EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Pharmaceutical use []
Fattening O

Breeding and production O
Production of petfood O

Name 1.2.a. Local Reference

Address

Country 1SO Code

1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
5 — —
@ |1.7. Country of origin ISO Code L.9. Country of destination ISO Code
g
"'5 1.8. Region of origin Code 16 Regionofdestination
A |1.11. Place of Dispatch 1.12. Place of destination
E Name Name
8 Address Address
— Approval Number Approval Number
| Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure

Name

Address

Approval Number

Country ISO Code

|___|L15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Chilled [] Frozen [] Ambient [] Controlled Commercial
temperature [1 | document Date of issue
reference
Country iPslsalfg of

1.19. Container No / Seal No

1.20. Certified as

Production [] Animal Feedingstuff [ Slaughter [ other [

Artificial reproduction O
Technical use [

Relaying O
Human consumption []

Breeding d

1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code

Egtll—:l)éirtity BCP code Country ISO Code

1.23. Total number of packages

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 05 PRODUCTS OF ANIMAL ORIGIN, NOT ELSEWHERE SPECIFIED OR INCLUDED
0504 Guts, bladders and stomachs of animals (other than fish), whole and pieces thereof, fresh, chilled, frozen, salted, in brine, dried or smoked

Commodity

Product Description

Slaughterhouse

Manufacturing plant Cold store

Package count

Net weight

Shipping Mark

en




EUROPEAN UNION

(CA) Fresh Poultry Meat from EU to Canada

Part II: Certification

IL. Health information

I hereby certify that:
I1.2.1.

II.2.2

IL.1. I, the undersigned official veterinarian, hereby certify that the meat specified above has been prepared
in an establishment certified for export to Canada and is derived from animals that have been
examined and found, by ante-mortem and post-mortem inspection at the time of slaughter, to be free
from diseases in compliance with applicable EU legislation which have been recognised equivalent to
the applicable Canadian laws and regulations and is fit for human consumption.

E.IL.2. Additional certification statements for all poultry meat derived from poultry which have been kept in
the EU since they were hatched or for at least 21 days prior to their slaughter.

The poultry meat is derived from animals which:

I1.2.1.1. have not been in contact within the last 21 days with poultry from a
country or zone that was under restriction, at the time of slaughter,

for Highly Pathogenic Avian Influenza (AI) or Newcastle Disease (ND)

in poultry;
11.2.1.2. have been slaughtered in an approved establishment and were

found to be free of any signs suggestive of Al and ND on ante-
mortem and post-mortem inspection as dictated under point II.1.

Every precaution was taken to prevent direct or indirect contact during the
slaughter, processing and packaging of the poultry meat with any animal
product or by-product derived from animals of a lesser zoosanitary status.

en



EUROPEAN UNION

(CA) Fresh Poultry Meat from EU to Canada

Part II: Certification

IL. Health information

Notes

This certificate is meant for fresh meat, including minced meat, meat preparations and mechanically separated
meat, of domestic poultry (Galliformes and Anseriformes)). Fresh meat means all animal parts fit for human
consumption whether fresh, chilled or frozen. Poultry means all farmed birds including farmed feathered game
birds, but not ratites.

All pages must be signed and stamped and the certificate must be presented at least in English and/or French as
well as at least one of the official languages of the exporting Member State of the EU.

PartI

. Box reference I.1.: Indicate the details of the exporter.

. Box reference 1.2.: Indicate the reference number, which must be preceded by the ISO three digit
country code according to ISO 3166-1 alpha-3

. Box reference I.2.a.: In case this certificate is produced via the TRACES system, a unique reference
number assigned by the TRACES system is indicated.

. Box reference 1.5.: Indicate the details of the importer.

. Box reference I.11.: Place of origin: name and address of the dispatch establishment.

. Box reference I.15.: Indicate the names of the ships and, if known, the flight numbers of the aircraft.
Separate information is to be provided in the event of unloading and reloading.

. Box reference 1.19.: Indicate total gross weight. Box reference 1.21.: For containers or boxes, the
container number and the seal number affixed under the supervision of the competent authority must
be included.

. Box reference 1.25.:

Customs code and title: Use the appropriate Harmonised System (HS)
and the title defined by the World Customs Organisation as referred to in Council Regulation (EEC) No 2658/87.
Product description: must be identical to that on the shipping carton.

Slaughterhouse, Manufacturing plant and Cold store: Indicate the establishment approval number as
expressed on the label.

Type of packaging: Indicate the type of packaging according to UN Recommendation 21, the package
type name used in international trade.

Shipping marks are used to identify all shipping containers (cartons) within an imported shipment to
the appropriate Official Meat Inspection Certificate (OMIC). Each shipping container in each imported
lot must be clearly marked with an appropriate shipping mark. Indicate the relevant number applied
according to the Canadian Food Inspection Agency requirements:

Certifying Officer
Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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