pathogens of concern specific to the species being exported, OR
treated in a manner that will destroy these pathogens prior to contact with the aquatic animals.
4. The shipment is not known to contain species not identified on this health certificate.

AND IF INTENDED FOR FURTHER PROCESSING IN CANADA:
To the best of my knowledge, the aquatic animals or products to be exported were not sourced from a population undergoing a disease
outbreak.

5

SECTION 6 — TRANSPORT AND LABELING REQUIREMENTS

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

2.
3.

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

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

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

Stamp
Official NOAA inspector

Name and qualifications (in capitals)

Signature,

Date

MNOTE: For live mollusks this certificate is valid for 30 days from the date of signature

Rev. Sept 2013



2. Export of live or carcass wild-harvested marine finfish and crustaceans for further
processing from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in 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.
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Export Certificate Reference N°
AQUATIC ANIMAL HEALTH EXPORT

s 90

CERTIFICATE Canadian Import Permit N

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

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

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

Issuing Authority: NOAA Seafood Inspection Program

Name and Address of Consignor:

Name and Address of Premises of Origin:

FAO Harvest Area:

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

SECTION 3 - TRANSPORT INFORMATION
Transport means and conveyance identification:

(flight #, bill of lading #)

SECTION 4 - DESCRIPTION OF CONSIGNMENT

1 witld
Species (scientific name) Common name Quantity and total weight (kg) Lot identifier or date code
Inspector’s Intials
SECTION 5 — ANIMAL HEALTH ATTESTATIONS

I, the undersigned official inspector, hereby certify that the aquatic animals and/or products thereof referred to in Part I of this certificate:

For live and dead finfish and/or crustaceans commodities:
1 The OIE notifiable diseases that are listed on http://www seafood nmfsnoaa gov/ are compulsorily notifiable.
2. The aquatic animals and/or product are free from visible lesions other than those caused by handling or harvest methods prior to export

3. To the best of my knowledge, the aquatic animals or products to be exported were not sourced from a population undergoing a disease
outbreak.

4. The aquatic animal(s) are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.
5. The transport water and ice, if included, must be EITHER free of diseases/pathogens of concern specific to the species being exported, OR
treated in a manner that will destroy these pathogens prior to contact with the aquatic animals.
AND
In addition for live finfish and/or crustacean commodities:
6. The shipment is not known to contain species not i dentified on this health certificate.
7. The shipment is free of visible ectoparasites and intermediate hosts.

SECTION 6 — TRANSPORT AND LABELING REQUIREMENTS
I, the undersigned official inspector, hereby certify that:
The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are either new or cleaned and disinfected.
2. The shipping containers and’or holding units prevent release of the shipping contents (eg.. water or animals) while en route.
3. The aquatic animal(s) being presented for importation are packaged in a manner which prevents contact or exchange of animals or water
between different shipments of aquatic animals on the same conveyance.
4. The package was labeled indicating the detailed contents, including the taxonomic name of the aquatic animal () and the number or
biomass of the aquatic animal(s) in the shipment.

Stamp
Official NOAA inspector

Name and qualifications (in capitals)

Signature,

Date

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

147i1d, marine aquatic animals are inspected by NOAA Seafood Inspedtion Program

Eev. Bept. 2013




3. Export of live or carcass wild-harvested marine finfish and crustaceans for food service and
retail use from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in 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.



Export Certificate Reference N°
AQUATIC ANIMAL HEALTH EXPORT

CERTIFICATE =
Canadian Import Permit N°:

FOR THE 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

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

SECTION 1 - ORIGIN OF AQUATIC ANIMALS
Country and State/Territory of Export: UNITED STATES
Issuing Authority: NOAA Seafood Inspection Program

Name and Address of Consignor:

Name and Address of Premises of Origin:

FAO Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination CANADA

Name and Address of Consignee

SECTION 3 - TRANSPORT INFORMATION

Transport means and conveyance identification;

(flight # bill of lading #)

SECTION 4 - DESCRIPTION OF CONSIGNMENT
[ wild

Species (scientific name) Common name Quantity and total weight (kg) Lot identifier or date code

Inspector’s hitials

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

For live and dead finfish and/or crustacean commodities:
1.  The OIE notifiable diseases that are listed on http://www.seafood.nmfs noaa.gov/ are compulsorily notifiable.
2. The aquatic animal(s) are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes

3.  The transport water and ice, if included, must be EITHER free of diseases/pathogens of concern specific to the species being exported, OR
treated in a manner that will destroy these pathogens prior to contact with the aquatic animals.
AND

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

2. The shipment is free of visible ectoparasites and intermediate hosts.
SECTION 6 — TRANSPORT AND LABELING REQUIREMENTS

I, the undersigned official inspector, hereby certify that:
1. The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are either new or cleaned and disinfected.
2. The shipping containers and/or holding units prevent release of the shipping contents (eg. water or animals) while en route
3. The aquatic animal(s) being presented for importation are packaged in a manner which prevents contact or exchange of animals or water
between different shipments of aquatic animals on the same conveyance
4. The package was labeled indicating the detailed contents, including the taxonomic name of the aquatic animal(s) and the number or
biomass of the aquatic animal(s) in the shipment.

Official NOAA inspector Stamp

Name and qualifications (in capitals),

Signature

Date,

For live finfish and/or crustacean commodities, this certificate is valid for 7 days from the time of signature.
For dead finfish and/or crustacean commodities, this certificate is valid for 30 days from the time of signature.

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

Rev. Sept. 2013



4. Export of live and dead, wild-harvested marine finfish and their germplasm for bait and
feeding to aquatic animals from the United States of America to Canada
CERTIFICATE REFERENCE NUMBER
Canadian Import Permit Number
Origin of Aquatic Animals
Country and State/Territory of Export: United States
Issuing Authority: NOAA Seafood Inspection Program
Consignor: name and address
Premises of Origin: name and address of harvester/processor
FAO Harvest Area
Destination of Aquatic Animals
Country of Destination: Canada
Consignee: name and address
Transport Information
Means of transport: flight #, bill of lading#
Description of Consignment (must check wild caught box)
Species: scientific name
Common name
Net weight (kg)
Lot id or date code
*Must fill in 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.



<

AQUATIC ANIMAL HEALTH EXPORT

10N

CERTIFICATE

0

Canadian Import Permit N°:

™

< &
e &
rares ot *

% Export Certificate Reference N°
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FOR THE EXPORT OF LIVE AND DEAD., WILD-HARVESTED MARINE FINFISH AND THEIR GERMPILASM FOR BAIT AND

FEEDING TO AQUATIC ANIMALS FROM THE UNITED STATES OF AMERICA TO CANADA

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

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

Issuing Authority: NOAA Seafood Inspection Program

Name and Address of Consignor:

Name and Address of Premises of Origin:

FAO Harvest Area:

SECTION 2 - DESTINATION OF AQUATIC ANIMALS
Country of Destination: CANADA

Name and Address of Consignee:

SECTION 3 - TRANSPORT INFORMATION
Transport means and conveyance identification:

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

SECTION 4 - DESCRIPTION OF CONSIGNMENT
O wild!

Species (scientific name) Common name Quantity and total weight (kg) Lot identifier or date code

SECTION 5 — ANIMAL HEALTH ATTESTATIONS

Inspector’s hnitials

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

1. The OIE notifiable diseases that are listed on http://www.seafood.nmfs.noaa.gov/ are compulsorily notifiable.
2. The aquatic animals are not under any restriction by NOAA or intended for destruction or slaughter for disease control purposes.

3. To the best of my knowledge, the aquatic animals or products to be exported were not sourced from a population undergoing a disease

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

RS

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

The transport water, and ice if included, must be EITHER free of diseases/pathogens of concern specific to the species being exported, OR

6. The finfish and/or their germplasm are free from visible lesions other than those caused by handling or harvest methods or in the case of
germplasm either originates from a population that is free of the diseases of concern listed on http://www.seafood.nmfs noaa.gov/ OR the

germplasm has been treated in a manner that destroys or renders these diseases inactive.

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

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

SECTION 6 — TRANSPORT AND LABELING REQUIREMENTS
1. the undersigned official inspector, hereby certify that:
1.

The aquatic animals are packaged in shipping containers, holding units and/or conveyances that are either new or cleaned and disinfected.

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

3. The aquatic animal(s) being presented for importation are packaged in a manner which prevents contact or exchange of animals or water

between different shipments of aquatic animals on the same conveyance

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

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

Official NOAA inspector Stamp

Name and qualifications (in capitals)

Signature

Date

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

Rev. Sept. 2013



Chapter 22 - Instruction for Completing the Israel Veterinary Health Certificates
(rev8/16)

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

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

Certifying officers must not sign blank or incomplete certificates.

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

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

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

Israel has elected to use the EU model health certificate with public and animal health



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 consighment 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 | - Information on the consignment shipped

Box |.1 Consignor

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

Postcode/zip and telephone number are mandatory.

Box 1.2

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

Box 1.3 Central Competent Authority

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

Box 1.4 Local Competent Authority



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

Box I.5 Consignee

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

Box 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 1.6 should always refer to the last country of dispatch

Box |.7 Place of origin

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

Box 1.8 Place of Loading

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

Box 1.9 Entry Port in Israel

Box 1.10 Date of containerization/packing

Production dates

Box I.11 Date of Departure

Box I.12 Means of transport

Check box

Box .13 Container identification

Container number and Seal number must be listed

Description of Commodity:

® Description of Commodity: Appearance of product

® Species: must be the scientific name

® Nature of commodity: must specify whether aquaculture or wild

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

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

e Net weight

® Harvesting Date

® Production Date

® Best before date

® Lot number

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

® Remarks: For inspection use only.

Part Il — Health attestation

Box Il.a

Same reference number as box 1.2



Box Il.b. - Official Inspector:

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

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

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

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

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

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

United States (US)

This certificate is admissible in all Caurts of the United! Siates as prima facie evidence of the truth of the therein . This does not excrse
Sfailuure to camply with any Federal ar State laws, WARNING: Any personwha shali falsely make issue, alter, forge ar certify, ar participate in ary action, is subjectto a
fine of riot more than $1,000 or imprisomment for nat more than (Lyear, or bath [7 U.5.C. 1622(7) ).

1.1. Consignor: 1.2. Certificate No.:

Name:

Address: 1.3. Central competent authority:

Postal Code: Tel. No.:

1.4. Local competent authority:
Email:

I

th

. Consignee: 1.6. Country of Origin:

Name:
Address:

Postal Code: Tel. No.:

Email:

1.7. Place of origin:

Name:
Address:
Approval No.:
1.2. Place of loading: 1.9. Port of entry to ISRAEL:
1.10. Date of containerization/stuffing: L12. Means of transport: L13. Container identification:
Ship O Container No:
Airplane [}
1.11. Date of departure: Land O Seal No.:
Other (|
Treatment | Approval < :
Description of Species Nature of typel No. of No. of DNet H"‘;"’f““g P'“c‘li“:t“‘" BE;" Lot
commodity (scientific name) | Commodity Storage Manufactu | packages | Weight | d/;l:/yy) @ djn:l:fm @ d/m:f';y) No.

temp. ring plant

The above mentioned commodities are certified for human consumption as: Ready to eat [] Non-ready to eat []
Remarks/Other:

0. Health attestation

T0.1. Public health attestation
I, the undersigned official veterinarian, declare that I am aware of the relevant provisions of Regulations (EC) Mo 17%/2002, (EC) No 852/2004, (EC) Ne £53/2004 and
(EC) No 854/2004 and certify that the fishery products described above were produced in accordance with those requirements, in particular that they

— Corne from (an) establishment(s) imiplementing a programmed based on the LACCP principles in accordance with Regulation (EC) No 8522004

_ Have been caught and handled on board vessels, landed, handled and where appropriate prepared, processed, frozen and thawed hygienically in compliance with

the requirernents laid down in Section WVIII, Chapters Ito IV of Annex TIT to Regulation (EC) No 853/2004

— Satisfy the health standards laid dewn in Section VIIT, Chapter V of Annex ITI to Regulation (EC) Mo 853/2004 and the criteria laid down in Regulation (EC) Mo
2073/2005 on microbiclogical criteria for foodstuffs
Have been packaged, stored and transported in comp liance with Section VIII, Chapters VI to VIII of Annex II to Regulation (EC) No £53/2004
Have been marked in accordance with Section I of Armex II to Regulation (EC) o 853/2004
— The guarantees covering live animals and products thereof, if from aquaculture crigin, provided by the residue plans submitted in accordance with Directive
£6/23/EC, and in particular Article 29 thersof, are fulfilled; and
Have satisfactorily undergone the official controls laid down in Annex T to Regulation (EC) No 854/2004.

Page 1 of 2 1/3/2013



IT.a. Certificate reference number

II.2. Animal health attestation for fish and erustaceans of aquaculture origin'®®

I, the undersigned official veterinarian, hereby certify that the aquaculture animals or products thereof referred to in Part I of this certificate:

11.2.1. Requirements for susceptible species to Epizoatic ulcerative syndrome (EUS). Epizootic haematopoietic necrosis (EHN), ‘Taura syndrome and Yellow head
discasc @
Originate from a conntrysterritory, zone or compartment. declared free from @[EUS] [EHN] [ Tanra syndrome] “[Yellowhead disease] in accordance with
Chapter VII of Directive 2006/88/EC or the relevant OIE Stundurd by the competent authority™
(i)  where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease must be immediately
investigated by the official services.
(iiy  all introduction of spccics susceptible to the relevant discascs come from an arca declared tree of the discascs.
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases
II.2.2.- Requirements for species susceptible to Viral haemorrhagic septicaemia (VHS), Infectious haematopoietic necrosis (IHN), Infectious salmon anaemia (ISA),
Koi herpes virus (KHV) and White spot disease®”
Originate from a country/territory. zone or compartment declared free from “[VHS] “[IHN] P[1SA] “[KHV] “[White spot disease] in accordance with Chapter
VIT of Directive 2006/88/FEC or the relevant OTE Standard by the competent. anthority™
(i)  where the relevanl diseases are notifisble Lo the competent authority and reports of suspicion of infection of the relevant disease must be immediately
investigated by the competent authority
(ii) all introduction of species susceptible to the relevant diseases come from an area declared free of the disease.
(iii) specics susceptible to the relevant discascs arc not vaccinated against the rclevant discascs
11.2 3 - Transport and labeling requirements
1I.2.3.1. - the aquaculture animals referred to above are placed under conditions, including the water quality, that do not alter their health status.
1I.2.3.2. - the transport container or well boat prior to loading is clean and disinfected or previously unused.
11.2.3.3. - the consignment is identified by a legible label on the exterior of the container, or when transported by well boat, in the ship's manifest. with the
relevant information referred to in Part. T of this certificate, and the following statement:

“¥[Fish] *[Crustaceans] intended for hurman consurnption in Israel™.

Notes
Part 1:
— Box: Place of origin: name and address of the dispatch establishment
Box: Identification of container: Where there is a serial number of the seal it has to be indicated.
— Box Tdentification of commodities:
e Description of commodity: Specify the appearance and main Characteristics of commodity(ex: head on / head off / fillet / smoked / dried / salted/coated
etc., as indicated on the invoice )
« Nature of commodity: Specify whether aquaciltire or wild origin
» Treatment type: Specify whether live, chilled, frozen or processed.
e Manufacturing plant: includes factory vessel. freezer vessel. cold store, processing plant
e Harvesling dule: Specily (he original date of harvesting: specific date in chilled fish and al least, month and year in (the case of non-chilled fish.
e Production date: Specify the original date of production (freezing, packaging).
« Best before: Specify the date which is printed on the Hebrew label
» Lot No: Specify the lot number which is printed on the Hebrew label
Part II:
¢£) PPart 11.1 of this certificate does not apply to countries with special public health certification requirements laid down in equivalence agreements or other European
Union legislation.
(¢2) Part I1.2 of this certificate does not apply to:

(a) non-viablc crustaccans, which mcans crustaccans no longcer ablc to survive as living animals if rcturncd to the environment from which they were obtaincd

(b)  fish which are slaughtered and eviscerated before dispatch

(c) 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,

(d) 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 efflient freatment system inactivating the pathogens in question, or where the cffient is subject to
other types of treatment reducing the risk of transmitting diseases to the natural waters to an acceptable level,

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

¢3) PartsI1.2.1 and I1.2.2 of'this certiticate only apply to species susceptible to one or more of the diseases reterred to in the title. Susceptible species are listed in
Anncx IV to Directive 2006/88/LC.
(4) Keep as appropriate.

¢5) For consignments of species susceptible (o EUS, EHN, Taura syndrome and/or Yellowhead disease this statement must be kept for the consignmment (o be
authorized into the country of destination.

(6) To be authorized into a country of destination declared free frorn VHS, THN, ISA, KHV or Whilespol disease or with 4 surveillunce or eradication program
established in accordance with Article 44(1) or (2) of Directive 2006/88/EC, one of these statements must be kept if the consignment contain species susceptible to the
disease(s) for which disease freedom or program(s) apply(ies).

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

Official Inspector

Naume (in capitals), Qualification and title
Date/Date Signature/Signature
Cachet/Stamp
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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,
e Tick or mark the relevant box
e |SO codes — use the two-letter country code in compliance with the international
standard ISO 3166 alpha-2

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

Certifying officers must not sign blank or incomplete certificates.

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 consighment by consignment inspection is required prior to certification.

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

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

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

Part | — Information on the consignment shipped

Box |.1 Consignor

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

Postcode/zip and telephone number are mandatory.

Box 1.2 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 1.3 Central Competent Authority

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

Box 1.4 Local Competent Authority

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

Box I.5 Consignee

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

Box 1.6

This box is invalidated in the model health certificate.

Box |.7 Country of origin

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

Box 1.8 Region of origin

This box is invalidated in the model health certificate.

Invalidate Box 1.9 Country of destination

Turkey

Box 1.10

This box is invalidated in the model health certificate.




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 1.12

This box is invalidated in the model health certificate.

Box 1.13 Place of loading

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

Box .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 1.16 Entry BIP in Turkey

Box 1.17

This box is invalidated in the model health certificate.

Box 1.18 Description of commodity

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

Box 1.19 Commodity code

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

Box 1.20 Quantity

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

Box 1.21 Temperature

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

Box 1.22 Number of packages

Please indicate the total number of packages.

Box .23 Container/seal number

Container number shall be stated.

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

Box 1.24 Type of packaging

e.g. cartons, bags, trays

Box 1.25

Tick or mark the box “human consumption”

Box 1.26

This box is invalidated in the model health certificate.

Box 1.27

Tick or mark the box



Box 1.28 Identification

e Species: must be the scientific name

e Nature of commodity: must specify whether aquaculture or wild

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

* 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 Il — Health attestation

Box Il.a Same reference number as box 1.2

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.



UNITED STATES OF AMERICA
U.S. DEPARTMENT OF COMMERCE

TURKIYE CUMHURIVETI NE INSAN TOKETIMI AMACLI BALIKCILIK URUNL ERININ IHRACATI ICIN
VETERINER SAGLIK SERTIFIKAST
WVeterinary Health Certificate for exports of fishery products intended for human consumption to the Republic of Turkey

L1. Génderen/Consigrnor 1.2. Sertifika referans munarasy' Certificate reference No 12.a.
e Adi/Name:
H
] Adresi/Address 1.3, Merkez yetkili otonite/ Central competent anthority
1
E
= 14 Yerel yvetkili otonite/Local competent authority
b Telefon/Tel
£
b
"z | L5 Alov/Censignee L.
= AdvNamee: —
5 e
= Adresi/Address o

e
S -
= -
—5,_1 Posta kodw/Pesteode
i)
2 Telefon/Tel.
Z |17 Onjinilke/ Conngy| ISO Kodw | 18. Orijin bélgesi/Region | Kodu/Code | 19, Vans ulkesi/Country of destination 1SO Koduwliso | 110,
= | aforigin ISO Code | of origin Code
=
c UNITED STATES 1-Us ORKIYR/TURKEY ™=
o [ 111, Orijin yeri/Place of origin 112 e
] e
= i
5 | AdvName Onay numarasyApproval rmber T
-
-
= | Adresit ddress s
e

| —
= 113, YiKkleme veri/Place of loading 1.14. Cikis tarihi’Dare of departure

1.15. Nakliye aracl/Means of transport L16. TR ye gins yeri/Enfry Pointin TR

UgakiAeropiane] Gemi/Ship[]

Tren VagomyRailway Wagon[] Otoyol Aracy/Road vehicle[] IREA /,——'

Diger/Orirer[] ///

Kimligi/fdentification e

//
Dokiiman referanslan/Dociumentary references T
B
i
L18. Malin tamum/Description of commodity 1.19. Mahn kodu (HSY Conunodity code (HS Code)
1.20. Miktar'Quantity

1.21. Ulriwniin 1sisi/ Temperatiure of product 1.22. Paket sayisyNumber of packages

Oda sicakhig/Ambiens [] Sogutulmus/'Chitled [] Dondurulmus/Frozen [

1.23 Muhin/Konteymr no'Seal- Container No 1.24. Paketlemenin Turiv' Type of packaging

0316531

1.25. MallavConemodities certified for

Tnsan titketimi igin onayhdirFHrman consumption []
126 - ——— 1.27. Tarkive ve ithalah veva ginisi igin/For import or admission into Turkey
— X
1.28. Mallann Tammnu/. ij ion of the ditic
Isletme onay mumarasi/Approval number of establishment
Tiirler/(Bilimsel adi) Malin niteligi iglemn tirrii Urretim tesisi Paket sayisi Net agirhik
Species(Scientific name) Narwre of convmodity Treatsment ype Marnufacturing planr Number of packages Ner weight
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1I. Saglik Bilgileri/Health Information II. a. Sertifika referans numarasi/Certificate reference number I.b

1.1 Halk Saglify Beyani/Public health aftestation

Asagida imzas1 bulunan ben, 178/2002 (EC), 852/2004 (EC), 853/2004 (EC) ve 854/2004 (EC) sayili Y énetmeliklerin ilgili hiikiimlerinden haberdar oldugumu beyan eder ve
onaylarim ki, yukarida tanimlanan balikgilik tirtinleri bu gereksiniml ere uygun olarak tretilmistir, zellikley/T, the undersigned, declare that I am aware of the relevant
prnvl.\'mns of Regulations (EC) No 178/2002, (EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/2004 and certify that the fishery products described above were

¥ wilft fio5¢€ requil in partic that they:
- SSZ/ZOleEC saylll Ynnet]nellge uygun olarak, HACCP ilKkelerini temel alan bir program uygulayan isletme(ler)den gelmektedir./come from (an)
based on the HACCP principles in with foi (EC) Vo 8522004

- 853/2004/EC sayil1 Yonetmellgm “Fk T*in, Kisim VITL, Bélim T ila Tv*iinde belirtilen gereksinimlere uygun olarak yakalanmis ve semilerde islemden gegmis, karaya
glkarilmis, isleme tabi tutulmus ve hijyenik olarak uygun yerlerde, hazilanmus, islenmis, dondurulmus ve ¢zdirilmistir.thave been caught and handled on board
vessels, landed, handled and-where approp. prepared, | frozen and thawed kygieni in i with the requis Laid down in Section VIIL,
Chapters I to IV of Annex Il fo Regulation (EC) Ne 353/2004/EC.

- 853/2004/EC sayil1 Y énetmeliin Ek IIT*iin, Kisim VIIIL, Béliim V‘te belirtilen saglik standartlar1 ve gidalar icin mikrobiyolojik kriterlere dair 2073/2005/EC say1l1
Yonetmelikte belirtilen kriterleri saglamaktadir./saiisfy the health .\'iandanl\' laid down in Section VIII, Chapter V of Annex III fo Regulation (EC) No 853/2004 and
the criterin laid down in Regulation (EC) No 2073/2005 on mi ical criteria for.

- 853/2004/EC sayil1 Y Snetmeligin Ek II*iin, Kisun VIIL, B6lim VI ila VIII’e uygun olarak ambalajlanmis, depolanmis ve ilmistir. #eave been | iwed, stored
and transported in compliance with Secn'an VIH, Chaplters VI to VIII of Annex IH to Regulation (EC) Ne 353/ 20040EC;

© 853/2004/EC sayil1 Y énetmeliin Ek II’nin, Kisim 1'e uygun olarak igaretlenmistir./have been marked in accordance with Section 1 of Annex II to Regulation (EC)
No853/2004/EC;

- 96/23/EC sayil1 direktife ve ozellikle bu direktifin 29. maddesine uygun olarak sunulan kalint: planlar aracilig ryla, yetistiricilikle elde edilen canli hayvanlar1 ve bunlarm
dirtinlerini kapsayan garantiler yetine getirilmisti. Ve./the guarantees covering live animals and products Grereaf; f from aquaculture origin, provided ty the residue
Plans With ive 96:/23/EC, and in particular Article 29 thereaf, are filfilled; and
© -854/2004/EC sayl.ll Yonetmeligin Ek IIT*finde belirtilen resmi kontrollerden yeterli derecede gecmistir./iave satisfuciorily undergone the official controls laid down in
Annex I to Regulation (EC) No 854/2004/EC

1.2 DD Yetistiricilikle elde edilen balik ve kabuklulara yonelik Hayvan Saglig1 Beyany/Anémal heatth ion_for fish and of aq origin
0.2.1@® Epizootik hematopoetik nekroz (EHIN), Taura sendrom ve Saribag hastaligma duyarl tiirler igin gereksinimler:fRequirements_for susceptible species to Epizoetic
haemetopoietic necrosis (EHN), Taura syndrome and Yellowhead discase:

Ben agagida imzasi bulunan resmi denetci, onaylarim ki bu sertifikanin 1. Kisminda atifta bulunulan balikgilik hayvanlari veya bunlarin diriinleri:/T, the undersigned afffcial
inspector, hereby certify that the animals or p thereof referred to in Part I of this certiffcate:

Bulundugum ilkenin yetkili otoritesi tarafindan ilgili OIE Standardina uygun olarak (3)[EHN] (3)[Taura sendrom] (3)[Saribag hastaligi]’ndan ari oldugu beyan edilen bir
iilkeden/topraktan, bélgeden ya da bolimden gelmektedir./ Originate from a country ferrifory, sone or compartment declared free from (2) [EHN] () [ Taura syndromef (3)

I diseasef in with the OIE by the iy of my country,
) ilgili hastaliklarn yetkili otoriteye bildirimi zorunludur ve ilgili hastaliga iligkin bulayma giiphesi raporlarmin, yetkili otorite tarafindan derhal aragtirilmast
er dir.fwhere the diseases are notifiabie to the com and reports of suspicion of infection of the relevant disease must be

2 > I i

(iiy filgili hastaliklar igin duyarl1 olamk bildirilen tiim tutler hastaliktan ari olarak beyan edilen bir alandan gelmektedir. Ve, /alf ion of species ]
the relevant diseases come from an area declared free of the disease, an

(iii)  ilgili hastaliklar igin duyarl: tiirler, ilgili hastaliklara karg: agilanmamistir. |/ species susceptibie fo the relevant diseases are not vaccinated against the relevant
diseases]

T S R I SN (S T, S 2 HR AT p S HE R (I, ey SO G (IS4), Koi herpes virtis hastal g1 (KHV) ve Beyaz benek

hastaligina duyarl: tisrlere iliskin gereksinimler/JReq: for species o Virat fa(VHS), i is (LHIV),
Infections salmon anaemia (ISA), Kof herpes virus (KHV) and White spot disease

Part IT: Certification/Kestm II: Sertifikasyon

Ben agagida imzasi bulunan resmi denetgi/veteriner, onaylanm ki bu sertifikanin 1. Kisminda atifta bulunulan balik¢lik hayvanlar: veya bunlarin riinleri: /f, the undersigned

official inspector velerinarian, herely certify that the animals or p thereaf' to in Part I of this certificate:
Bulundugum tilkenin yetkili oforitesi tarafindan ilgili OIE Standardma uygun olarak [VHS] [IEN] [ISA] [KHV] [Beyaz benek hastaligi]*ndan ari oldufu beyan edilen bir
ilkeden/ topraktan, bolgeden ya da bélimden gelmektedir./ Origft Jroma Y Y, SOHE OF g L free from [VHS] {THN] {ISA] {KHV] [White
spot diseasef in accordance with the relevant OIE by the i of ny country
@ ilgili hastaliddarm yetkili oforiteye bildirimi zorunludur ve ilgili hastal a iliskin bulasma stiphesi raporlarmn, yetkili otorite tarafindan derhal arastirmast
serekmektedir. fwhere the relevant di are notifiable to the and reports of suspicion of infection of the relevant disease must be
= By the
(i) ilgili hastaliklar i¢in duyarli olarak blldlnlen tim turler, hastaliktan ari olarak beyan edilen bir alandan gelmektedir. Ve, /i # ion of species fo the
relevant diseases come_from an area declared free of the disease, and
(iii) ilgili hastaliklar icin duyarl tiirler, ilgili hastaliklara kars: asil sstir. | species fbie Io the diseases are nof vaccinated against the relevant
diseases]
1.2.3 Nakliye ve etiketleme gereksinimleri/T7 pore and ing req
Ben agagida imzas1 bulunan resmi denetgi/veteriner, agagida yazili hususlar: onaylarim:/f, fhe igned officiul i fnarian, hereby cestify mat:

10.2.3.1 yukarida belirtilen balik¢ilik hayvanlar, suyun Kalitesi de dahil olmak tizere, saglik statiilerini degistirmeyecek kosullar altmda yerlestirilmistir./the aquacuiture
animals referred to above are placed under conditions, including with a water qualily, that do not alfer their healfh status;

10.2.3.2 nakliye konteynir: veya balik¢i gemisi yilkleme dncesinde temiz ve dezenfekte edilmigtir veya oncesinde ki 1. Veithe 0 iner or well boat
prior to loading is clean and disinfected or previously unused; and

11.2.3. 3 sevkiyat, konteymrin dismda okunabilir bir efiket ile veya malin balikg: gemisiyle tagmdig1 durnmlarda geminin manifestosunda, bu serfifikanin 1. Kismmnda bulunan

1.7 ila 1.11 numaral1 kutularda belirtilen ilgili bilgilerle ve agagida belirtilen ibare ile 1gtir, /the i by a legivle label on the exterior of the
contatner, or when fransporfed by well boat, in the ship’s manifest, with the relevant information referred fo in boxes 1.7 to 1.11 of Part I of this certificate, and the
Jollowing statement:

“Insan tilketimine yénelik (j)[Ballk] @[Kahuldular]”/“(x)[FisM (HCs ] 11 [ for humean 3y;
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II. Saglik Bilgileri/Health Information II. a. Sertifika IL.b
referans numarasy/Certificate reference number

Notes/N otlar
Kisum VPart I

- Madde 1.8: Orijin bélgesi: Dondurulmus ya da iglenmis ¢ift kabuklu yumugakgalar i¢in firetim alanmi belittiniz./Box reference 1.8: Region of origin: For frozen or processed bivalve
molluscs, indicate the production ared.

- Madde 1.11: Orijin yeti: Yiiklendigi igletmenin ad1, adresi./Box reference 1.11: Place of ovigin: Name and address of the dispateh estublishment./

- Madde 1.15: Kay1it numarasi (fren vagonu veya konteyner ve kamyon), ugus numarasi (ugak) veya ad (gemi). Bogaltilma ve geri yiikleme ayr1 bilgi sag ‘Box
reference 1.15: Registration mumber (raftway wagons or container and lorries), flight number (aircrafty or name (ship). Sep is ion is fo be provided in the event of'
unloading and reloading.

- Madde 1.19: Diinya Giimriik Orgiitiinin uygun kodlarmi (HS) kullaniniz: 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 05.11, 15.04, 1516, 1518, 1603, 1604, 1605 veya 2106./Box
reference 1.19: use the appropriate Harmonised System (HS) codes of the Wortd Customs O ization of the, i it 0301, 0302, 0303, 0304, 0305, 0306, 9307, 0303,
05.11, 15.04, 1516, 1518, 1603, 1604, 1605 or 2106

- Madde 1.23: Konteynirin kimlik numarasi /Mihiir numarasi: Miihriin seri numarasimn oldugu durumlarda, bu beli
mumber: Where there is a serial number of the seal & has to be indicated,

- Madde 1.28: Malm niteliZi: Yetistirme veya yaban hayat1 menseli dirim olup olmadigim belirtiniz./Box reference 1.28: Nafure of commodity: Specify whether aguaculture or wild
origin.

t5lem tipi: Canl1, sogutulmug, dondurulmus ya da islenmis olup olmadigmi belirtiniz./ Treatment type: Specify whether live, chitled, frozen or processed.

Uretim tesisi: iiretim gemisi, donduruculu gemi, sofutma deposu, isleme tesisini kapsar./Meanufiscturing plant: includes fuctory vessel, freeer vessel, cold store, processing plant.

ilmelidir./Box 1.23: fon of iner/Seal

Kisim [I/Part IT

© Bu sertifikanm Kisim. IL2 bolimii agagidakiler i¢in wygulanmayacaktar i/ @ part 1.2 of this certificate does not apply to:
(a),Elde edildikleri gevreye geri dénmeleri durumunda artik canli hayvan olarak hayatta kalamayan cansiz k . ) witich means crustaceans no longer
able fo survive as living animals if returned to fhe environment fromwiich they were obiafned
(b) sevk edilmeden énce kesilen ve ig organlar1 temizlenen baliklar,/fEsk which are steug and evi: d before dispatch
() /853/2004/EC sayil1 Y 6netmelik’teki ambalajlama hiikiimlerine uygun olarak perakende satiy ambalajlarryla paketlenmeleri koguluyla, daha sonra iglemden gegmeden insan
titketimi igin piyasaya sunulan balik¢ilik hayvanlar: ve trtinleri, animats and pr thereaf; which are placed on the market for human consumption without
Jurther processing, provided thed they are packed in retail-sale packages which comply with the provisions for such in fon (EC) No 2532004,

(d) 2006/88/EC sayil1 Direktif’in 4(2)°inci Maddesi dogrultusunda yetkilendirilmis igleme tesislerine ya da sevk merkezlerine, aritma merkezlerine veya sz Konusu patojenleri
inakfive eden bir abik isleme sistemi bulunan ya da atik maddenin, dofial sulara hastalik yaylma riskini kabul edilebilir bir seviyeye kadar azaltan difer isleme fiplerine tabi
tutuldugu benzer isletmelere gonderilen kabuklular,, destined_for py ized in with Article 4(2) of Directive 2006/88/E C, or_for
dispateir centres, purification centres or similar businesses which are equipped with an effiuent system inactivating the pathog question, or where the gffiuent is
subject to other types of ing the risk of | diseases to the nafuralwaters 1o an acceptable level, /
(€) 853/2004/EC sayili Yonetmelige uygun olmas: amacryla isleme, paketleme ve etiketleme yerinde gegici depolama yapiimadan, insan tiketiminden dnce ileri islemden gegmesi
Labuk which are fi for further ing before human without femp ry storage af the place of processing and packed and
labelted for that purpese in accerdance with Regulation (EC) No 853/2004.
@ Bu sertifikanm Kisim I1.2.1 ve II.2.2°si sadece ilgili madde baglig1 altinda belirtilen bir ya da birden ¢ok hastaliga karg1 duyarli olan tiirler igin uygulanacaktir. Duyarl tiirler,
2006/88/EC sayil Direktifin Ek IV tinde listelenmistir./ Parts IL.2.1 and IL2.2 of fiis certificate only apply o species susceptible o one or more of the diseases referred fo in the
heading of the point concerned. Susceptible species are listed in Annex IV fo Directive 2006/38/EC./
® Uygun sekilde saklaymniz./Keep as appropriate.
- Miihriin ve imza renginin, sertifikanin diger unsurlarmm renginden farkli olmas1 gerekmektedir./The color of the stamp and signature must be different fo that of the other parficulars
in the certificate.
{*)In case of exportation of live aquaculture, official veterinarian should sign./Canl bahk¢iik iiriinlerinin ihracat durumund a Resmi Veteriner Hekim imzalamalidir.

Resmi denetci/Veteriner Hekim(*) Qfffcial inspector/V eterinarian(?)

Isim (biiyik harflerle):/Name {in capital Ietters)

Yetki ve unvan/Qualification and fitle

Tarih/Date. Imza/Signature:,

Muhiir/Stanp
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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

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

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

e Certifying officers must not sign blank or incomplete certificates.

e Certifying officers must verify that all firms which handled or processed the product and it’s
ingredients appear as current approved shippers to Brazil.

e Certifying officers must verify that all product is wild harvested.

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

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

e Asingle 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 | — 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 1.3 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 1.4 Local Competent Authority

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

Box I.5 Consignee

Please give the name and address (street, town and postcode) of the physical or legal person to
whom the consignment is shipped in Brazil (postcode and telephone number are mandatory)
Box |.6 Country of origin

Please give the name of the country of origin or the raw material.

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

Box 1.7 Country of dispatch

Please give the name of the country in which the establishment of production, manufacturing
or packaging. Box 1.7 should always refer to the last country of dispatch, the U.S.

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

Box 1.8 Country of destination

Brazil. ISO code BR

Invalidate Box 1.9 Place of loading

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

Box 1.10 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 1.12 Point of Entry

Please give the name of the border inspection post (BIP)

Box .13 Identification of food products

Please provide a description of the goods including name and presentation.

Box 1.14 Commodity code

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




Box 1.15 Temperature

Please tick or mark the appropriate temperature box for transport/storage of the product.
Box 1.16 Quantity

Please give the total weight in kg.

Box I.17 Number of packages

Please indicate the total number of packages.

Box 1.18 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 1.19 Type of packaging

e.g. cartons, bags, trays

Box 1.20 Commodities certified for human consumption

Box 1.21 Identification of the commodities

e Description of the product: name and presentation

e Species: species including the scientific name

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

e Lot or production date: provide lot number or production date

e Manufacturing plant: Name and Approval number of manufacturing plant
e Number of packages

e Net weight

Part Il — Health information

Box ll.a Certificate reference number

Same reference number as box 1.2

Box Il.b

Invalidated

Part il.1

The public health attestations

Part 1.2

Animal health attestation

Part Il.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.
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CERTIFICADO SANITARIO PARA LAGOSTA E DERIVADOS ORIUNDOS DA PESCA EXTRATIVA / HEALTH CERTIFICATE FOR
LOBSTER AND LOBSTER PRODUCTS FROM WILD FISHERIES

United States (US)

Certificado veterinario para a Brasil/Veterinary certificate to Brazil

Parte I: Detalhes relativos & remessa expedia/Part I: Details of dispatched consignment

1.1. Expedidor/Consignor
Nome/Name

Enderego/Address

Cadigo postal/Postal code

Tel. n%7el No.

1.2. N°. de referéncia do certificado/Certificate reference
number

1.3. Autoridade central competente/Central Competent Authority
USDC NOAA Secafood Inspection Program

L.4. Autoridade local competente/Local Competent Authority

L5. Destinatario/Consignee
Nome/Name

Enderego/Address

Cadigo postal/Postal code

Tel. n®/7el No.

1.6. Pais de origem/ Cédigo ISO/ISO 1.7. Pais de Expedigéio/ Caodigo
Country of origin code Country of dispatch ISO/ISO Code
USA us

1.8. Pais de destino/Country of destination Codigo ISO /ISO code
Brasil/Brazil BR

1.9. Local de carregamento/Place of loading

1.10. Data de partida/Date of departure

I.11. Meios de transporte/Means of transport
Avido/Airplane[] Navio/Ship[] Outro/Other[]

Identificagdo/Identification

Referéncia documental/Documentary references:

1.12. Ponto de entrada/Point of entry

1.13. Identificagdo do(s) produto(s)/Identification of food products

1.14. Codigo do produto (Codigo NCM)/Commodity code (HS code)

1.16. Namero/Quantidade/Quantity

1.15. Temperatura dos produtos/Temperature of product
De refrigeragdo/Chilled [] De congelagdo/Frozen [] Vivo/Live []

1.17. Namero de embal Number of p

1.18. Identificagdo do(s) contéiner(es)/ nimero(s) do(s) lacre(s) / Identification of
container(s)/ Seal number(s):

1.19. Tipo de acondicionamento/7ype of packaging

1.20. Mercadorias certificadas para/Commodities certified for: Consumo humano/Human consumptionX]

1.21. Identificagdo das mercadorias/Identification of the commodities

Scientific name)

Numero de aprovagio dos estabelecimentos/Approval number of facturing blish s
Descrig¢do do produto/ Espécic/Species Tipo de tratamento/  Lote ou data de produ¢do/  Planta de Processamento/ Numerode  Peso
Description of the product (Designagdo cientifica/ Treatment type Lot or production date  Manufacturing plant/number — embalagens/  liquido/

Number of  Net weight
packages

Preenchimento dos itens / Fulfill the items;,

1.6 - Pais de Origem: pais de origem da matéria-prima/Country of Origin: country of origin of raw material,
1.7 - Pais de Expedigdo: pais de origem do produto a ser exportado / Country of Dispatch: country of origin of product o be exported

Page 1 of 2 BR
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I1. Informacoes sanitarias / Health information: II.a. Numero de referéncia do certificado/Certificate reference number IIb,

I1.1. Atestado de saude publica/Pablic health aftestation
O Inspetor Oficial certifica que / The Official Inspector certifies that:

a. a lagosta foi capturada e manipulada a bordo dos barcos, conforme as normas higiénico — sanitdrias estabelecidas pela(s) Autoridade(s)
Competente(s) no pais de expedicio / the lobster were caught and handled on board the boats, according to the hygienic standards established by
the Competent Authority(ies) from the courtry of dispatci;
b. a lagosta foi desembarcada, manipulada, embalada, preparada, transformada, armazenada e transportada de forma higignico — sanitaria em
estabelecimentos oficialmente controlados pela(s) Autoridade(s) Competente(s) no pais de expedig@o, respeitando os critérios organolépticos,
parasitolégicos, quimicos, virolégicos ou microbioldgicos e em condigbes, ao menos, equivalentes as Normas e Codigos de Praticas do Codex
Alimentarius [ the lobster were landed, handled, packaged, prepared, processed, stoved and tran.rportedm feni —:amtary fiti 73
controlled by the Competert Authority(ies) from the country of dispatch, respecting the criteria icdl,
microbiological or virological the country exporter and conditions, at least, equivalent to the Standards and Codex qof Practice qf the Codex
Alimentarius;
c. alagosta e seus produtos foram obtidos em condi¢8es higiénicas, em estabelecimentos, barcos: fabrica e congelador, oficialmente habilitados a
exportar para o Brasil, que implementaram os Programas de Boas Praticas de Fabricacdo (BPF), Procedimentos Padronizados de Higiene
Operacional (PPHO) e Programa de Analise de Perigos e Pontos Criticos de Controle (APPCC), com verificacfio sistematica / the lobster and its
products has been obtained under hygienic conditions, in establishments, factory and freezing vessels, officially accredited 1o export to Brazik, that
have implemented Good Muanyfacturing Practice (GMP), Sanitation Standard Opercating Procedures (SSOP) and Hazard Analysis and Critical
Controf Point (HACCP), under systematic verification;
d. este carregamento atende todos os requisitos de qualidade e seguranca estipulados pela(s) Autoridade(s) Competente(s) no pais de expedicao,
relativos ao pescado produtos, tendo side submetido ao Programa Oficial de Controle de Residuos ¢ Contaminantes em Pescado, estando,
portanto apto ao consumo humano, destinado a exportagéio dentro dos prazos e temperaturas normais de transp orte previamente estipulados / the
consignmernt complies with all quadity and sqfety requirements, stipulated by the Competent Authority(ies) from the country of dispatch relating to
Sishery prodiucts, with regard to healthy and wholesomne fish, having been subjected 1o the Qfficial Program of Residues Control And
Contamincnts for Fish, and jit for human consumption, destined for export taking into account the norma time of trans portation;
& o material utilizado na embalagem ¢ de primeiro uso e satisfaz os requerimentos higiénico — sanitarios estabelecidos pela(s) Autoridade(s)
Competente(s) no pais de expedigio / packing material is used for the first time and satisfies the sanitary-hygienical requive ments established by
the Competent Avthority(ies) from the couriry of dispcich;
os meios de transporte sfio tratados e preparados e satisfazemn os requerimentos higiénico — sanitérios estabelecidos de acordo com as regras
aprovadas pela(s) Autoridade(s) Competente(s) no pais de expedicio / means of tremsport are trecged, prepered and satisfies the sanitegy-hygienical
requirements in accordance with the rules approved by the Competent Authority(ies) from the country of dispatch.
g para produto identificado como congelado, os produtos nfdo foram descongelados durante a estocagem ¢ foram despachados com temperatura no centro
do musculo niio superior a -18°CY / For indentified frozen product, the product was not defrosted during storing, and the temperature in the muscle
thickness is not higher than -18°C”
h.  paraproduto identificado como resfriado, os produtos encontram-se resfriados a uma temperatura proxima a 0°C (ponto de fuséo do gelo)? / For identified
fresh product the products should be kept at a temperature as close as possible to 0 °C (melting ice)™”
i os produtos nio sofreram a adigio de fosfatos ou similares antes de seu congelamento'” / The product does not contain added phosphates or similar
before freezing™.
11.2. Atestado de saude animal'Anintal health attestation
Informag@es zoossanitdrias/Zoosanitary requirements
As doengas notificaveis da OIE que sfio listadas sdo obrigatoriamente notificaveis. /The OIE notifiable diseases that are listed are compulsorily
notifiable.
k.  Os animais aquaticos nfio estio sujeitos a qualquer restrigio pela NOAA ou sio destinados a destruigéio ou abate para efeitos de controlo de doengas. /
The aquatic animals are not under any restriction by NOAA or intended for destruction or siaughter for disease control purposes.
I1.3 Requisitos de transporte e rc Transport and labeling requirements

Parte II: Certificacio/Part II: Certification
-

i A remessa € identificada por uma etiqueta legivel no exterior do embalagem, com todas as informages relevantes mencionadas neste certificado. / The
consignment is identified by a legible label on the exterior of the package with all relevant information referred to in this certificate.

m. adeclaragio do peso liquide da lagosta e seus derivados congelados, na rotulagem, quando glaciados, foi obtida descontando-se o peso da embalagem ¢
do gelo de glaciamento™ / Where the lobster and its products have been glazed the declaration of net content of the lobster and its products labeling is
exclusive of the weigh of the glaze and the packaging™.

DNotes
N4o aplicavel para lagosta viva. / Not applicable for live lobster.

O carimbo ¢ a assinatura devem ser de uma cor diferente da utilizada nas outras mengdes do certificado./ The color ofthe stamp and signature must be
different to that of the other particulars in the certificate

Inspetor oficial /Official inspector

Nome (em maitsculas)/Name (in capitals)

Qualificacdes e cargo/Qualification and title

Nome completo e Assinatura do Ingpetor Oficia
Full name and Signature of Official Inspector. Data/Date.

Carimbo/Stamp
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Chapter 25 - Product Registration Policy and Registration

These instructions establish policies and procedures and provide implementation guidance
for the Product Registration component of the Seafood Inspection Services Portal (SISP). This
guidance will assure 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:

e 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.

e 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.

e 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:

e Auditing of NOAA SIP Approved Establishments with QMP must include review and

verification of Product Registration use.



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

e 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:

e Must have active SISP account

e Must have current NOAA SIP Approved Establishment QMP status
e Must be registering eligible product

Procedure:
e 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.

| ATTESTATIONS |

| attest to the following:

The listed fish and fishery products have all been processed in a USDC/HACCP/QMP Approved
Establishment in accordance with USDC/SIP policy. Establishments have implemented Good
Manufacturing Practices, Standard Sanitation Operating Procedures and Hazard Analysis Critical
Control Point systems. Processing faciliies are in compliance with the US Code of Federal
Regulations, Title 21 parts 110 and 123. Criteria for export respect domestic tolerances and conditions
at least equivalent to Standards and Code of Practice of the Codex Alimentarius. The consignment
complies with official requirements regarding healthy and wholesome fish and is recognized as safe
and fit for human consumption. The fishery products are produced under the control and surveillance of
aquatic animal health authorifies and are not under any restrictions of sale for disease control
purposes.



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.

| certifiy that the listed fish and fishery products have all been
processed in a USDC/HACCP/OMP Approved Establishment in
accordance with USDC/SIP policy. Establishments have
implemented Good Manufacturing Practices, Standard
Sanitation Operating Procedures and Hazard Analysis Critical
Control Point systems, Processing facilities are in compliance
with the US Code of Federal Regulations, Title 21 parts 110
and 123, Criteria for export respect domestic tolerances and
conditions at least equivalent to Standards and Code of
Practice of the Codex Alimentarius, The consignment complies
with official requirements regarding healthy and wholesome
fish and is recognized as safe and fit for human consumption,
The fishery products are produced under the control and
surveillance of aquatic animal health authorities and are not
under any restrictions of sale for disease control purposes,

Do you want to submit your Product Registration Request?

Cancel

e 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.

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

NOAA SIP Personnel procedure:

e Each request for Product Registration will be reviewed, verified for eligibility
requirements and approved by inspection personnel.

e [f confirmed to be a valid request, SIP will approve.

e 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.

e 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.

Mom de linspecteur vétérinaire Titre:

ﬁ Date of annual inspection:

Date de linspaction annueile

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

Agency (NOAA) des Etats-Unis). Le questionnaire doil elre approuve ou conire-approuve parun
vélerinaire salarié & temps plein de l'aulorilé vétérinaire compelente cenlrale.

—) —)
Signature of Inspector I_Z_Jate (yy}'yfl’.‘ﬂrl’la'llilj.d_]
Sighature de lnspecteur Date {aaaa/mm/jj)
ﬁ >
Name of Inspector Title of Inspector
Nam de l'inspecteur Titre de l'inspecteur
Signature of full-time, salaried veterinarian of the Title of full-time, _salaried_ygteﬁnaﬁan o_f the CCVA
CCVA / Signature du vétérinaire saiarié a temps Titre du vétérinaire salarié & temps plein
plein de 'AVCC de 'AVCG

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 Kkilled 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, ¢=0, m=0, M=0, Enterobacteriaceae: n=5, c=2, m=10, M=3001in 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
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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
e 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.
e Obtain and complete the Request for Certification / Fishmeal Exports (available online or
from the local SIP inspection office.
e 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.”

e 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

e Allow up to 72 business hours for completion of documentation.
e 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=3001in 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

Relt)quires 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-
1dx?SID=182aa5¢70f867dbef6169c9299b93e23 & mc=true&node=se9.1.94 118&rgn=div§

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

NATIONAL MARINE FISHERIES SERVICE
NATIONAL SEAFOOD INSPECTION LABORATORY

EXPORT CERTIFICATE INFORMATION

Production/Storage Information

Name & Address of Producer: Name & Address of Storage Facilities: (List all facilities

where product was stored or handled prior to export)

Type of Product: Fish Meal Fish Oil Fish Solubles Frozen Fish
Fish Bones Other
Lot Number(s):
Date(s) of Production:
Country of Origin:
Shipping Information
Name & Address of Consignor: Name & Address of Consignee:
Contact Person: Contact Person:
Phone: Phone:
Port of Export: | Shipped To:
Shipped Via: Truck Ship Airplane Other

Name of Export Vessel/Trucking Company/Airline Information:

Estimated Departure Date:

Entry BIP in EU (for EU shipments only):

Total Marked Weight:

Type of Container(s) (Packages):

Number of Containers/Packages:

Container/Seal Numbers: (attach additional pages, if needed)

End Use of Product:

Billing Information

Billing Address:

Name and Address where certificate should be sent: (Include UPS Account Number and Billing Zip Code)
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