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EUROPEAN
UNION (GB) Fresh meat (excluding offal/minced) of wild suidae (SUW) - GBHC378 (v1.1)

Part II: Certification

II. Health information

Part II. Certification
Animal Health

I, the undersigned official veterinarian, hereby certify, that the fresh meat of wild suidae described in Part 1 of this
certificate:

AH/T103 Territory requirements

has been obtained in the territory/ies with code: which, at the date of issuing this certificate:

o ™I[@) has been free for 12 months from foot-and-mouth disease, rinderpest, African swine fever,

(*)EITHER classical swine fever, swine vesicular disease; and]

o (OR  (MI(a) ()] has been free for 12 months from rinderpest, African swine fever, (*) O [foot-
and-mouth disease], (*) O [classical swine fever] and (*) O [swine vesicular
disease]; and

>ii) has been considered free from (*) O [foot-and-mouth disease], (*) (I [classical swine fever] and (*) (I

[swine vesicular disease], since (dd/mm/yyyy), without having had cases/outbreaks
afterwards, and authorised to export this meat by of (dd/mm/yyyy); and]

() during the last 12 months no vaccination against these diseases have been carried out and imports of

domestic animals vaccinated against these diseases are not permitted in this territory;
AH/E201 Game handling establishment

has been obtained from animals which after killing were transported within 12 hours for chilling (*) I [to a
collection centre, and immediately afterwards] to an approved game-handling establishment that meets GB
requirements;

AH/A306 Animal requirements (killing)

has been obtained from wild animals that were killed between (dd/mm/yyyy) and
(dd/mm/yyyy) inside the territory referred to in AH/T, and the killing took place in accordance with GB
requirements;

AH/P001 Product requirements

has been obtained and prepared without contact with other meats not complying with the conditions required in
this certificate;

I (*)[AH/P606 Product requirements

has been obtained from carcasses on which the following test for classical swine fever was carried out and
provided negative results:

o [virus isolation from blood (EDTA);]

(*)EITHER

o (*)OR [virus isolation from samples of H

o (*)OR [immunofluorescence for viral antigen on samples of HI

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 of wild animals belonging to the Suidae, Tayassuidae, or Tapiridae families described in
Part I of this certificate was produced in accordance with those provisions, 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/P108C Production requirements

it has been obtained in accordance with the relevant GB regulations;

PH/I002 Inspection requirements

it has been found fit for human consumption following post-mortem inspection in accordance with GB regulations;
PH/MKO003 Marking requirements

(*) O [the carcass or parts of the carcass] (*) O [the packages of meat] have been marked in accordance with the
GB regulations;

PH/MBO0O01A Microbiological criteria
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EUROPEAN
UNION (GB) Fresh meat (excluding offal/minced) of wild suidae (SUW) - GBHC378 (v1.1)

Part II: Certification

II. Health information

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;

PH/S100 Storage and transportation requirements

it has been stored and transported in accordance with relevant GB regulations;
PH/D107 Trichinella requirements

the meat fulfils the requirements set out in relevant GB regulations for Trichinella, in particular, has been subject to
an examination by a digestion method with negative results;

(*) Keep as appropriate.

Certifying Officer

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

Stamp
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Export Health Certificate
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1.2. Kndwog avagopag IMSOC
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‘Ovoua ‘Ovoua
AlevBuvaon AlevBuvvon
ApBuog ApOuog
£yKpLong éykplong
Xwpa Kwdkég ISO Xwpa Kwdwo6g ISO
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1.28. Description of consignment

1. 02 KPEATA KAI ITAPAITPOIONTA E®ATIQN, BPQLIMA

0203 Kpéata Xolpoeldwv, vwnd, Statnpnuéva pe arAni Yoén 1 katepuypéva

#1. ‘ Epmoépevpa TlocotnTa

KaBapd Bapog TIAR 006 TaKETWV

EiSog AvayvwploTikdg aplduog

ZUOTN A TAVTOTOINONG

en/el

4/6



EYPQIIATKH
ENQXH (GB) Fresh meat (excluding offal/minced) of wild suidae (SUW) - GBHC378 (v1.1)

Part II: Certification

I1. Yyelovopkég mAnpo@opieg

Part II. Certification
Animal Health

I, the undersigned official veterinarian, hereby certify, that the fresh meat of wild suidae described in Part 1 of this
certificate:

AH/T103 Territory requirements

has been obtained in the territory/ies with code: which, at the date of issuing this certificate:

o ™I[@) has been free for 12 months from foot-and-mouth disease, rinderpest, African swine fever,

(*)EITHER classical swine fever, swine vesicular disease; and]

o (OR  (MI(a) ()] has been free for 12 months from rinderpest, African swine fever, (*) O [foot-
and-mouth disease], (*) O [classical swine fever] and (*) O [swine vesicular
disease]; and

>ii) has been considered free from (*) O [foot-and-mouth disease], (*) (I [classical swine fever] and (*) (I

[swine vesicular disease], since (dd/mm/yyyy), without having had cases/outbreaks
afterwards, and authorised to export this meat by of (dd/mm/yyyy); and]

() during the last 12 months no vaccination against these diseases have been carried out and imports of

domestic animals vaccinated against these diseases are not permitted in this territory;
AH/E201 Game handling establishment

has been obtained from animals which after killing were transported within 12 hours for chilling (*) I [to a
collection centre, and immediately afterwards] to an approved game-handling establishment that meets GB
requirements;

AH/A306 Animal requirements (killing)

has been obtained from wild animals that were killed between (dd/mm/yyyy) and
(dd/mm/yyyy) inside the territory referred to in AH/T, and the killing took place in accordance with GB
requirements;

AH/P001 Product requirements

has been obtained and prepared without contact with other meats not complying with the conditions required in
this certificate;

I (*)[AH/P606 Product requirements

has been obtained from carcasses on which the following test for classical swine fever was carried out and
provided negative results:

o [virus isolation from blood (EDTA);]

(*)EITHER

o (*)OR [virus isolation from samples of H

o (*)OR [immunofluorescence for viral antigen on samples of HI

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 of wild animals belonging to the Suidae, Tayassuidae, or Tapiridae families described in
Part I of this certificate was produced in accordance with those provisions, 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/P108C Production requirements

it has been obtained in accordance with the relevant GB regulations;

PH/I002 Inspection requirements

it has been found fit for human consumption following post-mortem inspection in accordance with GB regulations;
PH/MKO003 Marking requirements

(*) O [the carcass or parts of the carcass] (*) O [the packages of meat] have been marked in accordance with the
GB regulations;

PH/MBO0O01A Microbiological criteria
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EYPQIIATKH
ENQXH (GB) Fresh meat (excluding offal/minced) of wild suidae (SUW) - GBHC378 (v1.1)

Part II: Certification

I1. Yyelovopkég mAnpo@opieg

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;

PH/S100 Storage and transportation requirements

it has been stored and transported in accordance with relevant GB regulations;
PH/D107 Trichinella requirements

the meat fulfils the requirements set out in relevant GB regulations for Trichinella, in particular, has been subject to
an examination by a digestion method with negative results;

(*) Keep as appropriate.

Certifying Officer

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

Lopayida
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