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1- Introduction:

GCC countries import most of its consuming food
and live animals from outside the GCC States

These materials are essential to the life of the
individual and society

They also represent health challenges for humans
and concerns for the environment safety.



1- Introduction:

Therefore, the Ministerial Committee for Food Safety
of the GCC countries proposed the importance of
collective coordination and establishing of laws
(regulations) of laws in food safety



1- Introduction:

The importance of the Guide comes as part of the
efforts of GCC States to standardize and facilitate the
import procedures and to complete the inspection of
imported food consignments based on the degree of
health risk without prejudice to the obligations of
Member States towards the WTO Agreements and
compatible with the best international practices in
this area.



1- Introduction:

The competent authorities of the GCC have the
responsibility of ensuring that all food arriving in the
GCC countries complies with the relevant GCC
requirements.

All imported food will be subjected to health control
at the point of entry to ensure that food complies
with the GCC technical regulations and requirements



1- Introduction:

The exporting countries should provide
documentation and certification, reference to other
assurances provided through inspection activities by
the competent authority in the exporting country or
an officially-recognized party, trading arrangements
based on the history of compliance of previous
shipments of known origin.



1- Introduction:

This Guide documents a commitment to science-
based import control systems and clearance
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



The Committee on Food Safety is a panel of experts
on food and safety nominated by the authorities
responsible for food in the GCC countries. This
committee does not exist in the Secretariat but meets

at specific times to study some of the topics that
require its meeting.




Development of
GCC Guide for
Control on Imported Foods



Initiated work on GCC Food Control Guide

On-going consultation process to develop Guide e
First (English) draft notified to WTO e

Second draft notified to WTO o

Guide translated to Arabic e

Experimental Application of guide for 1 year e

Technical meeting in Dubai discuss all exporters concerns e
Over 90% of comments were accepted e

Third notification sent to WTO e

GCC Countries will start applying the guide e




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.



2- Scope.:

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.



2- Scope:

3- Foods imported for personal use are not subject to
the requirements in this guideline and are allowed
where the packaging 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 requires, have the meaning hereby
assigned to them
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3- Definitions:

Fitness for human consumption:

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

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 substances used only as drugs




3- Definitions:

Food control:

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



3- Definitions:

Food Inspection:

Examination of food or food safety systems by the
competent authorities 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 approved alternative equivalent measures.



3- Definitions:

Food Safety:

Assurance that food will not cause harm to the
consumer when it is prepared and/or eaten according to
its ended use.
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3- Definitions:
Food Suitability:

Assurance that Food is acceptable for human
consumption according to its ended use.
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3- Definitions:

Halal Certificate:

Certificate issued by the country of origin or country of
exportation by an accredited (GCC) Islamic agency

(society), attesting that: the product (such as meat, fat, gelatin,
rennet, the broth) has been prepared, produced 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
accordance with the GCC technical regulations.




3- Definitions:

Halal Slaughtering Certificate:

Certificate issued by the country of origin by an
accredited (GCC) Islamic agency (society), attesting that:
the animal has been slaughtered in accordance with the
rules of Islamic Sharia.
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3- Definitions:
Health Certificate:

Certificate (paper or electronic) issued by the
competent authority in the 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.
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3- Definitions:

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.
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3- Definitions:

Technical regulations:

Requirements issued by the GSO (Gulf Standards
Organization) which are mandatory.
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4- Principles:

All food shipments/consignment imported to the
countries of the GCC shall be subject to harmonized
regulatory requirements. Regulatory requirements
will be subject to continuous review as the countries
of the GCC work towards a fully unified regulatory
environment.



4- Principles:

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.



4- Principles:

The technical regulations and standards of the GCC
countries will be used as the primary basis for
certification of food shipments by exporting countries
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.



Flowchart - Control procedures on imported food
across GCC countries Borders

CRCRCE]

Food consignment arrives to the border port of the impaorting country ‘

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

electronically

or electronic certificate-
/' Follow up in e-cert. office
with the mumber of
certificate issued from
authorized entity in country,
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

__.——-T’—

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
I
-Either detention of the consignment & sampling
Mon- for laboratory analysis
Complial - Or reject the consignment and request re-
export/ disposition

Sampling and laboratory
analysis

Aiecting the consignment & requesting rﬁ

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

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

/T




5- Risk-based Approach to food safety requirements:

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

5.1.1 Classification of imported foods

Three general categories:

- high(Foods that are potentially a high risk to public health)
-  medium

- or low potential risk to human health.
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5.1.2 Compliance history of imported foods

- Correctness of all documentation accompanying a food
consignment, including attestations

- Results of physical checks/ examination including
product identity check.

- Results of targeted laboratory testing.

5.1.3 Evidence of new or emerging hazards in the
food supply

5.1.4 Whole of food chain approach to food safety
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5.2. Risk-based food control system

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
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5.2. Risk-based food control system

- 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
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6. Required Documents and Health Certificates

All consignments of imported food must be covered
by appropriate documentation and certification. 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

Documentation issued or approved by the relevant
competent authority or officially recognized bodies or
other designated entities in the country of origin must
include:

- Customs declaration

- Permit delivery (A document issued by shipping companies)

- Commercial |icenSE(CommerciaI register in the relevant field).
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6.1 Required Documents and Health certificates

-Health certificate (The health certificate is the key
assurance certificate that must be issued by the

concerned competent authority)

- 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)
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6.1 Required Documents and Health certificates

-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



6.1 Required Documents and Health certificates

Any additional documentation as requested by the
competent authorities of the GCC, in case of incidents
and emergency management
Electronically-transmitted health certificates are an
acceptable alternative to paper certificates
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.



6.2 Health Attestations:

Health certificates can be issued in Arabic, English or
in both languages. A Health certificate must
accompany each consignment in accordance with the

details provided in this guide.

Where ever possible the exporting countries shall issue health
certificates using the health certificates templates in this guide.
However, if exporting countries prefer to use their own health
certificate templates; a pre-approval

with the GCC countries will be required and the certificates
should include all the attestations required in the GCC health
certificates templates.
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6.2.1 Health Attestations for Export of Processed Food

The Food product are safe and fit for human
consumption.

The food product(s) was handled 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



Template No (1) Health Certificate for Export of Processed Food

Health Certificate for Export of Processed Food
Products to GCC Countries

<D
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The Food product are safe and fit for human consumption.
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The food product(s) was handled 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

G918 Gl G als A00ae oldine 8305 5a0 culatiall ) glad clilae o) ya) &3
PABER L'E,:L]:-'_—'.j :L_'.M);:_Eﬂj._mj‘ dg=l ol _,-"3;_;.3'_;_5:_‘;1\ :LT_'u'.E.)j] el J8 e
Al Lo gl gt aUad pealpe ) TolEhwl &13a0) oDl 5yl

Additional Health Attestations (Declarations) if deemed
necessary
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Authorized Officer Name & Position
Name of the Responsible Department
Offidal Stamp

Date:
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Template No (1) Health Certificate for Export of Processed Food

Health Certificate for Export of Processed Food

©
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116 Health Attestations hnal sy
General Attestations o
The Food product are safe and fit for human consumption, o) A g () s il )
The food product(s) was handled at an establishment that | 48 0 decsl 30 oL A3050 claiall {415 clilee o) o)
has been subjected to inspections by the competent | lad Guady s ) A il dgall o/ y a8 ) Al i o
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HACCP principles or an equivalent system
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Name of the Responsible Department gl 11
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6.2.2 Health Attestations for Export of Meat and Meat
Products

The meat and/or meat product are safe and fit for
human consumption

Animals have been slaughtered in a slaughterhouse
approved and under the supervision of the competent
authority of the exporting country, and is approved by
the GCC authorities.



6.2.2 Health Attestations for Export of Meat and Meat
Products

-The meat and/or meat product from animals that have
been subjected to ante-mortem and post- mortem
inspection by veterinarians assighed by the Competent
Authority of the country of origin.

-The meat and/or meat product was handled at an
establishment that has been subjected to inspections
by the competent authority and implements a food
safety management system based on HACCP principles
equivalent system.



6.2.2 Health Attestations for Export of Meat and Meat
Products

-Good veterinary practices have been applied in the
use of veterinary medicines (including growth
promoters) and agriculture chemicals in live animals,
and any residues in meat and/or meat product
comply with GCC requirements



6.2.2 Health Attestations for Export of Meat and Meat
Products

-The meat and/or meat product originates from
animals that have not been slaughtered for the
purpose of disease eradication or disease control.
-The meat and/or meat product has not been derived
from animals fed on processed animal protein,
excluding milk substitute during lactation period and
fishmeal.



Template No (2): Health Certificate for Export of Meat and Meat Products

Health Certificate for Export of Meat
and Meat Products to GCC Countries
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The meat and/or meat product are safe and fit for human consumption
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Animals hawve been slaughtered in a slaughterhouse approved and under the
supervision of the competent authority of the exporting country, and is approwved by
the GCC authorities.
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The meat andfor meat product from animals that have been subjected to ante-
mortem and post- mortem inspection by wveterinarians assigned by the Competent
Awthority of the country of origin.
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The meat and/or meat product was handled 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.
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Good wveterinary practices have been applied in the use of veterinary medicines
(including growth promoters) and agriculture chemicals in live animals, and any
residues in meat and/or meat product comply with GCC reguirements.
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The meat and/or meat product originates from animals that have not been
slaughtered for the purpose of disease eradication or disease control.
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The meat and/or meat product has not been derived from animals fed on processed
animal protein, excluding milk substitute during lactation period and fishmeal.
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6.2.3 Health Attestations for Export of Dairy terms
(Milk, and Milk Products)

The milk/milk products are safe and fit for human
consumption

The milk /milk products has been derived from
healthy animals that are subject to the official
veterinary service inspections in the country of origin.



6.2.3 Health Attestations for Export of Dairy terms
(Milk, and Milk Products)

The milk/milk products was handled in 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.

Good veterinary practices have been applied in the
use of veterinary medicines (including growth
promoters) and agriculture chemicals in live animals
and any residues in milk or milk products comply with
GCC requirements.



Template No (3) Health Certificate for Export of (Milk, and Milk Products)

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

«
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consumption

The milk /milk products has been derived from healthy
animals that are subject to the official veterinary service
inspections in the country of origin.
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The milk/milk products was handled in 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.
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Good wveterinary practices have been applied in the use of
veterinary medicines (including growth promoters) and
agriculture chemicals in live animals and any residues in milk
or milk products comply with GCC requirements.
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6.2.4 Health Attestations for Export of Table Eggs and
Egg Products

The eggs/ egg products are safe and fit for human
consumption.

The eggs/egg products were handled at an
establishment that has been subjected to inspections
by the competent authority in the country of origin
and implements a food safety management system
based on HACCP principles or an equivalent system.



6.2.4 Health Attestations for Export of Table Eggs and
Egg Products

Good veterinary practice has been applied in the use
of veterinary drugs (including growth promoters) and
agriculture chemicals in poultry, and any residues in
egg/egg products comply with GCC requirements.



Template No (4) Health Certificate for Export of Table Eggs and Egg Products

Health Certificate for Export of Table Eggs and
Egg Products to GCC Countries \9)
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1.4 Consignee (importer) (2 sfinall) Aall o saldl 1.3 Competent/Certifying Authority datiSiall SoB 0 Agadl
Name ) Address O sdadl
Address Ol sdmdl 1.5 Country of origin [ECTRUTS 150 code S5 e
1.6 Country of Jypasll als | 1SO code S5 e
Destination
L7 Producer. Amdleall A4S 4201 L8 Packing Est. (if applicable) (223 o) Sheadt 45 200
Name ) Name g
Address Gl g Address O gandh
1.9 Border of Entry/Country of Jsiall Miaf Jpasll aly | L10 Border of Loading/Country of Jaanill AR g/ jiliall Al
Destination Dispatch
I.11 Means of transport/conveyance Rl Al g 112 Conveyance Identification No. R Adin 5 A 34 s Al a8 0
By Air a e
By Sea a o 1.13 Temperature of Food product A5l 3Rl) Balall Bl B s A g
By Road O [T~ Ambient AR @l By e Ao o
Frozen dades
I.14 Commeodities Certified for: 1t Lgal RS Adlaall el 5 Al
Other [ s &l  After Further Process [ dudldal dadieae sy Human Consumption Directly: [ 15 8l  ead¥) Hgiui)
L15 Identification of the Food Products B Chal g e 55
Treatment
N Derived from
ame & Description of Food HS-Code (D i Elrer, Brand Name Production Date Expiry Date MNo Packages Batch/Lot No. Total Weight
other birds)
. il ais Cpa ARl A Ldagl) ) N
Zah5A00 Baball ey 3 el i _agle 1Aiada  sala) Ay fepal) Fahadt ELY S RPLEN P P 33kl dae TS ASI o 3al
[
L16 Health Attestations Aaall Sy

General Attestations

el ilald)

The eggs/ egg products are safe and fit for human
consumption.

=2 G mlla  (Opal) il Adlabia gi/ 5 Gl )

The eggs/egg products were handled at an establishment that
has been subjected to inspections by the competent authority
in the country of origin and implements a food safety
management system based on HACCP principles or an
equivalent system.

A8 Haala JlEie 8 adladiia g/ g ol J o088 Cililae o ) &3
B_0a) aldas Baledy oLliadt ol b Fada I Al dealt (6 e
Al La Eil ualg M ALESS £ oalaa Jljl Taliied) 212l o

Good weterinary practice has been applied in the use of
veterinary drugs (including growth promoters) and
agriculture chemicals in poultry, and any residues in egg/egg
products comply with GCC requirements.

%JJ.‘:;&.J! 4...:,.:“_\” ‘,1.J.:n._ux|- w! n.J‘_}L..“ A.J)Ja_uh h_'ILA-I-I)LAAIH ,L:;]_nj:u ,'4._1
i i) a t&‘;ﬂ!&ﬁ*lJJluli,LagﬂliJ[Mlu‘)ﬁml&zﬁw]
Gaaadal .._11.31.1:;_14“ 434) gla 40latiia _31..-"_9 el gauitmya

Additional Health Attestations (Declarations) if deemed necessary

S aM el W3 edals A8l S lala)

A orized Officer Name & Position
MNante of the Responsible Department
Official Stamp

Date:
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6.2.5 Health Attestations for Export of Products of
Aquatic Animal Origin (including Fish and fish
Products, molluscs, crustaceans, and echinoderms)
-The products of aquatic animal origin are safe and fit
for human consumption

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

-Where aquatic animals are grown in farms or
aquaculture production areas, the competent
authority has monitored the compliance to sanitary
requirements



6.2.5 Health Attestations for Export of Products of
Aquatic Animal Origin

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.



6.2.5 Health Attestations for Export of Products of
Aquatic Animal Origin

The products of aquatic animal origin were handled in
an establishment that has been subjected to
inspection by the competent authority of the country
of origin and implements a food safety management
system based on HACCP principles or an equivalent
system.
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Template No: (5) Health Certificate for Export of Products of Aquatic Animal

Origin (Fish and fish Products, including molluscs, crustaceans, and echinoderms)

Health Certificate for Export of Products

LAl ¢ palinn I3 S ) san daal 03 Aol

Caladiiall deall dsaeall Balgldl

of Aquatic Animal Origin @ G el gl ] 5
1.1 Consignor (Exporter) (D) Jowpall | 1.2 Certificate Reference No. Aganall B . pall a8 00
Name [ Place of Issue Ndeal (LS
Address O gadt Date of Issue N i 5
1.4 Consignee (importer) (A stanall) Agdl Juusal) | 1.3 Competent/Certifying Authority Aliiall Al 11 dgadl
Name it Address Ol gl
Address Olsiadt | 1.5 Country of origin Liiall al: | 1SO code 3391 3al
1.6 Country of Destination Jy=gll Ay | 150 code S5 Gay
LT Producer. Aadlall 4520 | 1.8 Packing Est. (if applicable) (225 ) Slaall A5 a0
Name Pl Name P ]
Address O pladt Address O gl
1.9 Border of Entry/Country of Jpdhall dila/ J gl AL | 1,10 Border of Loading/Country of Jpanill a8 g5 jdlaall aly
Destination Dispatch
L11 Means of transport/conveyance Jaih Alies g 112 Conveyance Identification No. R ALy Ag A/ A gl GBI
By Air O s
By Sea [m ] TRt 1.13 Temperature of Food product dgildaldl Balal) Bds B0 o A s
By Road ] SH Ambient A3 all Bl s A s
Chilled A
Frozen dadwe
L.14 Commodities Certified for: o el ALY ailaull sl 5 S
Other [ A1  After Further Process [1 Al dallaa sy Human Consumption [ 5 8 et S5
Directly:
L15 Identification of the Food Products ALY Lyl g chgea oS
BEma s Dt e HS-Code Treatment Type Erand Name e e No Packages | Batch/Lot No. | Total Weight
23RN 5l i 3.5 o ‘:;:‘" = Aadad £ 5 B el Akl Y fats | e s aaall dae m"‘}‘. - IS il
I.16 Health Attestations doauall ol ady)
General Attestations dale lald)

The products of aquatic animal origin are safe and fit for
human consumption

o2 AL Aallia g (dial) daglis 35 pall clatiall o)

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

et dilad e gl JoaW ild gl Cilainadl jaan )
gz e lable g cnnd W Al

Where aquatic animals are grown in farms or aquaculture
production areas, the competent authority has monitored the
compliance to sanitary requirements

£l e Oanta S gadl JeaWl @il Tyl $LaW G 55 Jla 8
‘_711‘- R.J'LE)H Amazala LsLLhJ! Ty Olé 6:&;‘!_\)5-—! Ctu] LSLL;-: 51
el aly 8 dana I 3E ) deadl 08 e sl cilllaial

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.

Caiiacidel e gaadl oot il By el slall 35080 A
Lu-'llln.g ?S::l-hj JJE-'I.JAJ.L IJ;!lJ; e‘L-E:I_j ..'971_‘1 C;L:‘--Q:IH I.:}lL._‘JJﬁ.—lA! Liiéj
3 e ) A 3 il phe Aol e Alla 5 aliley L ) Aa sl

Ll 5o 8 ) plana dan 5 g

The products of aquatic animal origin were handled in an
establishment that has been subjected to inspection by the
competent authority of the country of origin and implements
a food safety management system based on HACCP
principles or an equivalent system.

ot ot gandl (LWl ld 3y janddl Cilatiiall J gl ililae gl jal) A
cliinal) aly 8 302 0 38 )l gl (18 (ye G0 U dasala oliiig
ol gl alkad poalie N Taldiad el3ad) Gadlu 5 0a) Alas  3alai g

Al e

Additional Health Attestations (Declarations) if deemed necessary

S el ) cdald Al dasa Clold)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:
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6.2.6 Phytosanitary Attestations 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
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.
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Template No: (6) Phytosanitary Certificate for Export of Plant and Plant products

T ) 920 &y gal Golaa g8 ) el 030) Ll g

Logo Phytosanitary Certificate for Export To GCC Countries
Place of Issue: 1Yl Glsa | Certificate No.: Balgdll oB

From: Plant Protection Ot_gam'za tion Name:
Jhaall aly A i) A8 ol e i Agad) e

To: Plant Protection Organization Name:

3 inaall A1 A ) A8 51 s M) Agad) )

. = 1. 1 o \ -
Neme & address ol Comyignee Upeatcling Name & Address of Exporter Wl sie g puaill 44
Point of Entry Jsdal Ak Mean of Transportation: A Ay g
Description of Consignment Aak)) ciay
(pS) Adlaal) Apasl) Lidall dga 3 _jsaall cilaMall Lgdaa g 35 k01 33e Claill Apalall plandd) iall e
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

Alal! gi/g Eiglill e jugdaill Alalaal)

Chemical (active ingredient): 3 (Adadl) 3atall) il ghassl Treatment: shadlaal)
Temperature ;5,00 43,3 | Concentration: 1A
Date: Hapl Additional Information: 15 A1 Gila glaa
Health Attestation Laall 3aldYy)

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.

@AY algadl Gl Aglall cladidly bl of e daledll oda Baliad
Spnaliall Sadiaall Clel a8y La L) i/ 5 Lpaasd &3 23 La 35S0l
e iy 3 ) giaall Al bhasa Al ool )30 jaadl Sl (e LA Siaa gy
Las egatlal) (yglaill e J g3 (o) Al davall il ol puza gl

2 gl Al A Gy ol e Y Gl s b

Additional Health Attestations (Declarations) if deemed
necessary

A 5Nl 1 ald Rl Lms il

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

peaiall el 2l ALE 55 o
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6.2.7 Health Attestations for Export of Assorted Foods

Food products are safe and fit for human
consumption

The food product(s) was handled 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.



6.2.8 Health Attestations for Export of Honey and Bee
products

Honey and/or bee products are safe and fit for human
consumption.

The food product(s) was handled 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.



6.2.8 Health Attestations for Export of Honey and Bee
products

Honey and/or bee products except (royal jelly) are
Produced at a country free from Varroa spp, or has
been strained through a filter of pore size no greater
than 0.42 mm; or frozen at core temperature of minus
12°C or less for at least 24 hours
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Template No: (8) Health Certificate for Export of Honey and Bee Products*’

Health Certificate for Export of Honey & Bee Products to

Cgtaahl Gl S5 N Jadll ciladia Jadll Jos tat! daall Salglll

| el Jgal
GCC Countries At
1.1 Consignor (Exporter) (otaadl) Jupall |12 Certificate Reference No. Agaeall Bgill o sall aB
Name aatl) Place of Issue Sl (iSa
Address 1 gend) Date of Issue ) o f
1.4 Consignee (importer) Al Juapadt | 13 Competent,/Certifying Aaiiall dglB 0 dgat)
(Asienalt) Authority
Name et Address Ob gl
Address Olgadl |15 Country of origin Laiall b | 150 code S5 ey
1.6 Country of deasl & | ISO code S e
Destination
LT Producer. Aadlall As,00 | 1.8 Packing Est. (if applicable) (425 Ol) Blomall As 201
Name ) Name il
Address o gadt Address O gt
19 Border of Entry/Country of i/ Jgpa gl AL | L1D Border of Loading/Country of Jeaadll a3 ga/5 il Al
Destination Jsdal Dispatch
L1i1 Means of transport/conveyance  Jil Al y 112 Conveyance Identification No. SR Alin 5 s 58 g jall) 2B 01
By Air O s
By Sea ] S L13 Temperature of Food product Al 3d) Balad) Bda 1 e A 2
By Road O [T Y] Ambient A3 Al 5l e e e
Chilled A
Frozen Sades

1.14 Commodities Certified for:

fh LGal iy il e 5

Other [ sl After Further Process [ 4 L) dalas amy

Human Consumption Directly: [ 18 pdlua cadi) $ISgmN

L15 Identification of the Food Products AR il g i 55
AL Nt HS. Cade Treatment Type Brand Name Rruuetsin ey No Packages | Batch/Lot No. e
31 5l s 8 ] i..sw_..,? liasile sl 2 el Aahall GG fu P':”"I Syl s w.‘,é" - A gl
1.i6 Health Attestations Aaall ol ady)
General Attestations dals olald)
Honey and/or bee products are safe and fit for human consumption. (et A Rl g (Al s Jaill ot gl g il e J

The food product(s) was handled 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.

Aaihe allie & Jaill Cilatia iy Jaill Jue _Jm e sl ol B

Al gaall Agall ol g Aaiadll BylE 1 Agad) U e 350 4l dealas (Jalia)

Lo b adgh allas fealon 1 TSl o300 Ladu 6o aldai (ol y olsew
Al

The competent authority and/or officially in the country of origin has implemented a plan
to monitor residues in accordance with the international standards for Honey (CODEX
STAN 12-1981)

T Ll S A G S Tl | 7y il T 0 g s
Joill CdnSiay adll g Aeatadl Adpall el Gy CdEial sea
{CODEX STAN 12-1981) } Al gl 53 040

Honey Bee and its products come from apiaries, which are supervised and controlled by the
competent authority.

TN Ggol Lo hasaiy —i 505 Jabia G 5 Aladiay Jodll Joe-

Ao

Honey and/or bee products are produced in a country or a zone (of at least a 100 km radius)
free from Aethina tumida infestation, and not subjecl to any restrictions associated with the
infestation. or contain no live honey bees or bee brood. or has been subjected to a treatment
at a temperature of —12 °C or lower for at least 24 hours or has been strained through a filter
of pore size no greater than 0.42 mm

(T e o 100 i) St 2l e Jaill Silagia gl g Jadll Joe 5)
s O o L Aadiya 3aa8 oY putadi g o Jaill sluinay Al o S A e
e 12- sie St @5 Jadll s gl e e e g gia W el
Lo o pom 3y e Y Blhma g dagd g4l o B dele 24 Gaad )
0.42 mm S=

Honey and/or bee products are Produced at a country free from, European foulbrood. or
have been found free of M. pfutonius by a test method described in the relevant chapter of
the Terrestrial manual. or have been processed to ensure the destruction of M. plutonfus.

Lmally Tal¥l G A0 ol fe el Ciladiie gy Jadll e )
Melissococcus (e Alla 53 gl A gall ol €05 a5l g g 90
als Ly letia Jomill | B i) 35 Jally Lpeasd 2ny piutonfus
LEN e bl faniad A5 ey lgiallea b Al gl Al

Meltssococcus plutonius

Honey and/or bee products are Produced at a country free from, American foulbrood. or
have been found free from spore forms of P. farvae by a test method described in the
relevant chapter of the terrestrial manual. or have been processed to ensure the destruction
of both bacillary and spore forms of P. farvae.

Alamally Afeatl e dila ol S dadll cladie gy Jaall Jee o)
i pall B ey e AUl 53 gaall o) gl ol Slrasl Gl S5 0
iy g Ugindla s il o o Dils 3 iapald B3y jlally Lgamnd 2my

P jarvae s S0 <t py Sheae e ploaill el

Honey and/or bee products except (royal jelly) are Produced at a country free from Varroa
spp. or has been strained through a filter of pore size no greater than 0.42 mm; or frozen at
core temperature of minus 12°C or less for at least 24 hours

Toipes e Al Adaia 3] Ay Jalie iy 3y ahaie o hadll a3
310,42 mm G LB paas 25 Y Slheae e Assd 5 a5 A ol 1l
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Additional Health Attestations (Declarations) if deemed necessary
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Name of the Responsible Department
Official Stamp
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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 agency25 (Societies and Islamic
councils) in the exporting country that approved by
the GCC will supervise the slaughter process and
provide documentation according to GCC
requirements.



6.3. Halal Certificate/Halal Slaughtering Certificate

Recognized Islamic bodies for Halal certification shall
issue Halal slaughtering certificates for non-processed
meats; they shall also issue Halal certificates for any
food products that contains meat, gelatin, fats and for
any food product labelled as Halal. Either Halal
slaughtering certificates or Halal certificates can be
issued for the processed meat products



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.

68



6.3. Halal Certificate/Halal Slaughtering Certificate
Where meat products are manufactured in a country
other than the country of origin of that meat, a Halal
certificate is required from the country where the
meat was manufactured. GCC countries retain the
right to require a Halal slaughter certificates if
deemed necessary.

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



6.3.1 Halal Slaughtering Attestations for Export of Meat
and Meat Products-Slaughtering has occurred:

- in a slaughterhouse approved by the competent
authority of the country of origin and under the
supervision of an Islamic organization for Halal
certification recognized by the competent GCC countries.
- in the presence of the Islamic organization’s
representative.

- in an establishment where slaughter of pigs does not
take place.

- Slaughter was carried out by a Muslim slaughter man
with a knife.
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Template No (1): Halal Slaughtering Certificate for Export of Meat and Meat

Products

Halal Slaughtering Certificate for exporting Meat and Logo
Meat Products to GCC Countries

Lgiladia g agall Mad) madl) 3algd
A all galal) ool oglatll alaa 8l 3 )

1.  Certificate details Balgdd) Jualdd
1.1  Halal Slaughtering Balgall  an sall 95)51 1.2  Source lajaas
Certificate Reference No. Joladl zdll
1.3 Date: |
1.4  Health Certificate No: dauall Balgld) ad,
2. The Authorized Slaughterhouse: i pall Felosal)
2.1 Name of the felwall all | 2.2 Address of the Slaughterhouse Telewadl 0l gl
Slaughterhouse
2.3 Veterinary Approval No ol el i) | 2.4 Name and Address of Agal Olsie g aml
Competent Authority Issuing the dailal) dpan Il
Veterinary Approval Sl g paill

3. Authorized Meat Cutting Establishment

ua&_;d1?‘9ﬂli@h'ﬁj5_;‘

3.1 Name of the Meat Cutting
Establishment

poadl) askadl 38 e anl | 3.2 Address of Meat Cutting est.

poalll aglads 35 e ()l gie

3.3 Veterinary Approval No

bl g paill i) | 3.4 Name and Address of
Competent Authority Issuing
the Veterinary Approval

Aac I dgadl Ol pie g aul
& bl 7o esill dalal)

4. Identification of the meat and meat Products Whladia g asalll Cisiual § Ciges o5
Meat Type Carcass :r:r:: S:::Jt:h::r Expiry Date No Packages Batch/Lot No. Total Weight
{Whole/Cuts)
. daghl Aabad) g i i -
f o 3 | g s eyl | | sae dadahitasan ST
poalll g g8 (/L) il =l &) e L f 9 ! Al i RO
5 Halal Slaughtering Attestations ol gl 5ald)
Slaughtering has occurred: el

- in a slaughterhouse approved by the competent authority of the
country of origin and under the supervision of an Islamic organization
for Halal certification recognized by the competent authorities of the
GCC countries.

- in the presence of the Islamic organization’s representative.

- in an establishment where slaughter of pigs does not take place.

- Slaughter was carried out by a Muslim slaughter man with a knife.

and g oLaiall aly S Laiaall Agadl 0B e Jloa plieay -
Sleall JB e lay e peae Gpadlal da LA
Zgrpall galad) 32l G gha salpna 98y Fncainal

M da prae LaZlu) Dap (yagia jplany -

Ll i ey W S B -

Sl aladiulyy Gpabioe Gplial gy -

The fresh meat (chilled or frozen) originated from a country and a
slaughterhouse that is authorized to export meat to GCC; and the source
of the meat is Halal animal.

ey Ugd e (33ama o) 53 y3e) A jlall apalll Laie o
sl Jaab Galaill padas Jgo (N sl legd 7 gansa
N EL LI PYPR FASTNEDRPS-STRT |

Certifying Agency: 1Balgall dadlall dgal)
Official Stamp: 1l 2330 | Name of certifier: sl ol
Date: :f Ml | Position: sAdgl gl

Signature sadgl




6.3.2 Halal Attestations for Export of Products of
Animal Origin

-The food products which contain ingredients of
animal origin including meat, fats & meat derivatives
(such as gelatin) have been extracted under the
supervision of a recognized Islamic Agency for Halal
Certification in the manufacturing country.

-The food products which contain ingredients of
animal origin including meat, fats & meat derivatives
(such as gelatin) have been extracted under the
supervision of a recognized Islamic Agency for Halal
Certification in the manufacturing country.
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Template No (2): Halal certificate for Export of products of Animal Origin

Halal Certificate for Export of Products of Animal

Origin to GCC Countries

il g8 Lgaiaal b padiieall 43891 paeall Mall Silgd
gy ) it Jgal Gygladll Gulaa Jg3 (N g Jual il

1. Certificate details Balgddl Jaaldd
1.1  Halal Certificate BAgEl Laasall ad )l | 1.2 Source W jias
Reference No. Sl
1.3  Date: WG | J
1. 4 Heath Certificate No.: ‘ tiuaall Balgdl) A
2 asalll Clalie Je g siad Al dalaall 408 Y) Cisial § Cipa 58
Identification of the meat and processed foods containing meat products
Name & Source of
Pescription of Me?t and Brand Date of Expiry No Batch/Lot Total Weight
its Name Slaughter Date Packages No.
Food Item A
Derivatives
Salall a5 g pasl agalll jiaa FITAT N fal ad -
A 331 LGS g igaw | EYEN | Ty okl e ey | oS s
3 Halal Attestations Dlall saldl

The food products which contain ingredients of animal origin
including meat, fats & meat derivatives (such as gelatin) have
been extracted under the supervision of a recognized Islamic
Agency for Halal Certification in the manufacturing country.

Oadly o pallS s Jual Cild CligSa e @giadl 432
il ) Cand LgaaBladil 5l Lgaliil &3 28 (sl Jia) o galll CilEida y
O gl s ) Aatitiall cilgall U (a Bacine dpadlad A g g

gl aly (B gy el gl 5

The recognized Islamic Agency has verified the related original
Halal slaughter certificate(s) associated with the meat
ingredients used in the manufacturing of the concerned food
products.

Ala¥) Il il 3alged () (e Biaily Sadiaall el Al il
pelae Jgal daisall cilgall (18 e Sadies e A8 e 5 j0lia
poalll O o Sl ae o Ll oy 3 2y el alall Jgal o glatl
3055 Ll A pyialll & Resdiudl ppadll cliidey (aaally

Al el il Salg iy

4 Certifying Agency

13l dadlal) dgall

Date: He ol

Official Stamp:

Name of the certifier: soaddll aul
Position: FERL
Signature: 18 gl




7. Inspection and clearance of imported foods

Steps in the inspection and clearance process for
consignments of imported food are summarized in
Annex 1. Inspection and clearance of consignments of
imported food will be carried 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.

7.2 Temporary release of a consignment may be
allowed in the case of non-compliance with some
import requirements not related to food safety.
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8. Food imported for non-commercial purposes

are designated as:

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

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

-Food promotion samples for non-commercial
distribution for human consumption, accompanied by a
health certificate and labeled with the term (free
sample)
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9. Food prohibited from importation on food safety
grounds

-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 human consumption.
-Food religiously forbidden as per GSO technical
regulations. (from food suitability perspective).
-Food with ingredients or additives that are not
permitted based on scientific evidence or GCC
requirements and international standards.
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10. Prohibition of importation of foods on sanitary or
phytosanitary grounds

Any consignment of imported food may be prohibited
from importation on sanitary or Phytosanitary grounds
to protect the life and health of humans, animals,
plants and the environment, as deemed appropriate by
the countries of the GCC.
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A. Technical regulations and standards for Meat & Meat products

NO Title
Ground meat
1 GSO 1816 :
piall aalll
Beef, Buffalo, Mutton and Goat fresh meat.
c 80850 Al elally plally s galadl 5 i) gl
3 GSO 997 Beef, Buffalo, Mutton and Goat meat, chilled and frozen
Baanall g 82 j0all Gelall g laally e galadly il 2 gal
Prepared meat: Burger meat
4 GSO 948 A
2ol aad -5 el 4 salll,
Prepared meat — Sausage
5 GSO 814 s s = ..
w@i)w&1_ow1?};ﬂ|}
Fresh, chilled and frozen Camel meat
. R0t aanally 52 ysally i 3alt Jaall g
Prepared meats: canned corned Beef and Mutton meat
7 GSO 1293 . p
Aaall (251,580 Glally Sl o gal,
Canned corned beef.
8 GSO 504 e mladll i) pal,
Halal food part (1): general requirement
- SRR 0 Aalall caldal 13Y1 1Y 6 el — JBad Ade
Halal food - part (2): guidelines for Halal food certification bodies and
10 GSO 2055-2 their accreditation requirements
el laled ol leal Aalall ldal G JGN 6 jall - J3all Slamidl)
1 GSO 993 Animal slaughtering requirements according to Islamic law.
Ay Ry il AlSY ke o sl 0 il j3E,
General Requirements for the materials intended to come into contact
12 GSO0 2231 with food.
Ag3e S Aadall 3 gall Cildial gal dalall il 1EW)
Code of hygienic practice for meat.
13 | GSO CAC/RCP 58 gl Ayl Ll VY A y3a
General requirements for preparation and handling of Shawaurma.
14 GSO 1060 La gLl le:&j paA.xl il Aaladl Cildal LIV
Martadella (Luncheon).
15 GSO 1818 o RN
(053N i yall pal
Code of hygienic practice for preparation, transportation, handling and
16 GSO 815 storing of fresh meat.
Aa Ul o gadlh ey Jglaig Jiy agat] Anall 4 laall Wl
Processed Edible Animal Tallaw.
17 GS01860 Aaiaall 432al) 44l gual) H:.:Jl
18 GSO 2276 Detection of lard in food

PV Ay nall cps ge Calll




The Gulf Accreditation Centre
GCC Accreditation Center.html

Halal accreditation is a formal declaration by
an accreditation body which testifies that a
particular Halal Certifying Body is
competent to certify Halalness of specific
products or services.
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The Gulf Accreditation Centre

http://gcc-accreditation.net/en/approved provider/




Secretariat General
of the Gulf Cooperation Council
The Cooperation Council for the Arab States of the Gulf
GCC

Thank you very much for your kind
attention
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