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1.28. Description of consignment

1. 23 RESIDUES AND WASTE FROM THE FOOD INDUSTRIES; PREPARED ANIMAL FODDER
2301 Flours, meals and pellets, of meat or meat offal, of fish or of crustaceans, molluscs or other aquatic invertebrates, unfit for human

consumption; greaves
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(GB) Rendered animal fats and greaves intended for human

EUROPEAN UNION consumption GBHC108E/SM v3.0

Part II: Certification

IL. Health information

II1.1. Public health attestation

I, the undersigned, declare that I am aware of the relevant provisions of Regulation (EC) No 178/2002,
Regulation (EC) No 852/2004, Regulation (EC) No 853/2004 and Regulation (EU) 2017/625, and

I certify that the rendered animal fats and greaves described above were produced in accordance with these

requirements, in particular:

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

- that they have been handled and, where appropriate, prepared, packaged and
stored in a hygienic manner in accordance with the requirements of Annex II to
Regulation (EC) No 852/2004; and

- that they comply with the requirements of Section XII of Annex III to Regulation
(EC) No 853/2004.

I1.2. Animal health attestation

I, the undersigned official veterinarian, hereby certify, that the rendered animal fats and greaves
described above meet the following requirements and come from:

(2)(3)eithe o [I1.2.1  third countries, territories and parts thereof appearing in the list authorised for export to
r Great Britain of fresh meat as set out in a document relating to ‘fresh meat of ungulates’
published on gov.uk, in accordance with Commission Regulation (EU) No 206/2010;]

(2)(3)or o [II.2.1  third countries, territories and parts thereof authorised for export to Great Britain of fresh
meat of poultry as set out in a document relating to ‘poultry and poultry products’ published
on gov.uk, in accordance with Commission Regulation (EC) No 798/2008;]

(2)(3)or o [II.2.1. third countries, territories and parts thereof authorised for export to Great Britain of meat
products of the species of concern subject to the application of the treatment specified for
the animal species of origin of the meat product as set out in a document relating to ‘meat
products’ published on gov.uk, in accordance with Commission Decision 2007/777/EC.]

1 I1.3In accordance with Council Directive 92/118/EEC, where there has been an outbreak of a
serious transmissible disease in the previous 12 months before export in a country or part
thereof mentioned in box 1.7 and/or box 1.8, each consignment of lard or rendered fats must
have been subjected to one of the following heat treatment processes:

A. @3) at least 70°C for at least 30 minutes; or
(ii) at least 90°C for at least 15 minutes; or
(iii) a minimum temperature of 80°C in a continuous rendering
system.

2) B. where the lard of rendered fats are packaged, they have been packed
in new containers and all precautions have been taken to prevent
their recontamination;

2) C. where bulk transport of the product is intended, the pipes, pumps
and bulk tank and any other bulk container tanks or bulk road
tanker used in the transportation of the products from the
manufacturing plant either directly on to the ship or into shore tanks
or direct to establishments were inspected and found to be clean
before use.

Notes

References to European Union legislation within this certificate are references to direct EU legislation which has
been retained in Great Britain (retained EU law as defined in the European Union (Withdrawal) Act 2018 ) and can
be viewed on the UK legislation website (legislation.gov.uk).

References to Great Britain in this certificate include Channel Islands and Isle of Man.
See notes in Annex II of Commission Implementing Regulation (EU) 2019/628.
Part II:
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Part II: Certification

IL. Health information

@ Applicable to EU countries or territories listed as Part IT or III territories in Decision 2014/709/EC for
rendered fats and greaves derived from pork. Coded listing of EU member states can be found at
data.gov.uk: https://data.gov.uk/dataset/4698a65d-1a3h-42d1-981e-df869e04185b/export-of-animals-
andanimal-products-to-the-uk

) Keep as appropriate.
3) Documents relating to ‘fresh meat of ungulates’, ‘poultry and poultry products’ and ‘meat products’ for
EU and EFTA states published by the Secretary of State, with the consent of the Scottish and Welsh
Ministers, may be found here:
EU and EFTA states approved to export animals and animal products to Great Britain - data.gov.uk
The colour of the stamp and signature must be different from that of the other particulars in the certificate.
Certifying Officer
Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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