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GCC Guide for Control on Imported Foods

Introduction

The department of Agriculture and Fisheries Resources at the Economic Affairs
of the Secretariat General of the Cooperation Council for the Arab States of the Gulf
hereinafter (GCC), is privileged to print the GCC Guide for the Control of Imported
Food. The GCC Ministers in charge of Food Safety have adopt the Guide on their first
meeting held at the GCC headquarter on September 2014 .

Printing this guide is based on the believe of the General Secretariat of the (GCC)
in the dissemination of information in all transparency to allow anyone to get an ac-
cess to it achievements, regulations and all the materials related to the joint coopera-
tion among its member states. The GCC believes it important that interested parties
and people should be familiar with the achievements of the (GCC) and make use of
those references in various specializations as well giving chances for the others to
realize on the decisions adopted by the GCC countries in the field of systems and com-
mon legislation. This guide is one of many achievements adopted jointly in the area of
food safety .

The GCC states import most of its consuming food and live animals from outside
countries, and since these nutrients, while essential to the life of the individual and so-
ciety, also represent health challenges for humans and concerns for the environment
safety. Therefore, the Ministerial Committee for Food Safety of GCC acknowledged
the importance of a collective coordination and establishing joint laws and regulations
of laws in food safety. The importance of the Guide for the control of imported food
comes as part of the efforts to consolidate and facilitate the import and complete in-
spections on consignments of imported food procedures, depending on the degree of
health risk and without prejudice to the obligations of Member States About the WTO
agreements and compatible with international best practices in this area.

This guide illustrates the commitment of Member States to apply food control pro-
cedures based on the principle of severity of imported food and in line with expected
consumer health and rights to get high quality of food with no health risk. The items and
regulations stipulated in the guide have taken into account the GCC member states
commitments on international laws and regulations such as WTO, FAO, and OIE.

Agriculture and Fisheries Resources Directorate
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1. Introduction

The competent authorities responsible for food control in the GCC countries recognize
that effective and efficient inspection and certification systems are fundamental components
of the trade in food. The competent authorities of the GCC have the common goal of an inte-
grated and harmonized import inspection and certification system that is best practice, risk-
based and meets without prejudice the obligations of the relevant World Trade Organization
agreements. This system will be fit for purpose and will ensure consumer protection while
facilitating trade.

The competent authorities of the GCC have the responsibility of ensuring that all food ar-
riving in the GCC countries complies with the relevant GCC requirements®.

The means of assurance provided by exporting countries can be provided in a number of
ways e.g. documentation and certification, reference to other assurances provided through
inspection activities by the competent authority in the exporting country or an officially-recog-
nized party, trading arrangements based on the history of compliance of previous shipments
of known origin.

This Guide documents a commitment to science-based import control systems and clear-
ance procedures that are: applied in proportion to potential risks to consumers from imported
food; responsive to new or emerging risks that may arise in the global food supply. They also
address non-food safety? (i.e. food suitability) requirements in a transparent and objective
manner.

2. Scope

This Guide describes principles and regulatory requirements to be applied by the exporting
country and the importing GCC countries in assuring the safety and suitability of shipments of
imported food.? Specific attestations for animal and plant health certification are also provided
in the Guide.

The Guide incorporates Codex, OIE, IPPC standards as international benchmarks where ap-
propriate.

There is ongoing work in the GCC countries to harmonize all regulatory requirements for im-
ported foods and provide a coordinated and efficient border inspection and clearance system.
While regulatory requirements and procedures for imported foods

are not as yet fully harmonized between the countries of the GCC, this Guide will contribute
to the harmonization process. In particular, the countries of the GCC will continue to work to-
wards a fully risk-based approach to assure the safety of imported foods.

1 All GCC food standards and technical regulations are available at GSO website: www.gso.org.sa

2 The GCC food imports Guide tackles food suitability issues related to ethnic/religious considerations such as Halal food
and labeling issues, which are considered as legitimate factors.

3 Foods imported for personal use are not subject to the requirements in this guideline and are allowed where the packag-
ing is intact and provides sufficient information to allow entry e.g. name and number of food establishment in the country
of origin.



3. Definitions: The following words and expressions shall, unless the context otherwise re-
quires, have the meaning hereby assigned to them

Adulterated food Food where certain materials have been added to its original ingredients
for the purpose of reducing its quality and nutritional value, or where
some of the nutrients have been removed partially or entirely without
disclosing these changes on the food label.

Certificate of fit- Certificate issued by the concerned party (i.e. exporter, shipping agency

ness for trans- or officially recognized third party) in the country of origin or exporting

port vehicle country that assures the fitness of the vehicle used for transporting food
and proves the suitability to transport the exported food.

Competent au- The official body or officially-recognized body that has regulatory jurisdic-
thority tion for food control.

Condemnation  The action taken by the competent regulatory authorities of the import-
ing GCC countries to dispose rejected food proved unfit for human con-
sumption.

Conditional re- Action taken by the competent authority to allow release of a consign-

lease ment of food to the importer under prescribed conditions.

Consignment / A defined collection of food products normally covered by a single certifi-
Shipment cate. It may consist in either a portion of a lot, either a set of several lots.
Contaminant Any substance not intentionally added to food, which is present in such

food as a result of the production (including operations carried out in
crop husbandry, animal husbandry and veterinary medicine), manufac-
ture, processing, preparation, treatment, packing, packaging, transport
or holding of such food or as a result of environmental contamination.
The term does not include insect fragments, rodent hairs and other ex-
traneous matter.

Delivery notice  An official document that authorizes the transfer of goods from the port
of entry to the area of food inspection.

Documentary A review of all documents accompanying the consignment.
Check

Equivalence The capability of different inspection and certification systems to meet
the same objectives; i.e. the state where in sanitary measures applied in
an exporting country, though different from the measures applied in an
importing country, achieve, as demonstrated by the exporting country,
the importing country’s appropriate level of sanitary protection.



Fitness for
huma
consumption

Food

Food Control

Food chain

Food Handling

Food Hygiene

Food Inspection

Food label

Food Safety

Food Suitability

Food safety man-
agementsystem

Food Traceability

Food that is fit for human consumption according to its end use as speci-
fied by the technical regulations of the GCC, or approved alternative
equivalent measures.

Any substance, whether processed, semi-processed or raw, which is
intended for human consumption, and includes drink, chewing gum and
any substance which has been used in the manufacture, preparation or
treatment of food but does not include cosmetics or tobacco or substanc-
es used only as drugs

Mandatory, regulatory activity, carried out by the competent control au-
thorities, for the purposes of protecting the health of consumers and to
ensure the safety of food during all stages of food chain.

All stages of food handling, including the primary production, importing,
exporting, manufacturing, preparation, processing, wrapping, packaging,
transporting, storing, distributing, serving and selling.

Production of food or manufacturing, preparation, processing, wrap-
ping, packaging, catering, transporting, possessing, storing, distributing,
serving, selling or donating for the purpose of human consumption.

All conditions and measures necessary to ensure the safety and suitabil-
ity of food at all stages of the food chain.

Examination of food or food safety systems by the competent authori-
ties in the importing country, for the purposes of control of production
inputs, processes and final products through all stages of food chain, to
verify their conformity to the technical regulations of the GCC, or ap-
proved alternative equivalent measures.

Any tag, brand, mark, pictorial or other descriptive matter, written, print-
ed, stencilled, marked, embossed or impressed on, or attached to, a con-
tainer of food.

Assurance that food will not cause harm to the consumer when it is pre-
pared and/or eaten according to its ended use.

Assurance that Food is acceptable for human consumption according to
its ended use.

A comprehensive system for all the procedures and control measures to
ensure food safety, including the application of good hygiene practice
(GHP), Hazard Analysis and Critical Control Point (HACCP), and traceabil-
ity.

The ability to follow the movement of a food through all stage(s) of pro-
duction, processing and distribution.



Hazard Analysis A scientific system which identifies, evaluates, and controls hazards which
and Critical are significant for food safety.

Control Points

(HACCP)

Certificate issued by the country of origin or country of exportation by

Halal Certificate an accredited (GCC) Islamic agency (society), attesting that: the product
(such as meat, fat, gelatin, rennet, the broth) has been prepared , pro-
duced and circulated in accordance with the rules of Islamic Sharia law;
or the food which contains animal products or by-products is halal and
has been produced in accordance with the rules of Islamic Sharia law;
and that the food has been handled with equipment and instruments
which are not against the teachings of Islamic Sharia law and in accor-
dance with the GCC technical regulations.

Certificate issued by the country of origin by an accredited (GCC) Islamic
Halal Slaughter- agency (society), attesting that: the animal has been slaughtered in accor-
ing Certificate  dance with the rules of Islamic Sharia.

A biological, chemical or physical agent in, or condition of, food with the

Hazard potential to cause an adverse health effect
Health Certificate (paper or electronic) issued by the competent authority in the
Certificate* country of origin or the country of exportation, attesting that the safety

(and suitability) of the consignment of food is in accordance with the
relevant technical regulations of the GCC (including registration numbers
of food establishments), or approved alternative equivalent measures.

Health claim Any representation that states, suggests, or implies that a relationship
exists between a food or a constituent of that food and health. It includes
the following:

Nutrient function claims — a nutrition claim that describes the physiologi-
cal role of the nutrient in growth, development and normal functions of
the body

Other function claims — These claims concern specific beneficial effects
of the consumption of foods or their constituents, in the context of the
total diet on normal functions or biological activities of the body. Such
claims relate to a positive contribution to health or to the improvement
of a function or to modifying or preserving health.

Reduction of disease risk claims — Claims relating the consumption of a
food or food constituent, in the context of the total diet, to the reduced
risk of developing a disease or health-related condition.

Product Identity A visual inspection verifying all documents accompanying the consign-
Check ment and making sure they match the product itself.

(4) The certificate template should be in certain format approved by GCC which is based on principles stated on codex.
(Ref;codex CACIGL 38-2001).gso.org.sa
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Importer

List of contents

Lot/batch

Microbial
contamination

Nutrition claim

Port of entry

Preventive
detention

Physical
examination/
Check

Release for
re-export

Reserve
notification

Risk

A person or legal entity importing food to GCC.

A packing List or invoice or any document issued by the exporting com-
pany in the country of origin or country of export, which describes and
quantifies the food in the consignment.

A definitive quantity of a commodity produced essentially under the
same conditions have uniform characteristics such as origin, producer,
packer, markings, consignor, batch No. etc

The presence of microorganisms, including pathogens and their toxins,
accidentally in food during handling within the food chain.

Any representation which states, suggests or implies that a food has particular
nutritional properties including but not limited to the energy value and to the
content of protein, fat and carbohydrates, as well as the content of vitamins
and minerals and includes:

Nutrient content claim is a nutrition claim that describes the level of a nutrient
contained in a food.

Nutrient comparative claim is a claim that compares the nutrient levels and/or
energy value of two or more foods.

Land, sea or air port customs border which is designated as an entry point
for shipments imported into any of the GCC countries.

Action taken by the competent authority to detain a consignment of food
at the port of entry when the food is suspected of not being compliant
with GCC technical regulations.

An actual physical evaluation (using sight, sense and smell) of food, label
and packaging at the border of entry without the resource for laboratory
analysis, including the visual inspection for general conditions of the con-
signment and the product identity check of its contents.

Action taken by the competent authority, under official controls, to allow
an importer to re-export a consignment not presenting any health hazard
of food in its entirety within a prescribed time limit, having met all docu-
mentary and customs requirements, provided that the food is not used
during the holding time and availing documents that prove the re-export
of such consignment.

Where a consignment of food is found to be non-compliant with GCC
requirements, the Competent Authority will issue a reserve notification
that states the reason for the reservation and the product will be de-
tained under official control.

A function of the probability of an adverse health effect and the severity
of that effect, consequential to a hazard(s) in food.
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Risk analysis Organized decisions making process related to food safety, based on a
scientific basis and developing necessary precautions to manage a pro-
cess consisting of three components: risk assessment, risk management
and risk communication.

Sanitary Any measure applied to protect human life or health within the territory

measures® of the country from risks arising from additives, contaminants, toxins or
disease-causing organisms in food or feedstuffs, or from risks arising from
diseases carried by foods which are animals, plants or products thereof
or from risks arising from any other hazards in foods.

Requirements The criteria set down or required by the competent authorities relating
to trade in foodstuffs covering the protection of public health, the protec-
tion of consumers and conditions of fair trading.

Standards A document that lays down, for normal and frequent use, the rules and
instructions or characteristics of the products, operations or relevant
methods of production thereof , the adherence to which shall not be
compulsory. This document may include or examine in particular the
terms, definitions, packing and the marking or labeling requirements to
be applied to the products, operations or the methods of production.

Statement of Document provided by the owner or his representative describing the
entry (customs food to be imported and that is in accordance with the relevant customs
declaration)  requirements of the GCC.

Technical Requirements issued by the GSO (Gulf Standards Organization) which are
regulations mandatory.

Temperature Total reading (paper or electronic) of temperatures during the transport
readings Record of refrigerated and frozen food, through the use of (Thermographs) de-
during transport jces to measure the circulating air temperature or food temperature

Temporary Action taken by the competent authority, under official controls, to allow,
release the importer to transfer a consignment of food from the port of entry to
a warehouse, pending issuance of an official decision on release.

Vehicle Any means including any part thereof, designated to transport food
whether by sea, land or air.

(5) Sanitary measures include all law, decrees, regulations, requirements and procedures including, inter alia,
end product criteria, processes and production methods, testing, inspection, certification and approval proce-
dures, provisions on relevant statistical methods, sampling procedures and methods of risk assessment, and
packaging and labeling requirements directly related to food safety.
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4. Principles

All food shipments/consignment imported to the countries of the GCC shall be subject to har-
monized regulatory requirements®. Regulatory requirements will be subject to continuous re-
view as the countries of the GCC work towards a fully unified regulatory environment’.

Inspection and certification requirements applying to food safety aspects of imported food will
be risk-based to the greatest extent practicable, with control measures applied in proportion
to likely risks to the consumer. The type and frequency of inspection at the time of import of
shipments of food, and clearance procedures, will reflect this approach.

The technical regulations and standards of the GCC countries will be used as the primary basis
for certification of food shipments by exporting countries. Where deemed appropriate by the
GCC e.g. where current GCC technical regulations and standards are not comprehensive in
terms of specific requirements for certain imported foods, the GCC may defer to Codex, OIE
and IPPC standards, guidelines and recommendations as the basis for certification (and other
assurances).

All aspects of the GCC inspection and certification systems will be documented and transpar-
ent, with details of regulatory requirements and operational procedures being made available
to exporting countries and other stakeholders as requested.

The competent authorities of the GCC countries will strive for uniform implementation of reg-
ulatory requirements and operational procedures in the advent of multiple entry points for
imported foods

Certification of shipments, accompanied by full documentation of the details of each food
shipment, are key components of import food controls applied by the countries of the GCC;
the exporting country should take all measures to ensure the authenticity and accuracy official
certification, and certification by officially-recognized bodies.

The legislation of the GCC countries provides for flexible certification and other alternative
measure where the food control system applied by the exporting country’s competent au-
thority is officially recognized by the GCC. This flexibility can be a consequence of a range of
activities e.g. through audit of systems in exporting countries, recognizing registration of ap-
proved premises in exporting countries, memoranda of understanding, mutual recognition
agreements, and equivalence agreements.

The GCC recognizes three levels of arrangements:

- Replication of the GCC requirements

- Recognition of an importing country system as “comparable” in terms of food safety out-
comes even if different systems/requirements

- Systems/measures Equivalence following a formal evaluation of exporting country’s system/
measures.

As far as practicable, regulatory requirements for imported food will be applied equally to
domestically-produced food.

-13-



The competent authorities of the GCC countries will provide for effective interchange of infor-
mation on inspection and certification systems with competent authorities in other countries,
and provide a mechanism for exchange of information in emergency situations.

5. Risk-based Approach to food safety requirements

This Guide aims at promoting the application of risk-based food control systems through the
systematic identification and classification of health risks associated with different foods in
accordance with their intended use, therefore enabling effective and efficient allocation of
government and industry resources in ensuring food safety.

5.1. Factors taken into account in application of the risk-based food control system

Classification of imported foods

Foods will be classified according to their potential to transmit food borne disease relative to
their intended end use. This classification will be developed from generic risk profiles for dif-
ferent types of food and generally will be independent of country of origin or the particulars
of a consignment

Risk profiles for classification of foods will include reference to:

e Likelihood of contamination with biological, chemical and/or physical hazards
Likelihood of significant levels of contamination persisting throughout the food chain
e Potential risks to human health for the general population

e Potential risks to human health for susceptible sub-populations

e Effect of consumer food suitability demand on modifying risks®.

Food will be classified into three general categories: high, medium or low potential risk to
human health. GCC food classifications may change on the basis of new scientific evidence of
potential food borne risks to human health.

Compliance history of imported foods

The GCC countries will systematically document the compliance history of imported foods that
have been certified or otherwise assured as meeting relevant GCC requirements. Evaluation
of compliance history will primarily be based on the data collected from documentary checks,
physical check including Product Identity checks and laboratory tests of imported food ship-
ments from a particular country of origin.

Compliance information provided by the competent authority in the exporting country may
also be taken into account. Evaluation of compliance history (of food producers and country
of origin) may also relate specifically to food types of particular interest e.g. high risk foods or
foods with characteristics that are of particular concern to consumers.

8- The risk factor will not prohibit food from being imported but will rather assist the competent authorities in
the gcc members to determine whether certain food item will be subjected to higher risk category and hence
higher control measures applied.
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Documentation of compliance history will include reference to:
e Correctness of all documentation accompanying a food consignment, including attesta-
tions
e Results of physical checks/ examination including product identity check.
e Results of targeted laboratory testing.

Elements of compliance history include;

1- Number of non-compliances observed for the food product/supplier/country in a given year;

2- Severity of the non-compliance in terms of human health and consumer protection;

3- Published or confidential reports from other food control authorities on similar non-com-
pliances;

4- Results of on-site inspection carried out by food control authorities in the exporting country;

5- Other relevant information from various sources (including media).

Evidence of new or emerging hazards in the food supply

The competent authorities of the GCC countries will interact with competent authorities in
other countries in the identification and risk management of new or emerging hazards in the
food supply.

Where the GCC countries do not have the technical ability to monitor imported foods for
new or emerging hazards, it is expected that the competent authority in the exporting country
will have applied the same tests and safeguards as for food in their domestic market.

Whole of food chain approach to food safety

The GCC countries recognize that the most effective and efficient means of mitigating food
borne risks to the consumer are often achieved by application of control measures during
primary production and processing in the country of origin. Further, port-of-entry inspection
is recognized as a very limited means of assuring the safety and suitability of imported food.

Special arrangements with competent authorities in exporting countries that assure the
safety of food during primary production and across the food chain are encouraged by the GCC
countries.

These can include alternative measures based on:

e Food being certified as being produced in registered or otherwise officially- recognized
food premises in the exporting country, and subject to audit by the GCC countries or their
agents.

e Memorandum of understanding (MoU’s) between competent authorities

e Equivalency agreements Include Para on “Equivalency”

e Broader trade agreements e.g. mutual recognition of inspection and certification systems.

5.2. Risk-based food control system

Port-of-entry inspection under the risk-based food control system will be based on:
e Certification, exporting country alternative assurances, and import inspection require-
ments for all consignments of foods, being those specified in GCC technical regulations.
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e Type and frequency of inspections including documentary checks, physical examination/
check including Product Identity Checks and sampling that are developed from the criteria
taken into account in application of the risk-based food control system

e Application of a performance-based border of entry inspection system based on the level
of compliance with GCC requirements over time. Once the compliance level is established
through historical data compilation and analysis, more targeted risk factors may be in-
cluded (i.e. Importer, Manufacturer/producer, Brand name and country of origin).

e Special import inspection arrangements that recognize assurances provided by the compe-
tent authority in the exporting country.

Food products are classified into three categories according to the degree / extent of their po-
tential risk to human health; these categories include high, medium and low risk foods.

The GCC Food Safety Committee will establish the list of foods under each of the above catego-
ries for approval by the GCC Ministerial Council. The lists shall also determine the frequency of
various inspections (i.e. physical checks and samples for laboratory testing) to be carried out
for the different risk categories of food and shall be adjusted/ updated to take into account
new information or scientific data concerning food types and/or potential hazards.
Operational components of the risk-based food control system are:

- Documentary checks of all consignments

- Physical checks/ examination including product identity check as required.

- Sampling and laboratory analysis of food as required

- Harmonized rules for determining the type and frequency of inspection

- Mechanisms for information exchange with the competent authority in the exporting
country.

- Verification of quality assurance systems operated by importers where they contribute to
official requirements

Each GCC member country shall apply harmonized, risk-based rules in determining the frequency and
type of inspection procedures to be followed to ensure food safety. This includes incentives for high
levels of compliance.

6. Required Documents and Health Certificates

All consignments of imported food must be covered by appropriate documentation and cer-
tification. The authenticity and accuracy of official certification and certification by officially-
recognized bodies will be periodically verified and audited by the countries of the GCC.

6.1 Required Documents and Health certificates *

All consignments must be accompanied by an original health certificate issued by the compe-
tent authority in the country of origin or an officially recognized body. The health certificate
should attest to compliance with the GCC requirements countries and, where relevant, animal
and plant health requirements.

9 The GCC have no prior formal approval mechanism; hence certification remains the key means of assuring
compliance of the system & product with food safety requirements. Still, the GCC recognize the applicability of
“alternative measures” with trading partners through the various availed arrangements
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Documentation issued or approved by the relevant competent authority or officially recog-

nized bodies or other designated entities in the country of origin must include:

Customs declaration

Permit delivery®

Commercial license / Commercial register in the relevant field.

Health certificate®

List of Contents.

Halal Slaughtering Certificate for meat and poultry / Halal certificate for food items that

contain ingredients of animal origin according to the requirements stated in section 6.3

» Supporting documentation for any labeled claims (nutrition claims, health claims, and
other claims) as required. Nutrition and health claims for food shall only be acceptable,
if claim and wording thereof has been approved by internationally recognized scientific
bodies

» Temperature records where required

» Any additional documentation as requested by the competent authorities of
the GCC, in case of incidents and emergency management

VVVVYYY

Electronically-transmitted health certificates are an acceptable alternative to paper certifi-
cates accompanying an imported food consignment where the electronic certification system
has been accepted by the GCC countries as legitimate documents.

6.2 Health Attestations:

Health attestations should be declared in the relevant section of the standard forms of health
certificates as listed in (Appendix 2), by the competent authority in the country of origin /
country of dispatch as the main assurance of system compliance and product safety. The GCC
requirements will be issued as annexes to this Guide.

An exporting country needs to certify or otherwise assure that the food meets the require-
ments of the importing country. The certification from the exporting country should indicate
that the food meets the importing country (i.e. GCC) requirements.

In case where arrangements are applied (including Recognition of an importing country system
as “comparable” in terms of food safety outcomes even if different systems/requirements and
systems Equivalence following a formal evaluation of exporting country’s system, the relevant
competent authority in the exporting country, under equivalence or other agreements, shall
be able to certify establishments that wish to export to GCC countries. This, however, does not
preclude the GCC country’s right to periodically audit the exporting countries relevant inspec-
tion system, including a sampling of the certified establishments.

5 The document that is issued by the shipping agency to the clearance agent/broker at the country of
destination with general information on the vessel/ vehicle and its contents. Once the agent/broker receives
this document, he/she can commence the customs paperwork and registration of the declaration form.
6 The health certificate is the key assurance certificate that must be issued by the concerned competent
authority, whereas the remaining of the documents entail flexibility as they can be issued by the relevant
entities, The health certificate template should be in certain format approved by GCC which based on prin-
ciples stated on codex. (Ref: codex CACIGL 38-2001).
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In case where a certification of compliance has been issued by a third party operating in the
country of origin/dispatch, the competent authority in the exporting country should ensure
integrity, impartiality and independence of the official or officially recognized certification sys-
tem.

In case where a foreign Meat establishment (slaughterhouse/processing plant) is interested
in exporting to GCC, it should not start its exports to the GCC unless it has been approved by
the GCC or the GCC have technical agreements with the competent authority of the exporting
country.
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Health Certificate for Export of Processed Food

Food product is in conformity with the existing GCC re-
quirements.

Aaalal) Cillball Glae ) i) )

The food product(s) was handled in accordance with
the GCC requirements, at an establishment that has
been subjected to inspections by the competent au-
thority and/or officially recognized body and imple-
ments a food safety management system based on
HACCP principles or an equivalent system .

Gllliall Ly A nldall clatiall Jolad dlolee ol ya) o5
Al ) Agal) 3 oye 306 )0 dnals A g oliie i 5 Anlal
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Health Certificate for Export of Meat and Meat Products

The meat/meat product is in conformity with the exist-
ing GCC requirements.

Aoalal) clllaiall diilae o salll cilaine i aalll )

The source of meat shall meet OIE criteria which re-
lated to fitness for human consumption.

wf){\ ML LMW A aall  pleal (3lae H_;ﬂ\ s )
O sl A s al A gal) A alaial) dda il g 332 sal)

Animals have been slaughtered in a slaughterhouse
that is approved by the GCC authorities and is under
the supervision of the Competent Authority of export-
ing country.

Al Al gl i) s elaall J g3 (b At
_EJM\;\_‘}JH

The meat is produced from animals that have been
subjected to ante-mortem and post- mortem inspec-
tion by the Competent Authority, in accordance with
GCC requirements.

ow)cqﬂ\d_\ﬂumﬂw;ub\ﬁwuue};mu\
Ao dal) el Usd g els y daiaall Auld )l dgal) 8 (e

The meat and/or meat product was handled in accor-
dance with the GCC requirements, at an establishment
that has been subjected to inspections by the Compe-
tent Authority and implements a food safety manage-
ment system based on HACCP principles or an equiva-
lent system.

el ldlaiall Lad 5 Lgilatin g o salll Jlas Gllee ) ya) a5
Aaiiall Apld )l Agal) o e A 1 el ol dine b
bl aldas oalae () ol o)) Adlas b ylaf aldai 3ok

Aadila L

Good veterinary practice has been applied in use of
veterinary medicines (including growth hormones)
and agriculture chemicals in live animals, and any resi-
dues in meat comply with GCC requirements.

k) 4 g0 aladi) 8 saall Ay sl il jlaall Bkl o
il ol 8 e )3l il sLasSl g (sl Ol jdne Lt Lay)
Ao il i) pe 48 gie o galll 8 lgie 4l o) 5 all

The meat/meat product originates from animals that
have not been slaughtered for the purpose of disease
eradication /control

e slizmill oo Lgad oy ol Lgilatiag asalll jaiae o
L o Sal i (gl )

The meat/meat product has not been derived from
animals fed with processed animal protein, excluding
fish meal, according to the GCC requirements.

&4LAQL@95&%eJdLJﬁALQQLUe}Am)Lumgj
il llaiall L g o asl) (e L £l il ailaall 3l gl
Aandal)
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Health Certificate for Export of (Milk, and Milk Products)’

The milk/milk product is in conformity with the exist-
ing GCC requirements.

Aoaddl) bl AgUae udal) cilatiia o calall o)

The milk /milk product has been derived from
healthy animals that are subject to the official vet-
erinary service inspections and are in compliant with
GCC requirements.

4’ A)s IQL\}P —« .:‘ “ ol ..;.\A ji [a= :‘\\\ )) —aa Ui
A Al el tiatad \H:ﬂ_ﬁé\)lq}

The milk/milk product was handled in accordance
with the GCC requirements, at an establishment that
has been subjected to inspections by the Competent
Authority and implements a food safety manage-
ment system based on HACCP principles or an equiv-
alent system.

L8y calal) claia g calall Jglas il lee ¢ ya) o
d_.\é O—A a_.llé)u :\_’_;'AB bi e H} a ':.\:"\“ al :Ua"u\“
el Aadlos 3 1) aldai gk g edaiaall Al 1) A gall

catiley La sl caulgd) aldai ol we ) Dol

Good veterinary practice has been applied in use of
veterinary medicines (including growth hormones)
and agriculture chemicals in live animals and any
residues in milk or milk product comply with GCC re-
quirements.

A 9! aladi ) 85l A hll il jlaal) gl o
B Ane )l il slasSll 5 (il D dae L Lay) 4 ylasdll
cilaiia gl calall 8 clidie A0 ) 5 edpal) il gl

Al Dl e 88 e e

Health Certificate for Export of Table Eggs and Egg Products

The eggs/ products are in conformity with the exist-
ing GCC requirements.

Aoadal) clatlaiall d8Uas ) Gilatia ol anll o

The source of eggs/egg products shall meet OIE cri-
teria which related to fitness for human consump-
tion.

doadlall yulaal (3Uae (el Cillatia o Gl jaae )
daal A pall A abiall Aol g 3oa sl —aaV) @lblgiu
O sl

The eggs/egg products were handled in accordance
with the GCC requirements, at an establishment
that has been subjected to inspections by the Com-
petent Authority and implements a food safety
management system based on HACCP principles or
an equivalent system.

-

\J&J u'A .:.\“ el ."’\'\A }i U'A ,f‘“ d)\_\__’] ) quc &‘).A;‘ e_|
dgall 8 e 48 U A sala ol e 85 dalal) ol llaiall
i) o1l Al s ) aldas (§odal 5 il Ayl )

Al L ol gl aldas ool e

Eggs have not been derived from birds fed with pro-
cessed animal protein, excluding fish meal accord-
ing to the GCC requirements.

sl sl Leitat oy o ) sl o Gl s2acna o
Aoalal) cllaiall Lad g 5 cellassll) (e @bl oLl cailaall

7 Dairy terms means names, designations, symbols, pictorial or other devices which refer to or are suggestive,
directly or indirectly, of milk or milk products (CAC STAN 206 -1999).
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Health Certificate for Export of Products of Aquatic Animal Origin® (including Fish and fish
Products, molluscs, crustaceans, and echinoderms)

The products of aquatic animal origin are in conformity
with the existing GCC requirements.

cltbiall L atae ) gaaldl daal T cld A ol sl ¢
daanlald)

The products of aquatic animal origin are derived from
non toxic species that do not cause any sign of disease.

O o= sl Jea¥) @l A ad) Glaiiall jaiaa o

Where aquatic animals are grown in farms or aquacul-
ture production areas, hygiene requirements are under
the control of the Competent Authority.

O Aol a1 @l d jadl ela¥1 iy 5 Jla
inald 3 laliall oda oLd iy g CL.\.!\ -halia }i 2)\).&
Al i gall 08 (e dsmall Gdlial) e &5 1

tion.

)
The products of aquatic animal origin shall meet OIE | Julaal Adilan ) suall d—my‘}b\h Al bl
criteria which related to fitness for human consump- | Aebaiall ol g3 323 aall —wa¥) @Bl W A dlall

The aquatic animals have been fed from feed that is
produced in compliance with GMP & HACCP principles
or its equivalent and is free from any physical, chemical
or biological contaminants that are prohibited inter-
nationally.

e sl Joal) @iy A el el AN A
Al Lk g ) aiuatl) il llaial L g cuniia Cadlel
O dllay 038 L gl da jall Lalailly aSaill g lalall
Al stana donslon o AlasS 5 A 5 L sla A

The cultured aquatic animals have not been fed with
feed containing animal protein excluding fish meal
from different species than the cultured one.

=l JoaY) @l A Al flal) A sy A
Aol (3 gnnse WLl ¢ S g 0 (e Ae ) il
ol (et G de ) e el (e 0 65 Y ol Aday 10

The products of aquatic animal origin were handled in
accordance with the GCC requirements, at an estab-
lishment that has been subjected to inspection by the
Competent Authority and implements a food safety
management system based on HACCP principles or an
equivalent system.

Jaa¥ cld Ay el il atiall Jglas cillee ¢ ya) o
Lnals olfie by dmndall il Ly ) gl
813} aldas (ka5 cAaiaall Al ) dgall (8 (e A8 1
Adilay el caulgd) aldas goalae () ol o1l 4Dl

Phytosanitary Certificate for Export of Plant and Plant products

This is to certify that the plants, plant products or
other regulated articles described herein have been
inspected and/or tested according to appropriate of-
ficial procedures, and are considered to be free from
the quarantine pests specified by the importing coun-
try and to conform with the current phytosanitary re-
quirements of the GCC countries, including those for
regulated non-quarantine pests.

Al el g ) o e sale sl sda (ol
/s lguand asa 8 lin s )y Sl 5 5 Al ol gl
Gaa g g Auliall 3o dizall Cle) yad0 Lad g La lasl
Aeaal) clallaial ) aoaia sl e (3455 €3 ) si el
Glly 8 Ly ¢l o slatll alae J s (ot Al

[ 1 SCK - RN IR I [ JE R

8 Aquatic Animals means all life stages (including eggs and gametes) of fish, molluscs, crustaceans and amphib-
ians originating from aquaculture establishments or removed from the wild, for human consumption. (Aquatic

Animal Health Code-2012 -OIE)
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6.3. Halal Certificate/Halal Slaughtering Certificate

Verification® of the Halal certificate/Halal slaughtering certificate must be undertaken for all
relevant consignments of food. In the case of meat and meat products, the Muslim agency®
(Societies and Islamic councils) in the exporting country that approved by the GCC will super-
vise the slaughter process and provide documentation according to GCC requirements.

Where meat is manufactured in a country different to the origin of that meat, the competent
authority in the country of manufacture must provide certification that the meat used in the
manufacturing is the same as that described in the original Halal slaughtering certificate pro-
vided by the country of dispatch.

Attestations set forth below must be recorded under the standardized form for Halal certifi-
cate and Halal slaughtering certificate as listed in (Appendix 3):

Halal Slaughtering Certificate for Export of Meat and Meat Products

Slaughtering has occurred in an approved slaughter- | Aaidall Clgall J8 (v o Fliay mdll a3
house and under the supervision of the designated | i s jaa daadlu) s (bl ydi) Coady Gulaall J g

Islamic AgencY .wh.ich has been approved by the con- o sl lae Jsi daiddl cilgall 8 e
cerned authorities in the GCC and in presence of the Is- | ~ | sl el L . X
lamic Agency representative, by Muslim butchers using U"S'“J planinly Lo g sha ) sany g ‘5';'"&;5
the knife and in a place where swine is not permitted to | =% A e ¥ S (A Opabasa Golial SRk
be slaughtered. = aall

The fresh meat (chilled or frozen)originated from a U}JQ-A(T’J-A.AA B 3{)—.“) AA.‘}U-‘-J‘ e)—LW mdi

country and an establishment that is authorized to ex- | - laill (ulae Jgo () oraill Lagd Z saa glaia g
port Halal meat to GCC; and the animal source®! is Halal. Dla @l g La P 12

9 GCC joint team that conducts audits at the various countries in collaboration with the Islamic associations at
the countries of origin and publish list of approved Halal slaughterhouses.
10 Muslim Agencies (Islamic associations) to be in compliance with the GSO standard No 2055/2010, The
previously approved Halal slaughterhouses and Islamic associations at the countries of origin are automatically
eligible to certify Halal products for export to all the GCC member countries. List of approved slaughterhouses
and Islamic association will be updated as per harmonized requirements.

11 The meaning of “the animal source is (Halal) is that the animal is permitted by the islamic religion to be
consumed as food according to the relevant GSO technical regulations which have mentioned the types of
the animals that are not permitted by islamic religious to be eaten as food source such e.g. pork Wild animals
, toxic plants, genetically modified food products, aicohol... etc, and it is slaughtered as per the islamic regula-
tions (Halal)
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Halal Certificate for Export of products of Meat Origin

Food Product of animal origin including fats &
Meat derivatives (such as gelatin) used as one of the
ingredients of the processed foods, have been ex-
tracted under the supervision of an Islamic Agency
in the manufacturing country and approved by the
GCC on the basis of the original Halal certificate of
the slaughtered animals issued by an Islamic Agen-
cy approved by the GCC in the country of origin;
assurance has been provided that the meat and fat
derivatives used in the food processing are the same
ones covered by the original Halal certificates.

=l sa Jal b clatiie e Ay gaall A3 Y o
G e 3 alS Banst il oy alll ClE Sy () AN
i 28 (Gmidhal) Jlie) daiead) A1 ) sl
e BAaine Al At il ) Caad s DAT )
8l ol e lase Jsaddaitall clgall 18
ALY ISl il aaled e Tely aiall oy 8
Aleall J 8 082 iz daSlus) 45 (308 jalaall
Laiall aly 8 aaldll o glatl) Gulaa Jgad daidall
axdt ol o palll i e of o 2 Sl ga ¢ ppall
ol Bl 5y 5 Sl g alll i3 a el

Alal Joal)

7. Inspection and clearance of imported foods

Steps in the inspection and clearance process for consignments of imported food are sum-
marized in Annex 1. Inspection and clearance of consignments of imported food will be car-
ried out according to GCC requirements and where relevant, the principles and standards of
relevant international organizations e.g. Codex, OIE, IPPC

7.1. Reserve notification and detention of consignment

Where a consignment of food is found to be non-compliant with GCC requirements, the Competent
Authority will issue a reserve notification that states the reason for the reservation and the product will
be detained!! under official control.
Situations where consignments will be detained include:
- Absence of a list of contents
- Incompatibility of food items described in the certificate with those in the consignment.
- Absence of original copy of required health certificate and/or reference number of elec-
tronic health certificate.
- The required health certificate being dated before the production date of the food
- The health certificate being issued after the date of shipment of the food
- The food production date being before the date of the Halal slaughter certificate.
- Absence of original copy of Halal slaughtering certificate with the imported meat or poul-
try consignments, and Halal certificate for the required food as mentioned in section 3:
Definitions.

11 The detention/holding of food consignment does not necessarily result in rejection; yet, as GCC have
no prior approval/registration system in place to approve countries and associated manufacturers for
certain food items, they have the right in such cases to retain the consignment under the custody of
the Department of Customs until fully inspected by the concerned food safety authority officer. Further
actions may include, but are not limited to, extended sampling, request for/verification of information
by the competent authority at the country of origin/dispatch.
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- Meat or meat products produced in food establishments/slaughterhouses not listed/ap-
proved by the GCC countries.

- Broken or changed security seals/locks prior to official inspection.

- Evidence of any fraudulent certification.

7.2. Temporary release

Temporary release’? of a consighment may be allowed in the case of non-compliance with some import
requirements not related to food safety, as long as the food is not beyond its use by date or banned.
Arrangements for control during temporary release may include provision of a financial security by the
importer and a declaration that the consignment will only be released after official clearance.

Temporary release of the consignment may be allowed, if the food is not spoiled, has not passed its
shelf-life, or is not banned (nationally or internationally); the decision must be accompanied by a finan-
cial guarantee or written engagement not to dispose of the consignment until full release.

Temporary release of the consignment may be allowed in the case of violations that do not affect the
safety of the food. In this case, the consignment must be appropriately handled and the decision ac-
companied by a financial guarantee or written engagement not to dispose of the consignment until full
release, taking into account the consignments present in regional land/water.

Where allowable under GCC requirements for detained consignments, the importer may re-
quest:

a. Additional information from the manufacturer/supplier or the competent authority in
country of origin and/or country of export to support claims on the conformity of the
product.

b. Repeat laboratory analysis in an accredited laboratory and under official supervision of
sample(s) that have been found non-compliant.

c. Re-configuration of the consignment so as to meet GCC technical regulations

d. Re-designation of the consignment as “not for human consumption.

e. Re-export the consignment

f. Destruction under the supervision of the competent authority

In case of non-provision of import documents, other than health or Halal certificates, the con-
signment may be detained under financial security, signed undertaken or temporary release
for of 15 days, or other suitable period determined by competent authority until the relevant
documentation is provided. In case of non-provision of import documents within the specified
timeframe, the importer will be required to return the consignment to the country of origin or
other country as per international trade guidelines.

The Competent Authority reserves the right to take all temporary precautionary measures on

12 Temporary release refers to having the imported consignment under the custody of the food importer
against an undertaken and/or financial guarantee where the consignment contents can be stored at the importer
warehouses, yet it will be prohibited from being sold or consumed until complete rectification of the violation
(e.g. missing documents, extended sampling). It is obvious that care would be taken by the importer to ensure
the integrity and safety of the product during the custody period.
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the consignment to protect consumers’ health** (i.e. lack of sufficient scientific evidence) in-
cluding rejection and/or re-export of the consignment.

7.3. Automatically detained food
Food is automatically detained under the custody of the importing country /Customs Depart-
ment, where:

- Previous importations of the type of food have been repeatedly non-compliant

- Foods are prohibited from entry to GCC according to the competent authority decisions in

the GCC members.
- The food has already been rejected by another country
- Food from countries or regions subject to international health warnings.

8. Food imported for non-commercial purposes

Foods imported for non-commercial purposes are designated as:

e Food of personal use - as determined by harmonized rules of the GCC countries

e Food samples for scientific research that will not be used for human consumption.

e Food promotion samples for non-commercial distribution for human consumption, accom-
panied by a health certificate and labeled with the term (free sample)

e Food samples for use in seasonal exhibitions and festivals where:
- the importer provides assurance as to the fitness of the foods for their intended purpose
- sale or distribution of the food is prohibited outside of or after the end of the event.

Foods imported for non-commercial purposes are exempt from some of the imported food
requirements in this guide, as stated in GCC technical regulations and standards. These foods
may be sampled for laboratory examination to confirm fitness for purpose if deemed neces-
sary by the competent authority.

9. Food prohibited from importation on food safety grounds

The following foods are prohibited from entry and will not be inspected:

- Food not provided with food safety assurances by the competent authority in the country of
origin/country of dispatch.

- Food from countries or regions subject to international health warnings'*

- Food rejected by other countries on food safety grounds where the decision of rejection
provides scientific evidence or sufficient information to indicate that the food is not safe for

13 The WTO SPS under article 7-5 allows for temporary precautionary measures. The GCC is aware and keen not
to abuse such right. However, the inclusion of the “precautionary” provision is necessary to deal with cases where
scientific evidence is lacking, as means of protecting the consumer from any possible health risks.

14 The key international health-warning source on which GCC depend, are the INFOSAN, OIE, in addition to
warnings and alerts from regional networks. Meanwhile, GCC is currently working on developing its regional
rapid alert system between the competent authorities of the member countries to ensure rapid and responsive

information sharing and management.
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human consumption®®.

- Food religiously forbidden as per GSO technical regulations. (from food suitability perspec-
tive).

- Food with ingredients or additives that are not permitted based on scientific evidence or GCC
requirements and international standards.

- Food from wild animals and plants that are not permitted based on scientific evidence or GCC
requirements andinternational standards.

- Food designated as prohibited for health reasons as notified by the GCC.

Foods requiring special attention:

The following foods require special attention'® during the inspection at the port of entry:
- Foods entering the border crossing point for the first time
- Foods not compliant with food safety standards in the country of origin/country of dispatch.
- Foods with history of repeated violations of GCC food safety standards.
- Foods rejected from other countries because of non-compliance with some import require-
ments not related to food safety.

10. Prohibition of importation of foods on sanitary or phytosanitary grounds

Any consignment of imported food may be prohibited'” from importation on sanitary or Phy-
tosanitary grounds so as to protect the life and health of humans, animals, plants and the
environment, as deemed appropriate by the countries of the GCC.

Any such ban is subject to the following provisions:

e Imposing and lifting of the prohibition will be based on scientific evidence and reference to
international standard-setting bodies and other international authorities.

e Any prohibition or lifting of a prohibition by an individual country of the GCC will be reported
immediately to the GCC secretariat and the GCC will confirm a harmonized decision as soon as
practicably possible

e While the GCC will strive for a harmonized approach to imposing and lifting a ban, each GCC
country reserves the right to impose or lift a prohibition on an individual basis. Other countries
of the GCC will ensure that the prohibited foods will not enter that individual country.

15 GCC (being the importing countries) legal requirements supersede other requirements, while in line with
Codex, OIE and IPPC, relevant to food safety and suitability (i.e. Halal)
16 The “special attention” procedures include, but are not limited to, higher inspection, detention, extended
laboratory analysis and information request/verification from the competent authority at the country of
origin/dispatch
17 Banning food is based on scientific evidence and referenced to international standard setting bodies.

The GCC are keen, as all countries, to protect their consumers in case of reported incidents/emergency
cases and provide harmonized management response plan and consistent with the international published
alerts. In addition, all bans decisions will be notified to WTO/SPS secretaries.
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e The GCC countries will only publish official statements on such matters after the decision to
ban or lift a ban has been agreed upon and the statements will be in the form of official state-
ments from the GCC secretariat or individual country(s) which issued the prohibition.
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Appendix (1)
GCC Imported food Control

procedures Flow Chart






Flowchart - Control procedures on imported food
across GCC countries Borders

g @ @ @

Food consignment arrives to the border port of the importing country

A

Importer arranges for customs declaration by filling appropriate form manually or
electronically

A

or electronic certificate"
Follow up in e-cert. office
with the number of
certificate issued from
authorized entity in countn
of origin

Importer submit all required information, documents & certificates

Define Inspection type for food by the
competent authority according to risk- based approach

Complete information for each food item in the consignment and review the consignment
associated Health certificates and documents

) 4
Non-
Complian
Physical inspection and sensory examination - Either accepts an undertaking to complete the
for the food consignment (according to the documents and certificates
percentage and frequency of inspection in - Or detention of the consignment until the
each country) completion of the documents and certificates

-Either detention of the consignment & sampling
Non- for laboratory analysis
Complian - Or reject the consignment and request re-
export/ disposition ‘

*

Sampling and laboratory

analysis Rejecting the consignment & requesting re-

export/ disposition
Documenting the results & final signature on the
form by authorized food inspector

Consignment release
Documenting the results & final signature on the form by authorized
food inspector

N
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Appendix (2)

Health certificates Forms






Health Certificate for Export of Processed Food
Products to GCC Countries

- Health certificate for export of processed food

)
N—

A ) gl Joul ¢ glatl) Galaa Jgd () Axiiaal) A3EY) ppaall daa Salgdd)

(sadll) Jusal) | 1.2

1.1 Consignor (Exporter) Certificate Reference No. daal) Balgall aa sall o8 )
Name ad) Place of Issue Jaayl Glsa
Address Ol i) Date of Issue B CE
1.4 Consignee (importer) (Qusieall) Al Jusall | 1.3 Competent/Certifying Authority Augiiall Ay 4l Agal)
Name ay) Address Olsiadl
Address Qs | 15 Country of origin Laial AL | 1SO code* Y e
1.6 Country of dsash sy | 1SO code* 358 34y
Destination
1.7 Producer. aal dsLa | 18 Packing Est. (if applicable) (225 ) Blaall A5,
Name pad) Name aatd)
Address sl Address Olsindl
Halal Certificate L9 Blall algd
Source: & uaa Certificate No: Balgdd) o8
1.10 Border of Entry/Country of Jeddl die/ Jgagh s | 111 Border of Loading/Country of Jpaail) @ ga/s jlaall ALy
Destination Dispatch
112 Means of transport/conveyance il A g 1.13  Vehicle Identification No. Jai) Al g 498/ 250 8 )
By Air O s
By Sea O eo~ 1.14  Temperature of Food product 43013 Balall Bada ) o A
By Road O sx Ambient 43 31 5 ) e da o
Chilled L
Frozen daxa
1.15 Commodities Certified for: 1 Wl iy il e i ad
Other 0 Al After Further Process || ALl dallea sy Human Consumption Directly: [ :5 b ad¥) lgiud)
L16 Identification of the Food Products Y ciialy cina g
WETTRE gs‘s:iription o HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages Ba;zhl/ql_‘ ot Total Weight
R T ) 2y Aalaal) g 5 P ot 5 s P d .
L5800 Balall Cinag g Lﬁd‘ g ol Aadlal) U s Sl s gkl 2 o m;fi sy | Voo
1.17  Health Attestation Laual) 5adY)

Food product is in conformity with the existing GCC requirements.

ol bl Wl 330 il o

The food product(s) was handled in accordance with the GCC
requirements, at an establishment that has been subjected to
inspections by the competent authority and/or officially recognized
body and implements a food safety management system based on
HACCP principles or an equivalent system.

R BRe ol by A lllial) By Al atiall 0515 cilles o) sl
Bl allas (akiy cliansy Al dgall ) /5 duaiiall Auli ) deall J8 (el U
Aoy Lo cadel L {alaa ) 1ol o133 oSl

I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate.

s i s5le ] Lgilm 5l 531 e Ll (381 i all O sinaal) o3 o 5all W
Balgatll 852l mall a2

Responsible body for signature

Official Stamp™
Name ad)
Position PER]

&850 A el Aaidiall Apan ) dgad)
i) a3l

Date [

* This information is necessary for traceability and in case of food recall. The manufacturer can initially
fill in the information to be completed and issued by the competent authority in the country of origin.
In the GCC, Traceability is a requirement (one step forward- one step backward) inclusive of the key
information provided by the food business across the food chain, noting that the requirements are to
ensure capacity for trace back which may be different in the domestic versus trade situation.

 The official stamp requirement can be waived provided that alternative means to guarantee the
authentication of the health certificate and prevent possible forgery.
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Health Certificate for Export of Meat and Meat Products

Health Certificate for Export of Meat . . . . . . .
and Meat Products to GCC Countries N g ) Anal) al) g @ glatl) ulaa J g3 () Wilaia g pgall) sl dpaia Balgdd)
1.1 Consignor (Exporter) (saaall) Jusad) | 1.2 Certificate Reference No. Al Bagall s yall o8 )
Name ad) Place of Issue Sy Glsa
Address Olsind) Date of Issue BN B
1.4 Consignee (importer) (2o5iall) Asl) Juapal) | 1.3 Competent/Certifying Authority Laidal) Al 1) Agal)
Name a¥) Address Ol siad)
Address Qs [ 15 Country of origin Laidl oL | 15O code* 3 Sy
1.6 Country of deagl aly | 1SO code* 358 34,
Destination
1.7 Producer/Slaughterhouse Est. Fleall/Aailall 4,80 | 1.8 Packing Est. (if applicable) (429 o) Blaal) A5,
Name ) Name )
Address gl Address gl
Halal Slaughtering Certificate™ 1.9 PSlall gl algd
Source: L jlas Certificate No: Balgdl) aB
1.10 Border of Entry/Country of Jsaa die/ Jgagll i | 11 Border of Loading/Country of Jpanil) a8 gafs jdaall ALy
Destination Dispatch
1.12 Means of transport/conveyance Jaill Al 1.13  Vehicle Identification No. i) Al g 4 50/ ol o3 501
By Air (m] zx -3
By Sea [ Y 1.14  Temperature of Food product 301350 Bale s 5 ) » Aa
By Road O ¢ Ambient AN s s da 0
Chilled e
Frozen e
L15 Commodities Certified for: 1 LAty aildad) paud i ol
Other 0 sAl  After Further Process || &dud) dalua s Human Consumption Directly: (] :5 b oas¥) dbigind)
L16 Identification of the Food Products LY dilaly dia g
Name & Description of Food HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
A3 3alal) Ciea ) DAl Aslladig st Al dadlal) LY ol i) g 29kl 2 ) S ool
3 5 99 e FIY) 2 (Al $LE) &) 9, TodalyALasa y
117 Health Attestation Laal) 8Y)

“The meat/meat product is in conformity with the existing GCC
requirements.

Al cillliall dlae o alll ilatia 5l asalll o)

The source of meat shall meet OIE criteria which related to fitness for
human consumption.

sl bl sl aamall a1 DL Aadlall juleal Gillae asalll jaas ¢
L(OIE) glseadl anal

Animals have been slaughtered in a slaughterhouse that is approved
by the GCC authorities and is under the supervision of the Competent
Authority of exporting country

ity Gldaall Jso b Bsiall Cilgall S (n 2inay (mdge s b il wd
5yt Alsall il Agla ) dgad) il

The meat is produced from animals that have been subjected to ante-
mortem and post- mortem inspection by the Competent Authority, in
accordance with GCC requirements.

ital) Ayl Tead) U8 (e s3nzy il 8 Ganill Cannd Gl (e dalie psalll o
Ligalal) el Gy olldg

The meat and/or meat product was handled in accordance with the
GCC requirements, at an establishment that has been subjected to
inspections by the Competent Authority and implements a food safety
management system based on HACCP principles or an equivalent
system.

00 Al deals ol iy dslall culllatal) s Lgiladiag asalll Jo)5 Glilee ¢ha) &
S anslel) alai gsalee ) daliias) o180 Adlas 3))a) plai (ki dsitiall 44l dgal) J
4Bl L

Good veterinary practice has been applied in use of veterinary
medicines (including growth hormones) and agriculture chemicals in
live animals, and any residues in meat comply with GCC requirements.

(el cine b L) Ayl B8 Aasind 3 sl dpladl Glled) Guls &
Al g e asall 3 Glise & ol duall clipall B Gl sl
Agalall

The meat/meat product originates from animals that have not been
slaughtered for the purpose of disease eradication /control

gt oSl ) e o Lial) ualy Lgad ol il galatieg asalll jaas o

The meat/meat product has not been derived from animals fed with
processed animal protein, excluding fish meal, according to the GCC
requirements.

Ol oLl cqilanl sl G55l L 2 al Gl Lolaiieg asalll jaae o
gl bl Gy cellandyl

Responsible body for signature

Official Stamp.
Name & Position Aida gl g asy)

5l AL pial) Auaiiial) dyana I Agad)
o) QI8
Date [

26 are . o .pe . .
Halal certificate serial number is issued by Halal certifiers (Islamic association)
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Health Certificate for Export of (milk, and Milk Products)?”

Health Certificate for Export of Milk , and Milk Products
To GCC Countries

Logo }
()

Al i) g2 sl Guba 53 ) Lgsatia s GRS paect) A By

1.1 Consignor (Exporter) (smaall) Jusal) | 1.2 Certificate Reference No. Loal) Balgall aa yall o3 )
Name ) Place of Issue Jayl Glsa
Address &) siad) Date of Issue eyl
1.4 Consignee (importer) (Susieall) 4l Jusall | 1.3 Competent/Certifying Authority Luaiiall Al 1) dgal)
Name ) Address sl
Address Gsiadl |15 Country of origin Liidl Al | 1SO code* 339 54y
1.6 Country of deagll aly | 1SO code* 39 34y
Destination
1.7 Producer. dailal d,a | L8 Packing Est. (if applicable) (229 ) Blanal) AS )
Name Pyl Name oY)
Address Ol Address Oyl
Halal Certificate for Dairy Products 1.9 G cladial PSall algd
Source: HESE) Certificate No: Balgad o8
1.10 Border of Entry/Country of Joaa die/ Jpagll b | 111 Border of Loading/Country of Saall a8 g/ jalial) ALy
Destination Dispatch
112 Means of transport/conveyance A Al g 1.13  Vehicle Identification No. RN Alien g A 90/ o) B N0
By Air O s
By Sea O s~ 1.14  Temperature of Food product L0138 Balal) Bada 5 n A3 0
By Road O s Ambient 4 a5 e Aa 0
Chilled e
Frozen e
L.15 Commodities Certified for: 1 Ll aildad) s 5 ol
Other 0 Al After Further Process [ 4fla) dallea 2y Human Consumption Directly: [ :5 &k a3¥) digiu)
L16 Identification of the Food Products LAY ety ipa i
IEITRE FD::TP““" & HS-Code Treatment Type | Brand Name | ProductionDate | ExpiryDate | NoPackages |Batch/LotNo. | Total Weight
R0 R . 44 ) Aallaal) £ 5 St 4 AT T o (A b g
0130 534 i gy and *;*L“f Hadlgs el Al U s Sl s ITRRTS o mf’J_ | e e
L17  Health Attestation Aaual) 323y

The milk/milk product is in conformity with the existing GCC
requirements

oalal) clllaiall AUae culall cilaiie o culall o

The milk /milk product has been derived from healthy animals that
are subject to the official veterinary service inspections and are
compliant with GCC requirements.

Jid e gohall Gasdll deali s dale il sl Clatia f ulall jaae
Agmlal) AL pe A8 e 5 Al i )l dgal)

The milk/milk product was handled in accordance with the GCC
requirements, at an establishment that has been subjected to
inspections by the Competent Authority and implements a food
safety management system based on HACCP principles or an
equivalent system.

oliia 5 Auaglall clllaiall Wy culal) cilaiia 5l culall Jola Gllee ¢l ja) &3
1) o350 Aad 3 1) allas akai g cdatiaall duld ) dgall J (e A8 )l Anals
Lalile be sl el ala (sale

Good veterinary practice has been applied in use of veterinary
medicines (including growth hormones) and agriculture chemicals in
live animals and any residues in milk or milk product comply with
GCC requirements.

(sl &l ina L Lay) A planll A 51 aladind (8 saual) & planll Sl jlaal) Gl o5
culal) clatie sl 8 e 4 (5 il Sl sl 8 Tl )3l i slesll
Al cllbiall e 438) i

Responsible body for signature

Official Stamp.
Name )
Position PER)

o il A gial) Auatial) Aan ) dgal)
W}\ﬂi—“

Date [

27 . . . . . .
Dairy terms means names, designations, symbols, pictorial or other devices which refer to or are

suggestive,

directly or indirectly, of milk or milk products (CAC STAN 206 -1999).
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Health Certificate for Export of Table Eggs and Egg Products

U3 () () Dlgud Banal) Adlatiia g Bailal) Gy pdatl Aaa Balgdlf
Do) i) g5 Gugtal) Gulaa

Health Certificate for Export of Table Eggs and
Egg Products to GCC Countries

e
1.1 Consignor (Exporter) (smaall) Jupal) | 1.2 Certificate Reference No. dal) Balgall an yall o8 )
Name A Place of Issue Jaay) glsa
Address Ol sind) Date of Issue BE B
1.4 Consignee (importer) (Qusiall) 4d) Jupall | 1.3 Competent/Certifying Authority Auaiall A6 1) Agal)
Name an¥) Address Ol gind)
Address Gl |15 Country of origin Uil 3 | 150 code* S ey
1.6 Country of Jdsasll i | 1SO code* 3 ey
Destination
L7 Producer. Aailall Al | 1.8 Packing Est. (if applicable) (429 &) Slaal) A< 0
Name pad) Name aad)
Address sl Address Olsind)
1.9 Border of Entry/Country of JsAN Mie/ Jpagl sy | 10  Border of Loading/Country of Jaanill a8 ga/s jaliall aly
Destination Dispatch
L11 Means of transport/conveyance Al Ay 112 Vehicle Identification No. R Ay 5 4 98/ ol o8 )
By Air O s
By Sea O e~ 1.13  Temperature of Food product Z00380) Balall Bada ) a A 0
By Road O sx Ambient 4 a5 e dn 0
Chilled e
Frozen e
1.14 Commodities Certified for: 1 Ll ainY bl gadd i &
Other 0 s After Further Process || 48a) dallaa Human Consumption Directly: ] 13 xilua (V) &lginy)
L15 Identification of the Food Products Y Civlat g Ciua g
Treatment
WEmTR A l;::znptlon aff HS-Code (ll;::l‘e,:;jicfl;;):v Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
other birds)
2 ) Oa dadl deliay) A
L0380 3alal) iaa g9 ol il Jssh (4..1.\‘&) 4 jlatl) Ladlat) U & L) g 5 gkl s um;” sy | S s
s
L16 Health Attestation Laual) sady)

The eggs/egg products are in conformity with the
requirements.

existing GCC

Agmglal) bl 4 s () el ()

The source of eggs/egg products shall meet OIE criteria which

related to fitness for human consumption.

a3l o) DI Al aleal Gihe el Sladie 5 Gl jiae O
(OIE)¢) sl a3 5] Aaliial) il 5

The eggs/egg products were handled in accordance with the GCC
requirements, at an establishment that has been subjected to
inspections by the Competent Authority and implements a food
safety management system based on HACCP principles or an
equivalent system.

oliie iy A lall Ll Wiy (gl ladie 5 ganll Jsla Gllee ¢l yal &
() 1ol o380 AaDlus 5 5l) allad (Bl il Ald 1) Agall J8 (he 448 )1 danla
Al Lo i Caulgl) alss (ool

Eggs have not been derived from birds fed with processed animal
protein, excluding fish meal according to the GCC requirements.

O ol Uiy cailadl ) gall Oyl Ll ol sl g0 sl jaas o
Auaalal il (88 g 5 sy

Responsible body for signature
Official Stamp.

Name oY)
Position PER]

&850 A i) daiiiall Apan ) dgad)
(e gl

Date [
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— Health Certificate for Export of Products of Aquatic Animal Origin (Fish and fish

Products, including molluscs, crustaceans, and echinoderms)28

Health Certificate for Export of Products

Galall Galaa g3 ) (g Jual @13 A Al cilatial) st Lo Balgdd)

L “ .
of Aquatic Animal Origin \ °ee ) A ) mdl) Jodl
e
1.1 Consignor (Exporter) (smaall) Juapal) | 1,2 Certificate Reference No. Aal) Balgall an yall o8 )
Name aa) Place of Issue Juayl Glsa
Address i) Date of Issue Sy
1.4 Consignee (importer) (Susieall) 4l Jupall | 1.3 Competent/Certifying Authority Augidall 48 )1 Agall
Name ] Address Ol
Address Yl |15 Country of origin Liidl 3k | 1SO code* 33 ey
1.6 Country of dgash i | 1SO code* S5 A
Destination
1.7 Producer. dadlal) A58 | 1.8 Packing Est. (if applicable) (435 Of) Shaall A0
Name a¥) Name aa¥)
Address Ol Address Ol
1.9 Border of Entry/Country of JsAdll die/ Jpagh & | .10 Border of Loading/Country of Jpanill a8 ga/s jaliall aly
Destination Dispatch
L.11 Means of transport/conveyance il Ay 112 Vehicle Identification No. RN Asen g &y g0/ ) 0B )
By Air O ¢
By Sea O eo~ 1.13  Temperature of Food product 4013 Balall B 5 ) A
By Road O e Ambient 43 3 30 a Aa s
Chilled L
Frozen daxa
1.14 Commodities Certified for: 1 Wl iy il el i ad
Other 0 sl After Further Process || ALl dallaa sy Human Consumption Directly: [ :5 b ad¥) Blgiu)
L15 Identification of the Food Products LY il diua g
Treatment
RETES gg:;rlpllon af HS-Code (gszz:ficf?un:v Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
other birds)
i 16 ) s o X.uL. delay) . i &
L3 Sl i35 aud et o («.j:‘ Jsd) | aa Aoty L) s L) f s skl s iy | oS s
s
1.16  Health Attestation dpaual) a8y

The products of aquatic animal origin are in conformity with the
existing GCC requirements.

Al LG il gl JeaYT i3 B jadl ola¥) clatia o

The products of aquatic animal origin are derived from non toxic
species that do not cause any sign of disease.

Slud ¥y dle ye Jilad e (S gall JaY) i3 A el bl Clatie jyas of
Az e Gladle

Where aquatic animals are grown in farms or aquaculture production
areas, hygiene requirements are under the control of the Competent
Authority.

A zl) Bhlia ol gl e e gl JaY) 3 By padl clall A 5 Jls
Aaiiall 4l 1 dgal) 38 (e dnaal) cillliall e 46 daala lalial) 038 ol

The products of aquatic animal origin shall meet OIE criteria which
related to fitness for human consumption.

Dl dadlall plaal dihe il gall JaY1 @ G adl ola¥) clatie of
(OIE) & seal) dauad 4 5al) Aalaial) Al 53 5330all Y

The aquatic animals have been fed from feed that is produced in
compliance with GMP & HACCP principles or its equivalent and is
free from any physical, chemical or biological contaminants that are
prohibited internationally.

ainatll Sl Gy Cmia CBlel e 3 pnd) Jua V1 3 By il ela Y ks
isle 4 (e AdA 5 5388, Lo gl Aa el Jalilly oSall 5 lalaall Jilad Hlaig 2l
EOPEE STV -COR PN P T WP R WP R T

The cultured aquatic animals have not been fed with feed containing
animal protein excluding fish meal from different species than the
cultured one.

Ul ¢ s (s ole Ao Fsall ) gl JuadT S By ] L) 4380 2 o
Lol Gl e e ) e land (10 030 Y O Ay ad) (3330s0

Responsible body for signature
Official Stamp.

Name a)
Position kg

28580 A gial) daiiall dpan ) dgad)
(ol QTR

Date [

8 Aquatic Animals means all life stages (including eggs and gametes) of fish, molluscs, crustaceans and amphibians

originating from
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- Phytosanitary Certificate for Export of Plant and Plant products

A ) A gl G glatil) Galana Jga () pnaill Al Amaal) Balgdil
Phytosanitary Certificate for Export To GCC Countries

Rt

Place of Issue: ey ke

Certificate No.: PRAPCY

From: Plant Protection Organization Name:
) Al b bl A o Apa 5l Agad) (e

To: Plant Protection Organization Name:

2 innal) L) B ) A48 58 dpac ) Al )

Name & Address of Consignee A sial) Ol gie 9 aml

Name & Address of Exporter gl e g !l dga

Point of Entry JsAal Ak Mean of Transportation: 28 A g
Description of Consignment Ladl) ciuay
(p2S) Adbaal) Al Ladall dga 5 Jaaal) ciladladl g gy 29kl dae Glill Aalal) e lady) iall ad
Quantity Place of Origin Distinguishing Number & Botanical Names of Name of
Declared (kg) Marks Description of the Plant Product
Packages
Disinfestations and/or Disinfection Treatment Alay) /g &glill (o _pghaill Alalaal)
Chemical (active ingredient): 3 (M) 3alall) il glasll Treatment: s el
Temperature :5,0a0 4> 1 | Concentration: S A
Date: ol Additional Information: 1 AT cilaglaa
Health Attestation Laual) by

This is to certify that the plants, plant products or other
regulated articles described herein have been inspected
and/or tested according to appropriate official procedures,
and are considered to be free from the quarantine pests
specified by the importing country and to conform with the
current phytosanitary requirements of the GCC countries,
including those for regulated non-quarantine pests.

GOAY) Asal Al cilatialy bl o e saledll o3a Gobial
Al Baainall el D Wy L jlas) i/ 5 Laand a3 8 Ui 5 ) Shall
c;aés.ﬂj 2 giusall Al L&Jh?ﬂ‘&\)}\ aall Q\B]ua‘\:\nékﬂh}j
Lay coalall o el ulaa 50 ol Al daall il Mol poa Sl

W Al al) By jaall e Y el ey

Date of Issue: 2ol

Signature:

Name of Authorized Officer:

roaidall acd
Stamp: 1psal)

: s
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Appendix (3)
Halal Certificate /Halal
Slaufghtering Certificate Forms






— Halal certificate for Export of products of Meat Origin

Halal Certificate for Meat Products in
Processed Foods exporting to GCC Countries

Logo }

dalaal) L2y B o gall) ciliiial Sad) Balgd
Al mldd) Jaal gstadll udaa Jgal 3l

1. Certificate details Balgdl) Jualds
1.1  Halal Certificate Bagdll aasallad )l | 1.2 Source IS
Reference No. dSad)
1.3 Date: [P | |
4 asalll cilaiia o g giad Al dadaall LY Ciiialy Ciua gl
Identification of the meat and processed foods containing meat Products
Name & Source for
Description of E— Brand Slaughteri Expiry No Bateh/Lot No. Total Weight
Meat/Processed . Name ng Date Date Packages
derivatives
Food
Balal) Ciua g g ani) 9 el Jaaa 4adlal) e & I .
PR e it & & Rytey! 39 kl) dae Lably/ALaa) o8 S Qs
5 Halal Attestations JMall sad)
Fats & Meat derivatives (such as gelatin) used as one of | lsis, ;saall e Jual @ cilatie e dgiadl 3,341
the ingredients of the processed foods, have been N ) ) . .

.. . R Slall Jia) dmiadl 40513200 o) gal) bl (P PREGNA|] )
extracted under the supervision of an Islamic Agency in (Sl Jie) RSl pall isSe a8 psl
the manufacturing country and approved by the GCC | <leall J8 (1o badies dpadla) Aha alpd) i LeadAin) & a8
on the basis of the Qriginal Halal certificaTte of the | g e fely saall ol o enal) sl (udae Jpal daisal
slaughtered animals issued by an Islamic Agency | |8 e 5 oS A e 8 sl Aoct) TNl il
approved by the GCC in the country of origin; assurance Sleadl J8 oe s el B 0e B ) Pl
has been provided that the meat and fat derivatives | skl e ¢ opsall Lasall aly & exlal glanll Gadae Joal Aaidl)
used in tl:]e_ food process.ir_1g are the same ones covered 53583 salll il sl i Aesdndl ppalll il o e
by the original Halal certificates.

ALY Al ) saley
6 Responsible body for signature 8 5l A gdal) Laidal) dpan ) dgad)

Name )
Position PERE]
Signature bl

Official

) aidd)
Stamp gl ]
Date ol
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f Meat and Meat Products

— Halal Slaughtering Certificate for Export o
I

Halal Slaughtering Certificate for exporting Logo

to GCC Countries

[
asall ol @511 salg 53‘9.4.'\
L) i) Jsad Gglatl) Gulaa Joal 3 jaal)

\

\
e
1. Certificate details Balgdd) Jualds
1.1  Halal Slaughtering Bagall aa sl )l | 1.2 Source e
Certificate Reference No. Blall zd
1.3  Date: R,
2. The Authorized slaughterhouse: uad ) feleal
2.1 Name of the ¢dall awl | 2.2 Address of the Slaughterhouse Cleal) Ol i
Slaughterhouse
2.3 Veterinary Approval No gohnll sl a8, | 24 Name and Address of Al Olsis g amd
Competent Authority Issuing the Aadlall Apam )
Veterinary Approval ¢ Sl g paill
3. Authorized Meat Cutting Establishment uad jall agall) alali S 5a
3.1 Name of the Meat Cutting agall) aukali S e ad | 3,2 Address of Meat Cutting est. agalll aukali 38 ja ol gis
Establishment
3.3  Veterinary Approval No sohnll mpaillad; | 34 Name and Address of dpan ) dgal) Olsie s pud
Competent Authority Issuing s sl o paill dadlall
the Veterinary Approval
5. Identification of the meat and meat Products Lhlaita g agalll Ciiialy Ciua g
Name & Species (meat
Description of carcass/cats) Brand Slaughtering . .
Batch/Lot No.
Meat/Processed Name Date Expiry Date | No Packages atch/Lot No, Total Weight
Food
Balal) Ciua g g sl £ 531) gid Aadal) W A i 7] A G LA B o~
e { b fALais P ) Fal sl A gkl aas Aabaly/ALa i) o8 A G
6 Halal Slaughtering Attestations Slall zadl) 323
Sla:gh:ring has 9?Curr$i;n Zn afppr;)vstli Islau.gh;erhouse:'nﬁ Ciha) s Gulaall Jpy dsiiall leal) J8 e Slae flae il S
under the supervision of the designated Islamic Agency whic o P s s s
has been approved by the concerned authorities in the GCC | <~ b sl Gdae s - h el J8 Oe Aapeae Ll Ban
and in presence of the Islamic Agency representative, by | ¥ Ol (A5 (palue Crubial (sl Sl alatinly llds clgiasia jpans
Muslim b.utchers using the knife and in a place where swine is DA 4 ey
not permitted to be slaughtered.
Thz fresh mbel.ath(chilledhor .frozer;‘) grig(;nated fromHa Ici)untry pneail) Lagd zpansa Geluas &g (ge (Baana 5l 33aa)dndall o salll Lase ¢
and an establishment that is authorized to export Halal meat
. bl Al laill ulaa |
to GCC; and the animal source is Halal.”’ Pla Sl lyae s @2ldlh oiletll o I
7 Responsible body for signature &850 A gaal) Auaidiall dsan 1) Agal)
Name ) Official Stamp ) a3Ad)
Position Agh gl Date (o]
Signature &bl

® The meaning of “the animal source is “Halal” is that the animal is permitted by the Islamic religion to be
consumed as food according to the relevant GSO technical regulations which have mentioned the types of the
animals that are not permitted by Islamic religious to be eaten as food source such e.g. pork Wild animals, toxic
plants, genetically modified food products, alcohol....etc, and it is slaughtered as per the Islamic regulations (Halal)
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