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Export Health Certificate

1.1. Consignor I.2. IMSOC Reference
Name 1.2.a. Local Reference
Address
Country ISO Code
L.5. Consignee 1.3. Central competent authority
-
5 Name L.4. Local competent authority
E Address
& | Country ISO Code
=
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
=]
o
"s 1.8. Region of origin Code E10-Regioneof destination
=
‘E 1.11. Place of Dispatch 1.12. Place of destination
-
| Name Name
e Address Address
=] Approval Approval
)| Number Number
g Country ISO Code Country ISO Code
1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval
Number
L Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Chilled [ Frozen [J Document Type
Accompanying document
reference
Date of Issue
Country
Place of issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption O
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country ISO Code Country ISO Code
EU Exit BCP code
Authority
EU Entry BCP code
Authority
1.23. Total number of packages 1.25. Total net weight 1.25. Total gross weight
1.28. Description of consignment
1. 02 MEAT AND EDIBLE MEAT OFFAL
0207 Meat and edible offal, of the poultry of heading| 0105, fresh, chilled or frozen
#1. Commodity Treatment type Slaughterhouse Manufacturing plant
Species Cold store Package count Net weight
en/el



EUROPEAN
UNION (GB) Meat preparations (MP-PREP) - GBHC350 (v1.1)

Part II: Certification

II. Health information

Part II. Certification
Animal Health

I, the undersigned official veterinarian, hereby certify, that the meat preparation described in Part I of this
certificate:

consist of meat derived from the species referred to in box reference 1.28;
AH/P300 Product requirements
contains the following meat constituents and meet the criteria indicated below:

Species Origin (B)
(02V)

AH/P603 Product requirements

O ™MIl@) that is eligible for export to Great Britain as fresh meat and that satisfy the relevant GB

(*)EITHER animal health import requirements;]

O M) that in the case meat derived from poultry, satisfies the animal health requirements laid

(*JAND/OR down in health certificate for the import of fresh meat of domestic poultry into Great Britain
(GBHC330);]

O (@) that originate in Great Britain;]

(*JAND/OR

Animal Welfare

AW/001 Animal welfare

The product of animal origin described in Part I of this certificate derives from animals which have been handled in
the slaughterhouse before and at the time of slaughter or killing in accordance with GB animal welfare
requirements.

Public Health

I, the undersigned official veterinarian, declare that I am aware of the relevant requirements of the GB Regulations,
and certify that the meat preparations described in Part I of this certificate were produced in accordance with those
requirements, in particular that:

PH/E100A Establishment requirements

the establishment(s) where the product(s) come(s) from operate(s) under the HACCP principles in accordance with
GB regulations;

PH/P101 Production requirements
they have been produced from raw meat obtained in compliance with the relevant GB regulations;
O (*)PH/P109 Production requirements

they have been produced in compliance with GB legal requirements and frozen to an internal temperature of not
more than -18°C;

PH/MKO001 Marking requirements

the product(s) described in Part I of this certificate has (have) been marked in compliance with the relevant GB
regulations;

PH/MBO0O01A Microbiological criteria

the product(s) described in Part I of this certificate satisfies (satisfy) the relevant microbiological criteria set in GB
regulations;

PH/RP001 Residue plans

the guarantees provided by the residue monitoring plans submitted to GB by the country of origin are fulfilled, in
accordance with GB regulations;
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EUROPEAN
UNION (GB) Meat preparations (MP-PREP) - GBHC350 (v1.1)

Part II: Certification

II. Health information

PH/S104 Storage and transportation requirements

they have been stored and transported in accordance with the relevant GB regulations;

PH/MS300 Labelling requirements

they have a mark on the label denoting that they are made only from fresh meat from animals slaughtered in

slaughterhouses approved for exporting to Great Britain;

PH/D002 Bovine spongiform encephalopathy (BSE)

O (™)[if containing material from bovine, ovine or caprine animals the following conditions must be met:

O @ [the country or region is classified with a negligible BSE risk and;

(*)EITHER

@ the animals from which the products were derived passed ante and post-mortem inspections;

()] the animals have been slaughtered in compliance with GB regulations in regards laceration of certain
tissues after stunning;

(© the product does not contain and is not derived from specified risk material in compliance with GB
regulations;

(d) the product (*) I [does not contain and is not derived] or (*) O [is derived] from bovine, ovine or

caprine mechanically separated meat and complies with GB regulations; and
O (™I(e) if the animals originate from a country or region classified with an undetermined BSE risk:

(1) they have not been fed with meat-and-bone meal or greaves, and

(ii) the product was produced and handled in compliance with GB regulations with regard to
contamination with nervous and lymphatic tissues;]]

O 2) [the country or region is classified with a controlled BSE risk and;

(*)JAND/OR

(@ the animals from which the product was derived passed ante and post-mortem inspections;

()] the animals have been slaughtered in compliance with GB regulations in regards laceration of certain
tissues after stunning; and

(© the product does not contain and is not derived from specified risk material or mechanically separated
meat in compliance with GB regulations;]

O 3) [the country or region is classified with an undetermined BSE risk and;

(*)JAND/OR

@ the animals from which the products were derived passed ante and post-mortem inspections;

(b) the animals were not fed meat-and-bone meal or greaves derived from ruminants;

(© the animals have been slaughtered in compliance with GB regulations in regards laceration of certain

tissues after stunning; and

(d) the meat or minced meat product does not contain and is not derived from specified risk material,
nervous and lymphatic tissues exposed during the deboning process; or mechanically separated meat.
obtained from bones of ovine or caprine animals in compliance with GB regulations;]

O (™)[if the product contains material from domestic solipeds, the following must be met:

O [(@) the meat was obtained from domestic solipeds slaughtered in a third country in compliance
(*)EITHER with GB regulations regarding:

. period of residence in the third country before slaughter;

. administration of certain substances; and

. monitoring of certain residues and substances;]

O [(b) the meat of domestic solipeds used in the products was imported from Great Britain;]]]
(*)JAND/OR

PH/D101 Trichinella requirements

O (*)[if obtained from domestic pig meat, this fulfils the requirements of GB regulations for trichinella in meat, in
particular:

O [has been subjected to examination by a digestion method with negative results;]
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UNION

(GB) Meat preparations (MP-PREP) - GBHC350 (v1.1)

II. Health information

(*)EITHER
O [has been subjected to a freezing treatment in accordance with GB regulations;]
(*JAND/OR
O [is derived from domestic porcine animals kept solely for fattening and slaughter coming from a
g (*)JAND/OR holding officially recognised as free from Trichinella in accordance with GB regulations;]
'g PH/D102 Trichinella requirements
Q . . o
s O (*)[if obtained from horse meat or wild boar meat, the meat meets GB legal requirements in regards trichinella
.| controls;]
Q
©|(*) Keep as appropriate.
= Certifying Officer
E Name (in capital letters) Qualification and title
A, | Date of signature Signature
Stamp

en/el
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EYPQIIAIKH
ENQIH

Export Health Certificate

1.1. AootoAéag

1.2. Kndwog avagopag IMSOC

‘Ovoua I.2.a. Local Reference
Alevbuvaon
Xwpa Kw8wog ISO
L5. ITapaAimTng 1.3. Kevtpkn apuddia apyr (KAA)
Ovoua L.4. Local competent authority
Aevbuvon
Xwpa Kw8wkog ISO
L.7. Xwpa mpoéAevong Kwdwkog ISO 1.9. Country of destination Kwdkog ISO
(=]
©|1.8. Region of origin Kuwdwkog E10-HeptOEpete- Rpooptoped
=1
)
2 |1.11. Place of Dispatch 1.12. Ténog mpoopLopov
‘Ovoua ‘Ovoua
AlevBuvaon AlevBuvvon
ApBuog ApOuog
£yKpLong éykplong
Xwpa Kwdkég ISO Xwpa Kwdwo6g ISO
1.13. Témog popTWONnG 1.14. Date and time of departure
‘Ovoua
AlevBuvaon
ApBudg
£ykplong
L] Xwpa Kwduwb66 ISO
1.15. Méoo petapopdg 1.16 Entry Point
Tumog 'Eyypago Tavtomnoinon
1.18. Transport conditions 1.17. Zuvo8evTikd €yypaga
oe Bepuokpasia ze poen O Katepuyuéva (] Document Type
nepLpariovtog Kw81kdg avagopds Tov
EUTTOPLKOV €YY PEPOV
Hpepounvia éxdoong
Xwpa
Témog ék8oong
1.19. Epnopevpatokiputio aptd./ Zepayida api.
1.20. Certified as
Katavédwaon ané tov dvBpwmo [
1.21. For transit through a third country | 1.22. For transit through Member State(s) |
Country Kwdkog ISO Country Kwdwko6g ISO
EU Exit BCP code
Authority
EU Entry BCP code
Authority

1.23. ZuvoAK6G aplBudg Sepdtwv

1.25. ZuvoAko6 kabapd Bapog

1.25. ZUVOALKO UELKTO BAPOG

1.28. Description of consignment

1. 02 KPEATA KAI ITAPATIPOIONTA ZOATIQN, BPQEIMA

0207 Kpéata kat mapanpoiovia c@ayiwv Bpuotya, vund, Statnpnuéva pe anini Yogn f katepuyuéva, TOLAEPIKWY TNG KAAong 0105

#1. Eumdpevpa Ei8og enekepyaosiag Zeayeio Movd8a petamoinong
Ei8o¢g WUKTIKH armodrikn TIAR 006 MTaKéTwY Kabapd Bépog
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EYPQIIATKH
ENQIH (GB) lIapackevdopata kpéatog (MP-PREP) — GBHC350 (v1.1)

Part II: Certification

I1. Yyelovopkég mAnpo@opieg

M¢épog IL. ITioTomoinon
Yyeia Twv (wwv

O/H vmoyeypappévog/-n enionuog/-n kTnviatpog efatwvw 0TL TO TAPACKEVACTUA KPEATOG TTOL TTEPLYPAPETAL GTO
uépog I Tou MapAVTOG TOTOMOLNTLKOV:

QTTOTEAELTAL OTTO KPEQG TO OTTO(0 TTPOEPYETAL ATTO TA £8N TTOL Ava@épovTal oTo TAaioo 1.28-
AH/P300 Amtattrioelg mpoidvTog
TEPLEXEL TA AKOAOLOA CLOTATIKA KPEATOG KAl TANPOL TA KPLTAPLA TTOV AvVAPEPOVTAL KATWTEPW:

EiSog (A) Kataywyn (B)

AH/P603 Antattiioelg mpoidvTog

O MEITE (Ml 70 omoio eival emAEELHO0 YLa eEaywyn otn MeydAn Bpetavia wg vwnd kpéag kat mov mAnpot
TIG OXETIKEG amalTioelg vyeiag Twv {Wwv ™G MB yla TNV elcaywyn-]

O ™MIB) 70 0omoio, aTNV MEPINTWAN KPEATOG TTOV TTPOEPXETAL TG TTOVAEPLKE, TANPOL TIG AMALTI|OELG

(*)KAI/H vyelag Twv (WWV oL SLATLTIWVOVTAL OTO VYELOVOULKO TILGTOTIOLNTIKO YLa TNV Eloaywyn
VWOV KPEATOC KATOWKIS LWV TOVAEPIKWV 0T Meydin Bpetavia (GBHC330)-]

O My 70 omoio katdyetat and tn Meydin Bpetavia-]

("KAI/H

KaAr petayeiplon Twv (wwv

AW/001 Ko petaxeipion Twv {wwv

To mpoidv {wIKNG TPOEAEVONG TTOL TEPLYPAPETAL GTO UEPOG I TOL TTAPAVTOG TILOTOTOLNTIKOV TTPOEPYETAL ATTO {Wa Ta
omola éxovv vTOPANOel o€ xelplopd oto oayeio mpLv Kat Katd tn oeayn 1 Tn BavdTwaon Toug cOUEWVA UE TIG
amaltioelg g MB yla TV kaAn petayeiplon twv (wwv.

Anudola vyeia

O/H vmoyeypappévog/-n enionuog/-n kKTnviatpog SnAOvVe 0Tt yvwpilw TIG OXETIKEG AMALTATELG TWV KAVOVIGUWY TNG
MB xat Befatyvw OTL Ta TAPACKELACUATA KPEATOG TTOL TTEPLYPAPOVTAL 0TO UEPOG I TOL TAPOVTOC TLOTOTOLNTIKOV
mapnxOnoav cOUPWVA UE TIG EV AOYW ATALTHCELS, Kal L8{wg OTL:

PH/E100A ATTQULTI|OELG EYKATAGTACNG

/0L £YyKATAOTAON/EYKATAGTAGELG ATTO OTOV TIPOEPYETAL/-OVTAL TO/TA TTPOIOV/-TA AELTOVPYE(/-0UV GTO TAAIGLO TWV
apyxwv HACCP cOu@wva Pe Toug Kavoviouovg tng MB-

PH/P101 Amtattioelg mapaywyng
éxovv mapayBel and wud xpéag mov €yel mapaybel cLUPWVA PE TOVG OYETIKOVG KAVOVIGUOVE TG MB-
I (*)PH/P109 AmtaltrioeLg mapaywyng

éxovv mapayBel cbuewva Pe TIg voukeg amattjoetg Tng MB kat €yovv katapuyBel oe ecwTepikr| Beppokpacia n
omoia 8ev vmepPaivet tovg-18 °C-

PH/MKO001 Antattijoelg arjpavong

To/ta MPOidV/-Ta oL TEPLypAPETaL/-ovTal 6TO PHEPOG I TOL MAPOVTOG TMLGTOTOLNTIKOV €XEL/-0UV anuavBel cupuPwva pe
TOUG OXETLKOVG KavovIouovg g MB-

PH/MBO001A MkpoBloAoykd kpLtripla

To/ta MPOoidVv/-Ta oL TMEPLypAPeTaL/-ovTal 6To YEPOG I TOL MAPOVTOG MLGTOTOLNTIKOV TTANPOL/-00V Ta CXETIKA
ukpoBloroykd kpiripla mov kabopifovtal 6Tovg Kavovieuoug tng MB-

PH/RP001 Zx€81a yla Tnv aviyvevon Kataioinwv

TANPOVVTAL OL EYYVHOELG TTOV TTAPEXOVTAL ATTO TA OYESLA EMLTAPNONG KATAAOIMWY oL vIToBAAAovTal 6Ttn MB amd
XWPA KATaywyhg, CUHPWVA UE TOLG KAVOVIGHOVG TG MB-
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EYPQIIATKH
ENQIH (GB) lIapackevdopata kpéatog (MP-PREP) — GBHC350 (v1.1)

Part II: Certification

I1. Yyelovopkég mAnpo@opieg

PH/S104 ATtaltriio€lg amoBKeLoNG Kol UETAPOPAG
€xouv amoOnkevTel kKal peTapephel COUPWVA UE TOVG GXETIKOVS KAVOVIGUOUG TG MB-
PH/MS300 ATtalTOELG EMTLOYUAVONG

(QEPOUV OTNV ETIKETA GYJUA IOV SNAWVEL OTL TAPACKELALOVTAL HOVO ATTIO VWTIO KPEAG {WWV IOV ECYAYNOAV OE
opayela eykekplpéva yla e€aywyn otn Meydin Bpetavia-

PH/D002 Zmoyywdng eykepoaiondbela Twv fooetdwv (ZEB)

O (™)[eav meptéxouv VAKS and Booeldn|, mpofatoetdn | atyoeldl, mpénel va mAnpovvTal ol akoAovbeg mpoinobéoelg:

O (MEITE (1) [n xwpa ) meproyn €xet TagvounBel wg xwpa/neploxn pe aperntéo kivéuvo ekSiAwaong LEB,
Kav

) Ta {wa arnod ta onoia TpoépyxovTal Ta mpoidvTa Exovv LToPANBel oe emBewproelg TPV Kat YeTd Tn
oayn:

B) Ta {Wa ec@dynoav cVUEWVA PE TOVG KAVoVIoUoUg TG MB 600V a@opd Tov TEUA)LoUd 0pLoUEVWY LOTWVY
UETA TNV availoOntomoinon:

Y) TO TIPOiGV Sev mepLéxeL 0VTE MPOEPYETAL ATIO EL8IKO VALKG KIvSUVOL GUUQWVA PE TOUG KAVOVIGUOUG TNG
MB-

) To Tpoidv (*) LI [6ev mepLéxel ovte mpoépyetal] | (*) O [mpoépyetal] amd unyavikwg Staywplopuévo Kpeag

Booeldwv, TPoPATOELSWV 1] ALYOELSWV KAl CUUUOPPWVETAL PUE TOVG KAVOVIGUOUG TNG MB- kat

O™[e)  edv ta {wa KatdyovTal and xwpd 1 mepLoyr] mov €xeL tagvoundel pe anpoadidoploto kivéuvo ekdfAwaong
LEB:

i) 8ev €(0UV KATAVOAWOEL KPEATAAELPA 1] 0GTEAAELPA OVTE KATAAOUTA {WIKOV ATTOUG, KAt

ii) N TAPAywYY] KAl 0 XEPLOUOG TOL TTPOIOVTOG TpayUuaTomo|fnkay cOUEWVA PUE TOUG Kavoviouovg g MB
000V aPOPA TNV EMUOAVVON ATTO VEUPLKOUG KAl AEUPLKOVG LoTOVG]]

O (2) [n xwpa 1 meproyr €xet Tagvounbel pe eAeyyouevo kivéuvo ekdiiwong LEB, kat

("KAI/H

) Ta {wa ano ta onoia TPoRABe To TPOIOV Exouv LTTOPANDEl e eMBewpPOELS TTPLV KAl UETA TN aPAyN:

B) Ta {wa ec@Aynoav cVUEWVA PE TOVUG KAVOVIGUOoUG TG MB 060V a@opd Tov TEUAXLOUS 0pLOUEVWY LOTWVY
UETA TNV avaloOnTomoinon: kat

Y) TO TIPOIGV Sev mePLEXEL OVTE MTPOEPYETAL ATTO EL8IKO VALKO KIvSUVOU 1] UNYavIKwE Staywplouévo KpEag
oVUPWVA JE TOLG KAVOVIoHoUE TNG MB-]

O 3) [n xwpa 1 meproyr| €xet TagvounBel pe anmpoadlopiloto kivéuvvo ekdrjiiwong LEB, kat

(MKAI/H

a) Ta {wa amo ta omoia TPoépxovTal Ta TPoidvTa £xouv LTIOPANDEL oe eMBewWPROELG TTPLY KAl UETA TN
apayn-

B) Ta {a Sev €XOVV KATAVOAWCEL KPEATAAELPA 1} 0GTEAAELPA OVUTE KATAAOUTA {wIKOV ATTOUC TOV

TPOEPXOVTAL ATTO UNPUKACTIKA:

Y) Ta {Wa E0QAYNCAV CUUEWVA PE TOUG KAVOVIGUOUE TNG MB 000V a@opd TOV TEUAXLOUO OPLOUEVWY LOTWV
peta v avatebntomnoinon- kat

8) TO TIPOIOV Ue BAcn TO KPEAG 1] TOV KIUA SEV TIEPLEXEL OVTE TTPOEPXETAL ATTO ELSIKO VALKO KIVSUVOU,
VEUPLKOVE LOTOVE KAL AEUPIKOVG LGTOVG TTOV ATOKAAVTITOVTAL KATd TN Stadikacio anootéwong: 1
UNXOVIKWG Slaywplouévo KPEAG IOV TTPOEPXETAL ATTO 00TA TTPOPATOESWV i ALY WV CUUPWVA UE TOUG
Kavoviopoug tng MB-]

O (*)[eav To mpoidv meptéyel VAKS and katotkiSia pdvoma, mpémnel va TAnpovvTal Ta akoAovba:

O (MEITE [o) 70 Kp€ag PoNRABe amd KatowkiSia udvomia nov €xovv cpayel oe Tpitn Ywpa COHEWVA HE
TOLG KAVOVIGHoUG NG MB, 660V apopd:

. TnVv nepiodo Slapovig otnv TpiTn YWpa mpLv and tn ceayy-

. Tn Xoprynon oploUévwy oucLwV: Kat

. TNV TOUPAKOAOVONGY 0PLOUEVWV KATAAOITIWY KaL OLGLWV-]

O B TO KPEAG KATOKISLWV HOVOTTAWY TIOL Xpnatpomnoifnke ota mpoiovta elonydn amd tn Meydin

(*)KAI/H Bpetavia-]]]
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Part II: Certification

I1. Yyelovopkég mAnpo@opieg

PH/D101 Amtawtrioelg 6cov apopd tnv Trichinella

O (*)[eav mpoépyeTal amd KpEag KATOKISLwV Xolpwv, avtd TANPOL TIG AMALTHCELS TWV KAVoVIoUwV TG MB doov
aopd tnv Trichinella oto xpéag, kat L8iwg:

O (MEITE [umoBAnOnke o e€étaon pe uébodo mEPNG Ye apvnTkda amoteréoparta-]

O [uoBARBnke oe emeepyaoia kataPuving, COHPWVA UE TOVG KAVOVIOHOUE TNG MB-]
(*)KAI/H
O [mpogpyeTal amd KaToKiSLa YoLpoeLSH TTOU SLaTNPOVVTAL ATTOKAELOTIKA Yld TTAYUVAN KAl 0Qayr] Kal Td

(*)KAI/H omola mpogpyovTal amd eKUETAAAELON EMIONUA AVAYVWPLOUEV WG artaAAayuevn and Trichinella
oLUPWVA YE TOUG KAVOVIoHoUG TG MB-]

PH/D102 Anawtiioelg 66ov a@opd tnv Trichinella

O (M[eav mpoépyeTat amod kpeag aAdyou 1 KPEAG aypLdYoLpov, To KpEag TANPOL TIG VOULKEG amaltroelg Tng MB 6oov
a@opd toug eA€yyoug Trichinella-]

(*) Alaypagetat n meplrth EvEeLen.

Certifying Officer

Name (in capital letters) Qualification and title
Huepounvia voypagng Ynoypaon

Zopayida
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