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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 adopted the amendments on the first
version at their 3" meeting held at the GCC Headquarter in June 2016.

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 access to
it achievements, regulations and all the materials related to the joint cooperation 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 common 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
society, 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 inspections
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
procedures 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 integrated 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
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 (refer to appendix No.
4).

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-recognized 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
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.

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.

L 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
packaging is intact and provides sufficient information to allow entry e.g. name and number of food
establishment in the country of origin.
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The Guide incorporates Codex, OIE, IPPC standards as international benchmarks where

appropriate.

There is ongoing work in the GCC countries to harmonize all regulatory requirements
for imported 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 towards a fully risk-based approach to assure the safety of imported foods.

. Definitions:

The following words and expressions shall, unless the context otherwise requires, have
the meaning hereby assigned to them

Adulterated
food

Aquatic
Animals

Assorted Food
Products

Certificate of
fitness for
Conveyance

Competent
authority

Food where certain materials have been added to its original
ingredients affects it by reducing its quality and nutritional value, or
where some of the nutrients have been removed partially or entirely,
or a general permitted additive has been added to the product,
without disclosing these changes on the food label.

all life stages (including eggs and gametes) of fish, molluscs,
crustaceans and amphibians originating from aquaculture
establishments or removed from the wild, for farming purposes, for
release into the environment or for human consumption.

A variety of food products which are shipped in the same
consignment which do not belong to: meat and meat products; fish
and fish products; milk and milk products; eggs and egg products;
honey or bee products. The certificate for assorted products can be
used for products such as spices, dry fruits, desiccated coconut,
sauces, tea, coffee, packaged breakfast cereals, packaged nuts,
vegetable oils, packaged dry fruits etc. One certificate can be used
for multiple products.

Certificate issued by the concerned party (i.e. exporter, shipping
agency or officially recognized third party) in the country of origin
or exporting country that assures the fitness of the conveyance used
for transporting food and proves the suitability to transport the
exported food.

The official body or officially-recognized body that has regulatory
jurisdiction for food control.
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Condemnation

Conditional
release

Consignment /
Shipment

Contaminant

Delivery notice

Documentary
Check

Equivalence

Fitness for
human
consumption

Food

Food Control

The action taken by the competent regulatory authorities of the
importing GCC countries to dispose rejected food proved unfit for
human consumption.

Action taken by the competent authority to allow release of a
consignment of food to the importer under prescribed conditions.

A defined collection of food products normally covered by a single
certificate. It may consist in either a portion of a lot, either a set of
several lots.

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),
manufacture, 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 extraneous matter.

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

The process of reviewing and verifying all documents
accompanying a food consignment.

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.

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.

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

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.
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Food chain

Food Handling

Food Hygiene

Food
Inspection

Food label

Food Safety

Food
Suitability

Food safety
management
system

Good
Operational
Practices

Food
Traceability

Hazard
Analysis and
Critical

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,
wrapping, 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
suitability of food at all stages of the food chain.

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.

Any tag, brand, mark, pictorial or other descriptive matter, written,
printed, stencilled, marked, embossed or impressed on, or attached
to, a container of food.

Assurance that food will not cause harm to the consumer when it is
prepared 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 traceability.

A set of good practices related to food / feed and the surrounding
environment, including any process, which includes good
agricultural practices, good veterinary practices, good hygiene
practices, good manufacturing practice.

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

A scientific system which identifies, evaluates, and controls hazards
which are significant for food safety.
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Control Points
(HACCP)

Halal
Certificate

Halal
Slaughtering
Certificate
Hazard

Health
Certificate*

Health claim

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.

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.

A biological, chemical or physical agent in, or condition of, food
with the potential to cause an adverse health effect

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.

Any representation on a food label, 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
physiological 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.

4 The certificate template should be in certain format approved by GCC which is based on principles stated on
codex. (Ref: codex CAC/GL 38-2001)
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Processed Food

Product
Identity Check

Importer

List of contents

Lot/batch

Microbial
contamination

Milk Product

Nutrition
claim

Port of entry

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.

Food items of one product type which have been subjected to
processing such as canning, cooking, freezing, dehydration or
milling but do not belong to the following categories in the GCC
Guide: meat and meat products; fish and fish products; milk and
milk products; eggs and egg products; honey or bee products.

A visual inspection verifying all documents and certificates
accompanying the consignment and making sure they match the
product itself.

A person or legal entity importing food to GCC.

A packing List or invoice or any document issued by the exporting
company 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.

Is product obtained by any processing of milk, which may contain
food additives, and other ingredients functionally necessary for the
processing

Any representation on a food label 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 airport customs border which is designated as an entry
point for shipments imported into any of the GCC countries.
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Preventive
detention

Physical
examination/
Check

Release for re-
export

Reserve
notification

Risk

Risk analysis

Sanitary
measures®

Requirements

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 consignment 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 documentary 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 detained 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.

Organized decisions making process related to food safety, based
on a scientific basis and developing necessary precautions to
manage a process consisting of three components: risk assessment,
risk management and risk communication.

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

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

5 Sanitary measures include all relevant laws, decrees, regulations, requirements and procedures including, inter
alia, end product criteria; processes and production methods; testing, inspection, certification and approval
procedures; 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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Standards

Statement of
entry (customs
declaration)

Technical
regulations

Temperature
readings
Record during
transport

Temporary
release

Conveyance

4. Principles

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.

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

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

Total reading (paper or electronic) of temperatures during the
transport of refrigerated and frozen food, through the use of
(Thermographs) devices to measure the circulating air temperature
or food temperature

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

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

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’.

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 guide is considered a mandatory legal tool that will regulate the imports in a harmonized manner, thus
optimizing resources and avoiding redundancy of procedures in the inter-trade between the GCC countries.

" The GCC member countries are currently developing an “implementation guide” that will provide more
operational dimension to the means of conducting the inspection and scenario based tools to ensure consistency

in decision making.
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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
transparent, 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 regulatory 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 authority 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 approved 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
outcomes 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.

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

5.1.1 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 different 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
o 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. The numbr of risk categories may be increased on the basis of risk
assessments conducted. GCC food classifications may change on the basis of new
scientific evidence of potential food borne risks to human health.

5.1.2 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 shipments 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

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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e.g. high risk foods or foods with characteristics that are of particular concern to
consumers.

Documentation of compliance history will include reference to:
e Correctness of all documentation accompanying a food consignment, including
attestations
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-compliances;

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).

5.1.3 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.

5.1.4 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:
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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.

Memorandum of understanding (MoU’s) between competent authorities
Equivalency agreements Include Para on “Equivalency”

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:

Certification, exporting country alternative assurances, and import inspection
requirements for all consignments of foods, being those specified in GCC
technical regulations.

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

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 included (i.e. Importer,
Manufacturer/producer, Brand name and country of origin).

Special import inspection arrangements that recognize assurances provided by
the competent authority in the exporting country.

Food products are classified into three categories according to the degree / extent of
their potential risk to human health; these categories include high, medium and low risk
foods. The numbr of risk categories may be increased on the basis of risk assessments
conducted.

The GCC Food Safety Committee will establish the list of foods under each of the above
categories 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
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e Mechanisms for information exchange with the competent authority in the
exporting country.

o 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
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®

All consignments must be accompanied by an original health certificate issued by the
competent 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.

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*°

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

e o o ¢ o o

® 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

0 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.

11 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 principles stated on
codex. (Ref: codex CACIGL 38-2001).
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e 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

e Temperature records where required

e 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.

An exporting country shall assure that exported food to GCC countries is safe and fit
for human consumption. Exporting countries shall certify or otherwise assure that the
food meets the importing countries (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 inspection system, including a
sampling of the certified establishments.

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 system.

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.

Where ever possible the exporting countries shall issue health certificates using the

health certificates templates provided in appendix No. 2 of this guide. However, if
exporting countries prefer to use their own health certificate templates; a pre-approval
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with the GCC countries will be required and the certificates should include all the
attestations required in the GCC health certificates templates. *2

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 appendix no. 5 of this guide.

GCC competent authorities may request additional health attestations (Declarations) if
deemed necessary; for instance, in case of incidents, emergency situations, or to assure
fulfil of OIE, GCC or Halal requirements that feed for animals, fish and farmed fish; or
for any other reasons.

6.2.1 Health Attestations for Export of Processed Food

The Food product are safe and fit for human
consumption®s.

A mllas () ade ol2all o
‘5.46.3&\

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

= 3]l alanidll J gl clilee ¢ 5al A3
deall J8 e LI Zeald dilde oliia
GL:\AAj)u‘M\:\.«A.M ) /g duaiaall 4@
GJ) Jaliie) o)l Ldu: ’SJ\.{\ eLEJ d.daﬁj

Al Lo i gl allas (oolue

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*

allay () dails Lgilatiia i/ 5 0 9alll 0

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.

38 ge s Linall aly 3 daidall cilgall U8
gl Jsal (sl ulae J50 J8 (e 4le
Al deall Gl Cad dergs A el

B dadll A gally aiddll

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

Carcad Gl g (e Liladie sl 5 asalll ()
Ok bl U8 (e oy 5 7l J8 andll
Ll aly 3 daiaall 4l )1 dgall (il

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

<8 Leilatiia i/ 5 o salll J gl illac o] ya) o
sl dgall U8 e 40 dal ol
1Al Al B)\AJ eu:.i d.\kﬁ} cdoataall

Al Lo sl el ol goale ) Tl

2 Appendix No (5) show a list of various food and templates of the required certificates
13 Type of food must be indicated in the certificate e.g. jams, chocolate
14 Type of meat must be indicated in the certificate e.g. beef, lamb, poultry, etc.
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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 meat
and/or meat product comply with GCC
requirements.’®

@ sl Akl Glejledl Gulai
G jiaa L Lay) Ay yhand) Ay 5aY) aladii
Clilsadl (& Aol )5l Clslaslly (el
Leiladia i/ 5 asalll & liia gl Ol 5 Al

A 3 Apandal) Slllatall ae 48 gl

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

L Sl i ol a8 e eladll iy

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.

o ol Gl g Lilatia )/ 5 psalll jaas o
;«Lﬁlu\_a cdj.:a.d\ ‘fa\}\aj\ uﬂl’})ﬂh %Jﬁ
el delia )l 5y Ll culall Jily

RE W

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®’

las () ales alaiie 5l 5 calall ()

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

U8 Ge bl Ganill deali, ded
LAl Ay b dusiiall ds ) dgal

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.

adladia )/ 5 cudall ol llee ol ja) o
deall U8 e AL dela oliie &
eLL_.I ...j .-‘5 1 e S\ JL'I ‘; b - S‘ aﬂé&‘)j\

AU (sobue I ol o13l) LSl 5,1
Al L sl el

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. *

15
6

[N

[

7
8

[N

Appendix No (4) show a list of these requirements

@ sl Akl Glejleddl Gl o
il e Lad Lag) Ay skl 4501 aladii)
Clil gall (8 Aol )5l Sl slassl g (sl
S sl B cldde A1 o)y Al

Apmalal Cilllaiall e A8 sia 4ilaie

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).

Type of food must be indicated in the certificate.
Appendix No (4) show a list of these 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. *°

ias (0al) aile ailatia 5/ 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.

Leadl S 0n A6 Aaald ol s
RISPERE PRI RS AT WL
allai foalaa ) Taliia) ¢ )aadl dadl 3l

Ay L 5f el

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. 2°

& sl Al Cluladl Gulai &
il Jine Led Lay) 3y yhanll 4 a1 alasiin)
ol sall (8 Al )3l clyslaslly (sl
alaiie /5 canll B Slide 4

Tonlal) el e 48 5ie

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 2

Aalla s (Aal) Aades 2 pall clasial) o)
¥ Dl

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

Ja¥) cld el claiiall jaae )
sl ¥ s Aals ye Jilad (e ) gl

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

daa¥l @3 &y ad) L) Ay 55 Jls
W) shlie 5 & ) e sl
Slo 6 Al 3haliadl sda (lé s
AN Al i e daall bl

Land) aly b daiadl

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
contaminants that are
internationally.

biological
prohibited

Ja¥l @l Aadl clall s
Lt W g Camia el e ) gaal)
oSl 5 lalaall Jilas ol g apal) aieal
A oe Ay 4Bl Lo ) da el Ll
dnglen o bS5 dglpe clisk

L5338 sl

19 Type of food must be indicated in the certificate.

20 Appendix No (4) show a list of these requirements

2L Aguatic Animals means all life stages (including eggs and gametes) of fish, molluscs, crustaceans and
amphibians originating from aquaculture establishments or removed from the wild, for human consumption.
(Aquatic Animal Health Code-2012 -OIE)

22 Type of food must be indicated in the certificate.
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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.

MJ;J\ Alatiadl J gl alilee ¢ sl ?3
daals oliie (& Jlgall Jua¥) il
(o il B8l dgall 8 (pe 2450
el AaSlas 5] oUas 3l s (Ll aly

Al Lo gl el ol goalae ) Tl

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.

atall o) Jde salgddl oda Balas
LAY Mgl Aslall clamdl
L 5 La L8l Sl 5 Lgnand o5 8 Lin 5
LA Gaa g danliall sadizall cile) jadd
Al lasas ) el aall il
cililbial A g sl e (35 02 siesall
Ostadll s Jpo gal dglall daall
e Y el ey 8 La il
20 sl Al sl 4 jaal)

6.2.7 Health Attestations for Export of Assorted Foods

Food products are safe and fit for human
consumption 23

Aallia 5 (Aal) dad 402al) cilasidl) )

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.

L)) il ol llee sl a)
Ji e A6 Aeald Aihe olaie B
U il dgall ol /5 dumisall Al ) deal)
eIl Aads 5lal alai (Buaiy clian
Alile Lo ol alas (oale ) Tl

6.2.8 Health Attestations for Export of Honey and Bee products

Honey and/or bee products are safe and fit for human
consumption. 24

(el) e Jadl) clatia i/ 5 daill Jue
(oY) eDlgiudl dalla

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.

Claiie g/ 5 Jadll Jue Jslx Gllee ¢l jal o
Oe 48,0 dazala (Jalia) dglae oliia 8 Jail)
A dgall o /5 daidal 44 ) deall Jd
) Tl o l3a]) Ladls 5,1 s ulaiy clyans

Aliley Lo sl el ol galaa

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)

Usaall dgall ol /5 daidall 3l )l deal) Gub
s ciliiall sy dad Lasd) ol 8 T
Jaill Cilatia s Jadll Juses dusalall 2 all el
CODEX STAN ) 3l giull i 325l

(12-1981)

2 Types of foods must be indicated in the certificate. (See Defenition of Assorted Foods)
2 Type of food must be indicated in the certificate.
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Honey Bee and its products come from apiaries, which are
supervised and controlled by the competent authority.

oyl Jalia e a1 allafie g dadll Jue ()
Aanl) 81 Al el handi

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 subject 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.

dhaie 5l Al e Jaill Gladie i/ 5 Jaill Jue )
sludidy Ala¥) Ge d0s (JBY) e oS 100 ki)
Jue ) 5l L dadi e 258 (Y madi ¥y« Jadl)
sl Jaill Gaw ol o dad e (ssing Y sl
DI 1 Al 24 sad 8T gl a® 12- aie dtallas
G Lersi a3 3 Y blias e dspdyipiadl

.0.42 mm

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

e AdA Al e Jadll cladiie o/ 5 Jadll Jae )
3 gall G SG adl 5 s sV Aasdly ALY
Melissococcus — ¢» A& 32 siull
Jaadll 8 45l 45y ,hally Leaasd 22y plutonius
Lginlae i adl ol Al dilo 3 Ly Gslaal)
LSl Je slaadll el ARyl

Melissococcus 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. larvae 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. larvae.

Oe Al 2l e Jail) cilaie )/ 5 daill Juse )
A gal) o <G sl g S ) Rzaall AlaY)
av el Gl e g e DA 30 shusel)
Caaiadl ) Al Jis 8 dipaal) 43 Hlally Lewand
Glaae o sliail) ot 48yl Lgiallee

P. larvae. LsS) cile g

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

S 2L 8 Jalie e 2l adlatie 5l Jadl) Jue o
e a4l gl )5 Ul A g (e A4 il
a5 €0.42 MM o Lo ana 3y 3 Y bliias

Aclu 24 sad Jil 5 JAIa e da 3 2= s

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 supervise the slaughter process and provide documentation according to GCC
requirements.

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 2°.

% 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.

% Appendix No (5) show a list of various food and templates of the required certificates
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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 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.

el &

et dgall 38 e Yo sy -
Aoadla) L ol ) caad g (Ll aly
Laidall lgall J8 (e Lo da pas
sl ded ol Galae Jsu
A el
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e
Al s 4d ey Y S 8
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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. »

(3xaaa ) 33 y) Aajlall o gall) Laia o
) el Lag 7 sanne Flua s A 53 (1
5 Al sl Jsal () sladll Gl J0

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.

Jal Al s Ko e 4 gindl 33 Y
LDl 5 Lealis) &5 38 ((aidlal) Jia)
Baaina doadlul) s o) dga il ) Cand
odae Joal Aaiddll clgall J8 e
aall aly 8y jall dal) Jgal (o glacl

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.

e (98all Baainal) dnaSluY) Al Cuald
(e 33k dplal) J3all ) salgd ¢
Cleall Jd e sadine Bad) dia
gl Jgal o sladl) (udaa Jgal Aaidall
daadiiall o galll liiiia g o) aall 5 o galll

2" 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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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.

Situations where consignments will be detained include:
e Absence of a list of contents
e Incompatibility of food items described in the certificate with those in the
consignment.

e Absence of original copy of required health certificate and/or reference number of

electronic 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 poultry consignments, and Halal certificate for the required food as mentioned

in section 3: Definitions.

e Meat or meat products produced in food establishments/slaughterhouses not
listed/approved by the GCC countries.

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

e Evidence of any fraudulent certification.

7.2. Temporary release

Temporary release?® of a consignment 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

28 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.

2% 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
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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 financial 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 accompanied 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
request:

e 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.

o Repeat laboratory analysis in an accredited laboratory and under official

supervision of sample(s) that have been found non-compliant.

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

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

Re-export the consignment

Destruction under the supervision of the competent authority

In case of non-provision of import documents, other than health or Halal certificates,
the consignment 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 the consignment to protect consumers’ health®® (i.e. lack of sufficient
scientific evidence) including rejection and/or re-export of the consignment.

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.

30 The WTO SPS under article 5-7 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.
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7.3. Automatically detained food

Food is automatically detained under the custody of the importing country /Customs
Department, where:

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

e [Foods are prohibited from entry to GCC according to the competent authority
decisions in the GCC members.

e The food has already been rejected by another country

e 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,
accompanied 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 necessary 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:

e Food not provided with food safety assurances by the competent authority in the
country of origin/country of dispatch.
e Food from countries or regions subject to international health warnings

31 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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e 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®?.

e Food religiously forbidden as per GSO technical regulations. (from food suitability
perspective).

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

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

e [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:

e Foods entering the border crossing point for the first time

e Foods not compliant with food safety standards in the country of origin/country of
dispatch.

e Foods with history of repeated violations of GCC food safety standards.

e Foods rejected from other countries because of non-compliance with some import
requirements 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 Phytosanitary grounds 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.

32 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)

33 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

34 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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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

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.

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 statements 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
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2,

Flowchart = Control procedures on imported food
across GCC countries Borders

Py

ARG

Py

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

For electronic certificate-
Follow up in e-cert. office
with the number 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

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

Health Certificate for Export of Processed Food

o

Tl Joul oyglatl) (udaa Jod ) Aniiaal) LYY paall Asall Balgdd)

Products to GCC Countries Al
1.1 Consignor (Exporter) (sxaall) Jusall | 1,2 Certificate Reference No. daall Balgall 2 sall a8 )
Name a) Place of Issue eyl e
Address Ol giad) Date of Issue Sl
1.4 Consignee (importer) (Sogiall) 43) Juupal) | 1.3 Competent/Certifying Authority Luaidall A8 1) Agal)
Name ay) Address Ol giad)
Address Ol |15 Country of origin Laidl b | 1SO code™ 330 34y
1.6 Country of Jdsasll ah | 1SO code 36 33 34y
Destination
1.7 Producer. dailall A8 | 1.8 Packing Est. (if applicable) (229 &) Bhaal) A5l
Name pay) Name )
Address Olsiad) Address sl
1.9 Border of Entry/Country of Jsdall ddie/ Jguaghh aly | 1,10 Border of Loading/Country of Jpanil a8 gafs jaliall aly
Destination Dispatch
1.11 Means of transport/conveyance Jaill Ay 1.12 Conveyance ldentification No. R Agun g & 90/ 200 30
By Air O s
By Sea O su~ 1.13 Temperature of Food product 44035800 Balal) Jada 5 ) 2 a0
By Road O sx Ambient 43 210 5 ) o da o
Chilled Sy
Frozen e
1.14  Commodities Certified for: 2 Lgaladiny adldaddl (el 5 o
Other O sJAl  After Further Process [ A4l dallas 3y Human Consumption Directly: 0 :3_dba a¥) éblgiuy)
1.15 Identification of the Food Products A8Y) iyt g Cia 55
NETEE '[:);s)fjription i HS-Code Treatment Type3® Brand Name Production Date Expiry Date No Packages Ba,\t“(:)l:]fg_ oF Total Weight
WS g | gpast | e | comas | e | e | oM gea
1.16  Health Attestations dauall wlady)
General Attestations dale cifaldy

The Food product are safe and fit for human consumption.

=Y A mlla 5 ((al) ailes 121 o)

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

48,1 daala dplae oliie 8 413l claiall gl Clilae ¢ ja o
L ok clyamsy &l sl Bl ) /5 Aaaiall 48 ) Al U 010
‘US\A:} 9% }\ ;\u\.@J\ €U°" @J\_\A é‘\ Jaliii) ;\sz\ A BJ\J]

Additional Health Attestations (Declarations) if deemed
necessary

G Yl 1) dala Al dma ol

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

Date:

Caidal) (ad il Ak g g pasl
! s 3 609
g"“‘)“ ?ﬁﬂ\

;'@JL'J\

35 |so Code is Optional/not mandatory in all Forms
36 |so Code is Optional/not mandatory in all Forms

37 This information is necessary for traceability and in case of food recall.

38 Treatment Type is Optional/not mandatory in all Forms
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Template No (2): Health Certificate for Export of Meat and Meat Products

Health Certificate for Export of Meat
and Meat Products to GCC Countries

@ gl S gl (el Gl 38 1 Ui sl paual Dyl Bl

1.1 Consignor (Exporter) (siaall) Juayall | 1.2 Certificate Reference No. Apaual) Balgdll an sall o)l
Name o) Place of Issue Jaay) lsa
Address O gl Date of Issue ) E i
1.4 Consignee (importer) (2osiall) 43l) Juipall | 1.3 Competent/Certifying Authority Auaidal) Ald )l Agall
Name ) Address Ol siad)
Address Glsidl | 15 Country of origin Laiall &b | 10 code 33V ey
1.6 Country of Destination dsagll sy | 1SO code 35 ey
1.7 Producer/Slaughterhouse Est. flsallfAaibiall 45,80 | 1.8 Packing Est. (if applicable) (29 Ol Slaall 45,80
Name Ayl Name Ay
Address Ol siadl Address Ol sindl
Halal Slaughtering Certificate® 1.9 Dadl gl salgd
Source: L yaae Certificate No: EPRAIPCY
1.10 Border of Entry/Country of dile/ Jeagll &b [ 111 Border of Loading/Country of Jaaaill ad ga/b alaall ALy
Destination Jdsa Dispatch
1.12 Means of transport/conveyance — Jaill dlug 1.13  Conveyance ldentification No. R Al g Ay 9/ pail) B )
By Air O s
By Sea O e~ 1.14  Temperature of Food product 4013500 Bakal) Bda 5 ) o A 0
By Road O e¢x Ambient 48 a1 5 ) s Aa
Chilled L
Frozen daaa
1.15 Commodities Certified for: 1P Wl bl paid i ol
Other O s.Al  After Further Process [ 4dla) daltea oy Human Consumption Directly: [ 8k a3} digiad)
1.16 Identification of the Food Products LY dilatg ciuag
Name & Description of Food HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages | Batch/Lot No. Total Weight
005810 Batall e g pane “ifj:‘“ Miaad g 45 el Aadlal) L) FLEN) g5 e | mf/‘fi - A sl
1.17  Health Attestations dauall iyl
General Attestations FRPSARH]

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

oY) Bl Aslla 5 (Rl Falas Lgilaiia i/ 5 2 5all )

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.

Lol aly A daidall leall 8 (o Mdina g gad ja flosa (& QU goall ) o
) s Jang s A pad) laldl Jsad ¢ slal) Gulae J 90 08 e 4le B8l 5as
5yl A0 gally i o) A ) gl

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

ladal J (e 0321 5 el 8 andll Cariiad Ul gas (e Leilatia /5 o 5alll
Ll aly A Aaiad) A8 N Agall (i (sl

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.

Agall 8 (e Al )l Aaals oliiie b Lgilaiia i/ 5 o salll J 5l e o150 o
el aUai toalae ) Tabiia) el 3a0) Aadls 5 yla) allad a5 chacidiall 48 )
Al L

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.

Ol e e Lay) A ylandl A 5aY) aladind 8 3aadl 4 plaull il jlaal) (Gauda 23
S5 psall 3 il gl ol dad) il paal) 3 dael ) 3l il slasSll 5 (el
Al 13 Ayl Ll e ) gia Lgilatiia

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

Sl (alya¥1 e el auady Lead aly o Lgiladia gf/ 5 asalll jaas ()
Led

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.

cailanll il sl (3 5l Leidad o ol Gl s giladia )/ 50 salll aiaa

Additional Health Attestations (Declarations) if deemed necessary

b YT Gl 13) cdiald dudlia) daaca Chlald)

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

Date:

Caidall (addl Ak g g pas)
L iy A B0 )
o) p5Al)

ol

39 Halal certificate serial number is issued by Halal certifiers (Islamic association)
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Template No (3) Health Certificate for Export of (Milk, and Milk Products)

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

L)

Al J gl G glatl) (udaa g3 ) Allaiia g culal) paat! Laal) Balgdl)
L

1.1 Consignor (Exporter) (sxaall) Juyal) | 1.2 Certificate Reference No. daall BalgAll 2 sall a8 )
Name sy Place of Issue Juayl glsa
Address Ol siadl Date of Issue BEHECE
1.4 Consignee (importer) (Qosimall) Al Jusall | 1.3 Competent/Certifying Authority Auaital) 418 )1 dga)
Name ) Address Ol giad)
Address Olsidl | 15 Country of origin Laidl ok | 1SO code 33 4y
1.6 Country of dsagll sy | 1SO code 35 ey
Destination
1.7 Producer. dailali A a0 | 1.8 Packing Est. (if applicable) (229 &) Bhaal) A5
Name P Name aat)
Address & giadl Address Ol sind)
1.9 Border of Entry/Country of JeAal diie/ Jamash 2l | 1,10 Border of Loading/Country of Jpanill a8 gafs jalaall aly
Destination Dispatch
1.11 Means of transport/conveyance Jal Ay 1.12 Conveyance Identification No. SR Agen g & 9/ 2500 )
By Air O ¢
By Sea O o~ 1.13 Temperature of Food product 401380 Balal) Béa B ) s A0
By Road 0 ¢x Ambient 4 ) 30 s A0
Chilled e
Frozen daxa
1.14  Commodities Certified for: 1oh Wl R ailad) el i o
Other 0 ¢.Al  After Further Process [ Al dallas sy Human Consumption O :5di V) Blgiad)
Directly:
1.15 Identification of the Food Products LAY dilaty Ciua g
Name & Description of Food HS-Code Treatment Type Brand Name Prugz;:etion Expiry Date No Packages | Batch/Lot No. Total Weight
A5 Slal) i gy and A:..s}i‘;: "T lladi g i 4 a3l Lada) TUM S | sl as | Al A m‘/‘f{ | s
116 Health Attestations daual) ciady)
General Attestations dale cifald)

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.

ill Ganal g Al il g allaiia /5 calall jaas o
L) aly 8 daisall 406 )1 Agal) J8 (e s lal)

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.

dwnld oliie & adlaiie 5/ culall J5ls5 Clilee ¢l a) o
PM@JW\;&;M\@@M@\@OAL&)M
Alley Lo sl gl Al oabae ) Taliind 132 &adlus 5 10

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.

4kl 4 50Y) alasial L saal) & k) Clajleall Gadat
Al Sl sl G dae) )3l sl (sadll G Siae Lgad Lay)
cllliall ae 48 gia ailadia /5 culall b clide 41 ol

Al

Additional Health Attestations (Declarations) if deemed necessary

YY) i 1Y) cald ddlia] daaca Cilald)

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

Date:

oaiall Gadil) Ak g5 an
LQJ&@L!:J\ EJ\J\J\ P’“‘
w}‘@iﬂ\

;@JW\
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Template No (4) Health Certificate for Export of Table Eggs and Egg Products
J3d (N (¥ Dlgiu Banal) Allaila g Bailall am ysduail Auaual) Balgdd)
Tl gl gl uglall e

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

S

1.1 Consignor (Exporter) (sxaall) Juyal) | 1.2 Certificate Reference No. daall BalgAll 2 sall a8 )
Name sy Place of Issue Juayl glsa
Address Ol siadl Date of Issue BEHECE
1.4 Consignee (importer) (Qosiall) Al Jupall | 1.3 Competent/Certifying Authority Auaital) 418 )1 dga)
Name payl Address Olsiadl
Address Glsidl | 15 Country of origin Laiall &b | 15O code 33V ey
1.6 Country of dsagll sy | 1SO code 35 ey
Destination
1.7 Producer. dailall As a0 | 1.8 Packing Est. (if applicable) (229 &) Bhaal) A5
Name ) Name petd)
Address O sindl Address gl
1.9 Border of Entry/Country of Jedall Mie/ Jpash als | 110 Border of Loading/Country of Jpanil) a8 gafs jaliall aly
Destination Dispatch
1.11 Means of transport/conveyance Jall) Al 112 Conveyance Identification No. R Agan g & 90/ 200 30
By Air O s
By Sea | PN 1.13  Temperature of Food product A5 Balal) a5 )) A
By Road O s Ambient 4 a5 s da e
Chilled e
Frozen e
1.14 Commodities Certified for: 1 Ll adin adlad) pand i &
Other 0 Al After Further Process [ 4ubli) dadtes sy Human Consumption Directly: O 5k a3 éigiud)
1.15 Identification of the Food Products LY dilat g Ciua
Tr‘eatment
Name & Description of Food HS-Code (gg;\é:gcf;fon‘ll Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
other birds)
1 ) 3, e dadl dsliay)
A3 Balall Cina g g an) P ,.;n' Jgsh dialy gula) Ayl dadlal) U &l s g 29kl aae nd m‘;’. sy S @i
S 42 (oA Al
116 Health Attestations dauall cjaldy)
General Attestations dale cifady

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

=Y D a5 ((pal) ails 4ilaiin )/ 5 Gand) )

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.

:‘.JU)H FEICAEN ouu.A LSS 4_1\;_\_\A }\/}

el IS lles o jal 5

30l aUai (ki ‘Lu\gg;LAM\@g)\a@\dﬁdﬁ
ALy Lo gl alas goalae ) aliind ¢1380) Al

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.

Akl 4 9a¥) alasia) b saad) 4y jhad) Gl jleall Gaadat
Al s alsall (B e )l il slasl s (saill il Jina el Lay)
Lomalall il ae 46 gia alaiia S/ 5 () 6 Cliiia

Additional Health Attestations (Declarations) if deemed necessary

G Y1l 1)

Authorized Officer Name & Position

el (2R Ligh 55 o

Name of the Responsible Department W i A B )
Official Stamp ) 258l
Date: gl
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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 Custall s 53 ol il Sl D Al lapiall sl Apaal B )
of Aquatic Animal Origin » / Al gidd) g sl

1.1 Consignor (Exporter) (saaall) Juyall | 1,2 Certificate Reference No. daall BalgAll 2 sall a8 )

Name ) Place of Issue eyl e

Address Ol sl Date of Issue S E

1.4 Consignee (importer) (Sogieall) 43) Juupal) | 1.3 Competent/Certifying Authority Auaidall A8 1) Agal)

Name ) Address O gl

Address Ol |15 Country of origin Laidl ok | 1SO code 33 34y

1.6 Country of Destination ~ Js<s! & | 1SO code 330 ey

1.7 Producer. Zailall S,a0 | 1.8 Packing Est. (if applicable) (49 ) Blaal s )

Name aa Name pay)

Address O gl Address gl

1.9 Border of Entry/Country of Jsdall die/ Jeagll sy | 110 Border of Loading/Country of Jpanil) a8 gafs jaliall aly
Destination Dispatch

1.11 Means of transport/conveyance Jadll Al 112 Conveyance Identification No. SRl Al g 4 58/, il o8 )

By Air O ¢

By Sea | m PN 1.13  Temperature of Food product A5 Balal) Bda 5 ) A

By Road 0 ¢x Ambient 4 ) 30 s A0

Chilled e

Frozen e

1.14 Commodities Certified for:

i Al sSIY gl Gas S o

Other 0 s,Al  After Further Process [0 bl dallaa iy

Human Consumption [0 :5 ks (eas¥! éDlgiud)

Directly:
1.15 Identification of the Food Products LAY ditaty Ciua g
Name & Description of : Production Expiry .
Food HS-Code Treatment Type Brand Name Date Date No Packages | Batch/Lot No. Total Weight
P . FERRATI Aallaal) £ g . R . . H
L) Balall e 39 s 4_;“:’:: Hosd g s A et Aadlal) CUN) &l | sleEV s 3l se i m'/‘f’, - A s

1.16  Health Attestations

daasal) cifaldy)

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

dale cifald)
=) DUl dallia 5 (dal) dasdes 4y padl claindl o)

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

A ye e ol annd V5 Al

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

& ) 3e Gana gl Jeal) @3 Ay ad) oLl Ay 5 s b
Ge A0 daala Ghlal sl gl ey ) Gkl
Ll aly 8 Aaisall 48 5l dgal) 8 (e dpanal) el

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.

Cirina GBlel o il sl daal1 il 2 janll clal) A0
bl oSl 5 lalaall s aldai s i) ataatl) bt G
S Alas o) Al sl A e Alla s alila Le gl s ad)

Ll 933 ) shana dn glom

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.

& sl ¥ il 2y el claiall J sl Cllee ¢ ja a3
Ll aly 8 Aaial) 48 5l dgall U8 (e 48 )1 deals oliiia
J\ &_\.A.AILGJ‘ ELE.I ‘LSJLLA é‘\ ij\_u.m\ ;\Aaj\ A s EJ\J) ELEJ LBJ‘LSJ

Al L

Additional Health Attestations (Declarations) if deemed necessary

YY)l 1) cdald ddlia) duaca Culal)

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

Date:

Caidall (addl Ak g g pas)
W g A 51y an
gm.aj\ (ﬂﬂ\

;GJW\
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Template No: (6) Phytosanitary Certificate for Export of Plant and Plant products

Al el Jgal @ glatil) (adana 92 () Jpeail] 45030 Laual) Balgdd)
Phytosanitary Certificate for Export To GCC Countries

Logo

Place of Issue: syl ke

Certificate No.: Balgdll b

From: Plant Protection Organization Name:
Jhaall aly b il 48 o Apan ) dgad) (se

To: Plant Protection Organization Name:
25 innal) Al b ) A 8 dsana 1 gl )

Name & Address of Consignee 3 ghal) () gis g an)

Name & Address of Exporter Ll sie g pauall dga

Point of Entry Jdal) ddads Mean of Transportation: sJA A g
Description of Consignment Ladll cinag
(p2S) Aileal) Leagl) Latal 4ga 5 jpaall ciladal) Lgia gy g kall aue Ll dalal) slany) i) A
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

aglay! g/ g gl cpa yagdaill Alalaal)

Chemical (active ingredient): 3 (Aladd) Bakall) iy ghassl) Treatment: LECEN
Temperature :3,0al 42 | Concentration: 1 5S A
Date: AP Additional Information: 15 AT cilaglaa
Health Attestation dauall sady)

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.

GAY A gall o Al il bl Gf e salgdl) sda (Balias
Lanliall 3adinall el adl g Lo sl gl 5 leand &5 38 Lia 5y Shdll
cnésﬁj mJM\ Al LAJ.\AGJ\GG\JJ\ )AA.“ Qu]u.da.}né@hjj
Ly el o slaill Gl J s (sl Al Aasall clllaial ) s l)

U Analall 4 jaall pe el ellielly 3

Additional Health Attestations (Declarations) if deemed
necessary

A Y Gl 1] dialA duilia) daaa 1ol

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

Date:

Ol G Bl T3 o]
W iy AN 310 )
L_’A“J” eflij\

Rl
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Template No: (7) Health Certificate for Fxport of Assorted Food Products

Health Certificate for Export of Assorted Food Products to GC”,

Countries @

L) glll) g0l ¢y glasl puliva 0 g3 ) A siall AIEY) ol Lunaal) Balgdd)

1.1 Consignor (Exporter) (siaall) Juayall | 1.2 Certificate Reference No. daall Balgall L sall a8 )
Name pay) Place of Issue ey e
Address O gind) Date of Issue Sl
1.4 Consignee (importer) (Susienall) 4 Juupall | 1.3 Competent/Certifying Authority Latiall 48 ) dga
Name pay) Address O gl
Address olsidl |15 Country of origin Laidl % | 15O code 350 34y
1.6 Country of dsagll aly | 1SO code 33 ey
Destination
1.7 Producer. dailall A4l | 1.8 Packing Est. (if applicable) (45 ) Blamal) s )
Name a) Name aay)
Address Ol sindl Address Ol
1.9 Border of Entry/Country of Jeadl die/ Jeagl sl | 1,10 Border of Loading/Country of Jpanill a8 ga/s jalial) aly
Destination Dispatch
1.11 Means of transport/conveyance Jail) Al .12 Conveyance Identification No. Jail) Alia g &g 50/ 2] o8 )
By Air O ¢
By Sea O so~ 1.13  Temperature of Food product 401380 Balal) Béa B ) o A0
By Road O ¢ Ambient 43 21 5 ) da o
Chilled e
Frozen daxa

1.14 Commodities Certified for:

(A S ) Gas i

Other O ¢JAl  After Further Process [ Abli) dallas a2y

Human Consumption Directly: O :5 4l V) &Blgiad)

1.15 Identification of the Food Products LY il Cua g
Nameéjo'ﬂeftceg]’;g"n @i HS-Code Treatment Type Brand Name | Production Date | ExpiryDate | NoPackages | Batch/LotNo. | Total Weight
A 38 Baball Ciuag g 4;":‘2:‘ Aedigs Al dadlal) A (F B sl fa 2kl 2 n usﬁjg.z:\n A8 Gl
1.16 _ Health Attestations daual) cilady)
General Attestations dale claldy

Food products are safe and fit for human consumption

o) I Rl s (Aial) dades AR ClaTiall

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.

48l dauala 3glae oliie & 4013l Ciladiall 55 Glilee ¢ ya) o
Pl Galais chiane ) Al sl dgal S/ il 48l deall J8 e
Al Lo sl el aUsi oalae ) Taliiasl o132 Ladls 5yl

Additional Health Attestations (Declarations) if deemed
necessary

G Y1 Gl 1) dald dilia) dsaa Culald)

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

Date:

Al il Al g5 o)
Lgi @3:1 L_,-'\S\ 3)\4?\ (u-u\
WA

;@Jﬁli
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Health Certificate for Export of Honey & Bee Products to

GCC Countries

<

Template No: (8) Health Certificate for Export of Honey and Bee Products®

Gslatll Galaa Jod ) Jadl) cilatie g Jadll Jus il Laal) Salgdl)
A ) i) gl

1.1 Consignor (Exporter) (sxaall) Juyal) | 1.2 Certificate Reference No. daual) BAgAll g yall o8
Name pay) Place of Issue ey e
Address O giad) Date of Issue syl E s
1.4 Consignee (importer) Al Jusall | 1.3 Competent/Certifying Ll 48 ) dga)
(2o 5iuall) Authority
Name ) Address O gl
Address Gl |15 Country of origin Laidl ok | 15O code 330 34,
1.6 Country of dsasll sy | 1SO code 330 34,
Destination
1.7 Producer. Qailal A4 | 1.8 Packing Est. (if applicable) (49 ) Blaal) s )
Name ) Name petd)
Address & sindl Address Olsind)
1.9 Border of Entry/Country of iie/ Jguagll aly | 1.10 Border of Loading/Country of Jaanil) 4 ga/s jalaal) ALy
Destination sl Dispatch
1.11 Means of transport/conveyance — Jaill aluag 1.12 Conveyance ldentification No. Jail) Alia g &g 50/ 4y jacl) o8 )
By Air | TX°)
By Sea | PN 1.13 Temperature of Food product L0180 Balal) Béa B ) o A 0
By Road [ PR Ambient AN s s da e
Chilled Sy
Frozen laxa
1.14  Commodities Certified for: 1P Wl Y L) paid i ol
Other O Al After Further Process [ 4l dallas iy Human Consumption Directly: [ :5 sk (2331 &Blgiad)
1.15 Identification of the Food Products LY dilaig ciuag
NameF%ODdeistzlr'Ti]%ion @i HS-Code Treatment Type Brand Name Proggtcetion Esgi;y No Packages | Batch/Lot No. \/;/rgi?r:t
i) 38 Balall e g g pa) Ai.sfj: ladig s Ay jlail) Aadal) U G FC:;"';‘ gkl e b mfl‘f{ | S oss
1.16  Health Attestations daaall cladys
General Attestations dale clald)

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

(oY) S Axlln 5 (Aial) Aalas il ilaia f/ 5 Jaill Jue

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.

At oliie & Jadll ladie g/ dadll Jue J5)5 Sllee ¢l jal &
Uil dgal) i /5 duaitiall 406 5l Zeall U8 (e 448 1 dramls (Jalic)
Lo b gl Al foalue ) ol o130 Adlas 5 la) plas Baka 5 clyans )

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)

T2 (ol o 8 Lawey A gaal) Agall 51 /5 Al aglB ) dgall (3.5
Jadll ciaiia g Jail Jumy Zslall 40500 laall 5 Clitiall am
(CODEX STAN 12-1981) ) sl sl 33 5l

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

T Gaal e bty i Jalia o 2 Alaiiey Jadl Joe ]

Fa

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 subject 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.

() (e oS 100 ki) ddkaie o) aly e daill claiia 5/ 5 dadll due ()
e ) o LrAadi ye 358 5V i V5 ¢ Jadll ludiay oY) (e 18
o 0 12- dic aiallas g;idﬂlﬁgi%e#&éﬁ%ydqy
Lo a1 5 ¥ Bliiae e dand i adl 5 T ) deli 24 saal B

.0.42 mm =

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

Aamall Ala¥l e AW ol e dadl) Glsdie G/ daill due ()
Melissococcus (e s 825 siwal) ol sall o} B 4l 51 2559
s (b L Gl Jeadll (8 Aall 28 Ll Lgand 2o plutonius
Lol o bl ol A8 jlay Liallae ot adl 5l Al

Melissococcus 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. larvae 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. larvae.

Ll AlaYl e LISl e dadll claiia /5 dadll due o)
Sl i e g e DA B2 ginaall o) gall o Sl S S5
2yl il it il 51 Asdall Qs (8 Bigual) 48y Ly Lamnd 3o

P. larvae. bl e s claas o badl) ol

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

kf}moa@um,\&@bmma)l}ﬁ@}lj#lkQl
5 ¢0.42 mm g Lessh ana b5 Y slias pie sl i o3 adl gl |l
Aele 24 sadd 8l 5 JRIA e ds 50 124 s dieas

Additional Health Attestations (Declarations) if deemed necessary

A3 a9 ks 13] dals Aila) A CloG)

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

Date:

Caidall (addl Ak g g pas)
W s 0 501 )
WA

;@Jm\

40 GCC Countries will deal with Form as Optional/not mandatory Certificate.
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Appendix (3)
Halal Certificate/Halal
Slaughtering Certificate Forms
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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 q

Lgilaiia g agall D) el Salgds
L) ) Jad G glail) Gadana Jgal B el

1. Certificate details

B Juals

1.1  Halal Slaughtering Sl 2 yall 93)“ 1.2  Source TS
Certificate Reference No. JSlall il
1.3 Date: [PEYH
1.4  Health Certificate No: 14saual) Balgdd) a8
2. The Authorized Slaughterhouse: el jal) Flucall
2.1 Name of the Flwal) o) | 2,2 Address of the Slaughterhouse lal) o)) g
Slaughterhouse
2.3 Veterinary Approval No sohn)) musaill g, | 24 Name and Address of Al Olsie g pul
Competent Authority Issuing the Aadlal) dvamll
Veterinary Approval ¢ Sl il
3. Authorized Meat Cutting Establishment uad sall o galll Al 38 4a
3.1 Name of the Meat Cutting poalll aulas S0 aml | 3,2 Address of Meat Cutting est. asalll A S ja o) gis
Establishment
3.3  Veterinary Approval No ol il a8, | 3.4 Name and Address of Agan ) Agal) Ol g
Competent Authority Issuing bl g paill dalall
the Veterinary Approval
4, Identification of the meat and meat Products Lilatia g agalll Ciiiaig ciua gl
Meat Type Carcass Brand 2LCH Expiry Date | No Packages Batch/Lot No. Total Weight
Name Slaughter
(Whole/Cuts)
. aAﬁMl Adad) A e . . e .
asalll £ g (/AL it = & s ) agohll aae Axdall/ALdal) o8 ) s Gl
5 Halal Slaughtering Attestations Slall il 318
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 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.

n g Ll aly 8 il dgall 0 (e Jlae flusey -
Cleall dE e Lo A pae ddla) i )
A lall Jsal 0 o) Galae J sy daidall

L ds pae LBl A aghe Hpany -

oAl i man Y lSe (B -

Sl alasiuly s Gpelae cpilad gl -

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.

Gluas A e (3rema ) 33m) Al asalll Liie of
clal Jsal el Gadae Jsa (A el Legd = sense
dh&h\ﬁ;&).‘u&)@)ﬂ\

Certifying Agency: sBalgill dadlall dgad)
Official Stamp: e ) 34 | Name of certifier: 10addd) au)
Date: ;& | Position: 14dh gl

Signature f el
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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 g Lgadiatl A aadioal) LY paail JHal) salgd
A ) aldd) gl Gglail) Gadaa J93 () () g el i

1. Certificate details

B Juals

1.1  Halal Certificate Balgdll Laasall a3l | 1.2 Source L jiaa
Reference No. Sl
1.3  Date: o | |
1. 4 Heath Certificate No.: dpaial) Balgdl) A,
2 psall) clatiia o (g giad A daliaal) 2 Y) Cinlal g Ciua gl
Identification of the meat and processed foods containing meat products
Name & Source of
L. Meat and Brand Date of Expiry No Batch/Lot .
Description of . Total Weight
its Name Slaughter Date Packages No.
Food Item L
Derivatives
Balall ciua g9 ansd psall) jaas Aadal) o L & a8 .
i) Lgaliidia g en | SYES L Ty BRI e | e o
3 Halal Attestations Sall 3

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.

Oals aallS g Jual @) clisSe o 3 siaadl 2V ¢
ol ) i Lpuadaiul 5l Lgaliil o5 08 (dall Jie) o salll il
O skl Galae Jsal duaiaall clgadl Jd (e Baains 4Dl 4 5l dga

il aly 3 Ay el i) sl

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.

L) Ol el 30l (o (pe (Baailly Baainall ApaDlsY) Al el
e Jsal daidall Glgall JB (e Badine 4l A0 (40 B 0l
palll O o asH aa ¢ Lasall aly (8 L jall maldll Jsal g gl
558l Ll oa abaill (8 Aeddiual) o galll SlESa ¢ gaall

ALY Joall ) saledy

4 Certifying Agency

3ol Zaslal) Agad)

Official Stamp: 2l A3A)
Date: gl

Name of the certifier: 1) ol
Position: A8l o))
Signature: Pl
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Appendix No (4)

List of rements
Techni I0Nns &

Standards
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A. Technical regulations and standards for Meat & Meat products

NO Title
Ground meat
1 GSO 1816 i
Beef, Buffalo, Mutton and Goat fresh meat.
2 GSO 996 AN T .
da Ul el g glaall 5 G saladl g 2 & sl
3 GSO 997 Beef, Buffalo, Mutton and Goat meat, chilled and frozen
Baanall 533 j0all Jelall g lall g (ugaladl s 2l o gad
Prepared meat: Burger meat
4 GSO 948 <,
ol and -3 el salll,
Prepared meat — Sausage
5 GSO 814 ety e .
@M\)M‘—UM\@)J‘)
Fresh, chilled and frozen Camel meat
0 G5O 834 aanal 353 ysal 5 o JUall Jlaal 5o
Prepared meats: canned corned Beef and Mutton meat
7 GSO 1293 . : i
Adadl (35580 lall 5 il o s,
Canned corned beef.
8 GSO 504 el eladll i) al,
Halal food part (1): general requirement
9 GSO 2055-1 Aalall clal 15N 1 oY) e adl — IO 23 )
Halal food - part (2): guidelines for Halal food certification bodies and
10 GSO 2055-2 their accreditation requirements
Ball Glalgd Hlaal cilgad dalall cildal 33V SE ¢ 3l - SOl cilasiall
Animal slaughtering requirements according to Islamic law.
1 GS0O 933 L) Ay il Al Y Wik o) guad) e cildal i),
General Requirements for the materials intended to come into contact
12 GSO 2231 with food.
3538 DU AisaDal) 3l sall Cliial gl Aalad) i) i5Y)
Code of hygienic practice for meat.
13 | GSO CAC/RCP 58 ol Al ) 5y 20
General requirements for preparation and handling of Shawaurma.
14 GSO 1060 Loy sl Jglai g eatl dalad) cullal yi&Y)
Martadella (Luncheon).
15 GSO 1818 (O 525501) Ui yall pa
Code of hygienic practice for preparation, transportation, handling and
16 GSO 815 storing of fresh meat.
Processed Edible Animal Tallaw.
17 GS01860 oicaal) Z80381) 2l el ol
18 GSO 2276 Detection of lard in food

e & 5l pas e sl
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http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B7%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B7%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B17%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B17%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B2%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B2%5D

A. Technical regulations and standards for Meat & Meat products

NO Title

Meat products - determination of starch content (reference method).
19 GSO 1SO 5554 (i pa i 1) PV (5 sy o sl e

Meat and meat products — Determination of Total ash
20 GSO I1SO 936 SIS a5 Lgiatia o sl

Meat and meat products - determination of total phosphorus content
21 GSO 1SO 2294 (reference method).

L ye A8 yla) U ) shas sl (5 gina i - Lgilatia 5 o salll),

Meat and meat products -Measurement of PH (Reference method).
22 GSO 1SO 2917 . . oy e e

Lz e 48y Hha) s 5 el 8l (uld — Lgtladia s alll)

Meat and meat products - Determination of nitrite content (Reference
23 GSO 1SO 2918 method).

doma ye A4 Hla) Cy il (g giaa - Lgilatia g o galll),

Meat and meat products determination of glucono- delta-lactone content
24 GSO 1SO 4133 (reference method)

Lz e 48y Hha) Y — Ul — 53 S gla (5 gine 55— Lgiladia g o alll)

Meat and meat products —Determination of hydroxyproline content.
25 GSO 1SO 3496 . - i ey e

Ama ye 4y sk ) (pls g (S0 3 — J G sine el — Liladia g asalll

Meat and meat products -Determination of nitrogen content (Reference
26 GSO IS0 937 method).

(Gorn e A3y Hha) a0l (5 e ol - Lgilatia g o salll

Meat and meat products — Determination of L-(+)- glutamic acid content
27 GSO 1SO 4134 — Reference method

Sl sl Qs (1) J (5 sine i Lgilaiia g o pall

Meat and meat products -- Enumeration of presumptive Pseudomonas
28 GSO ISO 13720 | spp.

b s sl Uy S (e A8LA #1950 a5 a2l — Lgilaiia 5 a sl

Boiled dried salted anchovies.
29 GSO 1998 R o) 5 Aulical AaLedl A o0

ORGANS AND VISCERA OF MUTTON, GOAT, CATTLE, CAMEL AND
30 GSO 835 BUFFALO (CHILLED AND FROZEN

Baanall 583 yudl L saladl s Jlaadl s el 5 seldl s laall eliad g eliac

Chilled Marinated Meats
31 GSO 2300 52 sl ALl o pal

Packaged meat containing vegetables and sauce.
32 GSO 2203 dialia; Gl gl pmd e 4 giall) 'éi_y_d\ ejaﬂ\_
33 GSO 2206 Prepared meats - meat treated with salt solution and heat treated.

Lo)oa Alaleall g dadal) Jllaally dallaall o salll - 5 jganall 2 salll

Prepared meat - heat treated pressed meats.
= GS0 2204 L dealbaall s G i€l o galll - 3 ganall o galll

Meat products — Pastrami
35 GSO 2036 e bl - aalll Caie
36 GSO 1924 DRIED MEAT.
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http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B33%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B33%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B34%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B34%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B37%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B37%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B41%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B41%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D

A. Technical regulations and standards for Meat & Meat products

NO Title
Aaiadl o alll
Prepared meats : Dry and Semi-Dry fermented sausage ICS
37 GS0 1921 d;o“ i g ilal) )Asyw Gl — s)&iﬂn asall °
Processed meat: Chilled or frozen meat kofta.
38 GS0 1329 Baanall 583 yuall aalll 45S _ 3 jeadll p galll,
METHODS FOR PHYSICAL AND CHEMICAL ANALYSIS OF MEAT AND MEAT
39 GSO 1882 PRODUCTS.
Leilaiia g o salll HLAAY Al 5 400 5l (5 ,kll,
MEAT AND MEAT PRODUCTS — DETERMINATION OF MOISTURE CONTENT
40 GS0O 91 (REFERENCE METHOD.
dora e 48y Hha) 4 gha )l (5 gina i Lgilatia 5 o 5alll))
Meat and meat products -Determination of chloride content (Reference
41 GSO 88 method).
Lz e 48y Hha) 2 ) SIS (5 gine i - Lgilaia 5 @ salll),
METHODS OF MICROBIOLOGICAL EXAMINATION OF MEAT, FISH, SHELL-
42 GSO 655 FISH AND THEIR PRODUCTS.
Leilaviia g il 8l 5 Mo 5 o salll Gandl A 5l g 5 pSaal) 3l
MEAT AND MEAT PRODUCTS — PHYSICAL TESTS.
* CSOSH | sl ol a1 gy ol
METHODS OF SAMPLING MEAT AND MEAT PRODUCTS.
44 GSO 592 Lilatia s oyl e 321 5
MEAT AND MEAT PRODUCTS - DETERMINATION OF CREATININE
45 GSO 849 CONTENT.
O S (5 siaa ol - Lgiladia g o salll
Meat and meat products - Determination of nitrate content (Reference
46 GSO 1SO 3091 method).
Lora ye 43y Hha) il il (5 gima 3 - Lgdlatia g agalll ),
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
47 GSO I1SO 6887-2 examination - Part 2: Specific rules for the preparation of meat and meat
products. ‘ ‘
Al ciliggadl) 5 35V Glaall 5 cilil) Sagat — e Y15 e13a]) o gl s Sae
Lgilatia s o palll agnl ials sl ) 1 A ¢ Sad) — A sl Ssall ol L3l
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
examination - Part 4: Specific rules for the preparation of products other
48 GSO I1SO 6887-4 than milk and milk products, meat and meat products, and fish and

fishery products.

A pdiall lagall g 35V el s il Saeas — CaMe Y5 olaad) o slsn g Sae

i W) (5 AT e peail ala sl )t 6 sl — dn g s Saall il jLgadl
Leilaiia s dllawd) 5 dgilaia s asalll 5 cadlatia y culall)

46 | Page




A. Technical regulations and standards for Meat & Meat products

NO Title

Microbiology of food and animal feeding stuff - Carcass sampling for
microbiological analysis.

49 GSO IS0 17604 dn ol g g pSaall Jllaill Aa il (g Agal) 381 oMW 5 612301 oo sl s g S

B. Technical regulations and standards for milk and milk products.

NO Title

MILK PAPERBOARD CONTAINERS

1 GSO 1102 MK PAPEROnRs
2 GSO 1103 ZETJZ?EUS;S\F:E:IT&; |‘v| LI9 5!; PAPERBOARD CONTAINERS
3 GSO 2033 ﬁa:&ink
4 GSO 1338 Laban
ol
5 GSO 1375 Efﬂ Laban
6 GSO 816 ]ﬁa”eh
7 GSO 2214 iﬁi jmeg(ﬂ‘e ij;gilk and milk products.
8 GSO 2334 Whey Powders

Gl (i 5) drae Gnlows)

Milk, milk products and mesophilic starter cultures -- Enumeration of
citrate-fermenting lactic acid bacteria -- Colony-count technique at 25
9 GSO 1SO 17792 degrees C

Gl men L 5S ae - b1 pal) A i 4y ) Cliald) ) e g 4latie coylal
45 da )2 25 5l s da 50 die O pandiusall-colus 43 Hha - Dl il s

Fermented milks -- Determination of titratable acidity -- Potentiometric
10 | GSO ISO/TS 11869 | method

O5aSl) Gl Ay jha -5 plaall ALGH Sa genl) At 5085 - yaiall Culall

Milk and dried milk -- Determination of iodide content -- Method using

high-performance liquid chromatography
L GSOISO 14378 | 1y L e sila s S s pha wlasiuly - 33 gl (5 gina o o Caiaal) Culall 5l
BENERPS

Milk and milk powder -- Determination of aflatoxin M1 content -- Clean-
12 GSO 1SO 14501 up by immunoaffinity chromatography and determination by high-
performance liquid chromatography
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B. Technical regulations and standards for milk and milk products.

NO Title
lall Ao g3 Caaill - 1) GanS GV (5 gine a8 - Caiaall Caulall g sl
glle AL LAl sl 5 S Ayl aladiuly il Sl 301 ) s sl S
;\Jy‘
Milk and milk products -- Determination of nitrogen content -- Part 1:
) Kjeldahl principle and crude protein calculation
19| GSOISOBIOSL | ol oS s 11 3 om0 5 imn - slal) iy ol
RE
Liquid milk -- Determination of acid-soluble beta-lactoglobulin content --
Reverse-phase HPLC method
M| OSOBOLEI g sl 8 s AL Gl 5V (5 i 505 il i)
Tu&al) Aa ) cld elaY) dlle ABLW Wl e il 5 K1)
Milk and milk products -- Determination of nitrate and nitrite contents --
Part 3: Method using cadmium reduction and flow injection analysis with
15 GSO I1SO 14673-3 | in-line dialysis (Routine method)
JIa) aladiuly 48y jha 13 ¢ jall -y Il g )yl (g giaa i - Allatie g sl
a5 A a) o Sl 5 el (el (i Jila s o 52031)
Milk and milk products -- Extraction methods for lipids and liposoluble
16 GSO 1SO 14156 compounds
Ol (sl 5 O gall ClS je padlainl (3 )k - adladie g culall
Infant foods based on milk.
17 GSO 354 o) JLSU Aglal 2221
Milk and milk products - Liquid Jameed.
18 GSO 2381 Q) svaal — el Cilatia g culal
Determination of preservatives and colorants in milk and its products by
19 GSO 2364 high performance liquid chromatography- Patr 1
AL Ll sl 5 S Ay ylay ailaiia 5 calal) b glall  dailal) ol sall (5 sina i
IV e 3all _ela¥) e
Milk and milk products — Jameed
20 GSO 2379 seeall — Culall Cilatia s cudall
Instant pudding powder
21 GSO 2322 . . .
):g..'a;ﬂ\ & G_m}d\ (8. 9™ua
Standard For Fat Spreads And Blended Spreads
2z GSO 2229 cpall AL o) saall adlaa 5 o saall daial ga
Evaporated milk
23 GSO 2296 ) e
General Standard for the use of dairy terms
24 GSO CAC 206 culall cilatia Gladhias pladiny dde il )
Juices with milk
25 GSO 2201 Al el
Chee (saman).
26 GSO 333 ed)
Blend of skimmed milk and vegetable fat in powdered form
27 GSO 2129 . . C . .
B ysa A Sl (aall 5 anall £ 5 yie culall Lyla
28 GSO 2128 Blend of sweetened condensed skimmed milk and vegetable fat
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B. Technical regulations and standards for milk and milk products.

NO Title
s an s Al Jadl ol § 5 e clall s
Milk fat products
29 GSO 1874 ) s Clatie
Dairy fat spreads
30 GSO 1997 3l A el op
Imitation white cheese with vegetable oils.
31 GSO 1408 Al g 50 Jaall sV oy
Sterlized milk.
B2 GSO 985 diaall )
Butter oil and anhydrous oil (anhydrous milk fat ).
33 GSO 1376 e sl (a5 a0,
Raw milk.
34 GSO 174 A2 el
Ulrra high temperature teeated milk ( long live ).
3 GSOLSAT | 5t Qe 2l 3585 s ebal el
Milk Powder.
36 GSO 10 il ool
Pasteurized milk.
37 GSO 984 L) el
Flavoured milk.
38 GSO 785 A2 e,
Sweetened Condensed Milks
39 GSO 2211 L S e
Methods for sampling milk and milk products.
0 G50 569 Sl 381 Gk - 4oy cylall,
MILK AND MILK PRODUCTS — DETERMINATION OF LISTERIA
41 GSO 1SO 10560 MONOCYTOGENES
O S 5 ga ¢l yialll L S e CadSH - adladiag cudal),
Milk and milk products - Determination of calcium, sodium, potassium
d magnesium contents - Atomic absorption spectrometric method.
42 GSO 1508070 | "¢ ;
G pabiaia¥) 48 las o sainall 5 o saald sl 5 o saallSll (5 Siune o - 4dlaiia g cailal)
bl
Dried milk and dried milk products - Determination of insolubility index
43 GSO ISO 8156 sl LD e Jalra 305 - il adal Cliin  Ctsnal) sl
Fermented milk products - Bacterial starter cultures- Standard of identity.
44 GSO 1SO 27205 Al Al o - A 0 LY g e - 5 pentall ulall Cilaie
METHODS OF TEST FOR IN FONT FORMULA BASED ON MILK -
45 GSO 793 DETERMINATION OF PANTTHENIC
L gLl aes (5 gina - il JUlSU sl 436 Y) laa) 3k
Methods of chemical analysis for sweetened condensed milk and
46 GSO 1301 evaporated milk.

Sl ulally laal) G Culall Sl Judail) 3k
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B. Technical regulations and standards for milk and milk products.

NO

Title

47

GSO 1302

Methods of microbiological examination for sweetened condensed milk
and evaporated milk.

il cudall g sl S Cadall A ol 5 )Saal) HLia¥I (5 5k,

48

GSO 661

Methods of test for cream.
sadall sl LB)L

49

GSO 570

Methods for the physical and chemical analysis of milk.
Alaassll o Al 3l culal) s 3 )k,

50

GSO 786

METHODS OF TEST FOR INFANT FOODS BASED ON MILK -
DETERMINATION OF POTASSIUM, PHOSPHORUS AND MANGANESE
Sl sho il 5 ol el (5 sima i - gl JULSU sl 322 Y1 a5

51

GSO 813

METHODS OF TEST FOR INFANT FOODS BASED ON MILK —
DETERMINATION OF COBALAMIN (VITAMIN B12) CONTENT
1240 Coalisd) (aa¥U 5S (5 sima i - gum i) JUSU Applal) B2 Y1 L1 (3 5k)

52

GSO ISO 6785

Milk and milk products — Detection of Salmonella SPP.
Mt gl e sl atlatiia g cdall

53

GSO ISO 14461-1

Milk and milk products — Quality control in microbiological lab. — Part 1 :
Analyst performance assessment for colony counts.

Jala 1ol s -5V ¢l A ol g5 Sl Ol yial 853 sal) Jana ~ASlaiie s calall
S 2l

54

GSO ISO 6731

Milk, cream and evaporated milk -- Determination of total solids content

(Reference method)
Lufam‘)k)glﬁ\w\ A gall (5 gina padi — HAall culsdl g 3akall &_\.\M\)

55

GSO 1983

Goat Milk.
el s

56

GSO 1970

Dairy and dairy products- Pasteurized Camel Milk.
) G5l cula - Lilatia g LY

57

GSO CAC/RCP 45

Code of practice for the Reduction of Aflatoxin B1 in Raw Materials and
Supplemental Feeding stuffs for Milk-Producing Animals.

S A ()8 1) (i A jlaal) pUai B Aediiiosall Zlall o) gall g L2l o) 5all
LIS daiall ) guall

58

GSO 1996

Blend of skimmed milk and vegetable fat in powdered form
Al (g sa2 da glie Caine auall & 5 30 culs

59

GSO 1339

Gouda cheese.

sl s

60

GSO 2000

Standard of cheese

Seall Lalal) Aaal gall

61

GSO 2095

Brie Cheese
EBTESEN

62

GSO 2098

Cottage cheese

63

GSO 336

Cheddar cheese.
BEMITEN

64

GSO 2094

Emmental cheese
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B. Technical regulations and standards for milk and milk products.

NO Title
JUiisel A
CREAM CHEESE
65 GSO 832 sl e
MOZZARELLA CHEESE
66 GSO 833
A sall G
Kashkaval Cheese
67 GSO 1994 JUSESIN ) ) A"
Halloumi Cheese
68 GSO 1980
psiall
WHEY CHEESES
69 GSO CAC 284 .
Gall) daadll )
Egyptain roomi cheese ( ras cheese)
70 GSO 1407 .
Gl Ay (g paall (e gl anall)
PROCESSED CHEESE WITH VEGETABLE OILS.
" G50 182 AL a5 ) il ¢ sl il
Processed cheese and spread able processed cheese.
72 GSO 160 Klaties & sihdl (ol
73 GSO 845 EDAM CHEESE
Y O
74 GSO 1377 Gruyers cheese.
DI A,
75 GSO 831 \.I.V.HITE CHEESE PART 1 QOM!ATI AND F.ETA CHEESE
Ll (s 5 halaadll Gaadl s J ¥ 6 Sl (an¥) (aal)
Frozen yoghurt.
76 GSO 1326 ) (gl s
Flavored yoghurt
77 474 .
GO Sl () gl
Yoghurt
78 GSO 992
) gl
GSO 2106 Infants Formula and Formula for Special Medical Purposes Intended for
79 4 haall wllasiuyl | Infants.
ialall Aalall dphall clelasiul) @l paa )l A a5 Y1 Cadad dxiiad) Jilag)
80 GSO 2307 Determination of Melamine and cyanuric Acid Residues in infant formula.
ol S 5 8 el ) silaual) (men 5 (Sl UGy T Gl 5 ppans
Code of Hygienic Practice for Powdered Formulae for Infantsa nd Young
81 | GSO CAC/RCP 66 | Children.
JULY) a5 a1l ddiaall A0S il Al s jlaall ) i
Blend of evaporated skimmed milk and vegetable fat
82 GSO 1995 o . e
Al O e b sl anall £ 5y jaae cuils
83 GSO 2289 H”avgrn.Cheese
‘;a_)\a\.m O
84 GSO 2287 Camembert Cheese.
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B. Technical regulations and standards for milk and milk products.

NO Title
85 GSO 2332 CREAM ANALOUGE
5 g
Cream, prepared cream, and dired cream
86 GSO 651 dain ol 3238l 43 pasall 3adall g 3aall
87 GSO 1992 BUTTER
bﬁg‘)S\
Milk fat products
88 GSO 1874 L) s cilatia
Fermented products with added probiotics.
4 an il slae Lt Caliaall (adall Cilaing
89 SASO 2818

C. Technical regulations and standards for Poultry & Poultry products

NO Title

1 GSO 322 fﬂ\egﬂ“cken

2 GSO 1870 Cﬂilj\i irfj\r:ﬁ?:jjmh meat

3 GSO 1327 :ﬁsée\:'ﬂf\“s’fismt\e(: }c:;‘cken meat.
Processed meat: Poultry sausage.

4 GSO 1328 (588) ) sl G - UM»\I ”J‘)g

5 GSO 1389 Cﬂilj\i a;rfj\ri\ejyiorjit\'iﬂ birds and rabbits.

6 GSO 986 Eﬁ:ﬁ;@ﬁgfke“

7 GSO 1390 Cﬂi‘j\i a;fjiogj Poultry 53 .} ﬂ\egLLbi?ts

8 GSO 2300 iﬂf‘m:ﬁfd Meats

9 GSO 2203 ifﬁf‘id\j?ji c;ztz;ﬁviﬁiljﬁs\ and sauce

10 GSO 2206 Prepa[ed meaﬁts - meat treaﬁted with salt solution and heat treated
Lol dlabaddl s dpald) Jdlaally dallaall o oalll - 3 gl o sall

11 GSO 2204 E;‘fj’j:iﬂﬂia:u}ffj\t:fj\ted jﬁﬁx meats
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C. Technical regulations and standards for Poultry & Poultry products

NO

Title

12

GSO 2036

Meat products — Pastrami

fa sl - aalll cilaiia

13

GSO 1999

Canned Crab meat
Cabeall ) 5l aal

14

GSO 1924

Dried Meat

15

GSO 1921

Prepared meats : Dry and Semi-Dry fermented sausage

alall aaig calall )MS\ M\ —a)@.;.d\ (.)LU\

16

GSO 1329

Processed meat: Chilled or frozen meat Kofta.

BM\JBAJ@\M\M-SM\eM\

17

GSO 2055-1

Halal food part (1): general requirement
Aalall clal 13V 1 oY) e adl — IO 23

18

GSO 2055-2

Halal food - part (2): guidelines for Halal food certification bodies and their

accreditation requirements
Dall clalgs laal cilgal dalall cillal i¥1 ;G ¢ jall - IS claiid)

19

GSO 993

Animal slaughtering requirements according to Islamic law.
LY dng i) ALY s () gaall e cildal i

20

GSO 2231

General Requirements for the materials intended to come into contact

with food.
3538 DU AisaDhall 3 sall cliial gl Aalad) i) 15N

21

GSO 1399

Prepared Meat — Frozen Bread Crumb Enrobed Poultry Products
el g Jabanally 5 uaall agdaAdly slarall Aialall ) galall Chlaiia - 3 jeaall o gall)

22

GSO 1818

Martadella (Luncheon)
(555U1) D jall sl

23

GSO 1060

General requirements for preparation and handling of Shawaurma
Laysbill J gl s ueand Aaladl cildal 3N

24

GSO CAC/GL 78

Guidelines for the control of campylobacter and salmonella spp in chicken

meat
ol sl 3 D salldl 5 S shaalS A8Sal (50l Y1 il

25

GSO 713

HYGIENIC REGULATIONS FOR POULTRY PROCESSING ABATTOIRS AND
THEIR PERSONNEL

26

GSO 948

PREPARED MEAT - BURGER MEAT
);JJ\ e;l - B‘}‘@A:.ﬂ\ ejaﬂ\

27

GSO CAC/GL 14

Guide for the microbiological quality of spices and herbs used in processed

meat and poultry products

Gl sl s o salll i 8 deadionall Qi Y1y i) 5ill A gl g 5 pSaall 33 sall ol )
dxiiadll
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D. Technical regulations and standards for Eggs

NO

Title

GSO 1002

Chicken Eggs
zlaall pau

GSO 2351

Hygienic Practices for Eggs and Egg Products
alatia s ) et Aaall il jladll

GSO 445

Testing methods for eggs - Chemical testing
Al LAY - () a3k

GSO 2055-1

Halal food part (1): general requirement
Aalall clal 1Y) 1 oY1 e adl — DUad) 2532 Y)

GSO 323

General requirements for transportation and storage of chilled and frozen

foods.
sdanall g0 yuall XY (1 3AT Jaid adle QLL\_).\.CI:\

GSO 2476

Sampling of food for estimation of veterinary drugs residues -part 2: Fish,
Milk and egg products.

LY llantY) clatia AU ¢ Jad) — 332 ) A el Ay oY) Ly i) cilid) 381 5 5k
oandls

E. General food standards

NO Title
1 GSO 1016 MICROBIOLOGICAL CRITERIA FOR FOODSTUFFS — PART 1
03 o) gall 5 aduall A o g g ySaall 3 el —J 51 ¢ 3l
2 GSO 357 ANTIOXIDANTS PERMITTED FOR USE IN FOODSTUFFS
Lgalaiinls 7 gansall 52SY) Claliae 40330 cilaiiall &
BENZOIC ACID, SODIUM BENZOATE AND POTASSIUM BENZOATE USED IN
3 GSO 172 PRESERVATION OF FOODSTUFFS
4 GSO 23 COLOURING MATTER USED IN FOODSTUFFS
1331 ) gall 3 Aaadiosall 5 glall o) all
EMULSIFIERS, STABILIZERS AND THICKENERS PERMITTED FOR USE IN FOOD
5 GSO 381 PRODUCTS
Al claiall A Lgalaiiuly 7 sansall ol sl cillalin 5 clidiall 5 clilaioall
5 GSO 707 FLAVOURINGS PERMITTED FOR USE IN FOODSTUFFS
CeSiall = sannall 8 Lgalasiinly cilaiall 335133])
- GSO 1059 MAXIMUM LIMITS OF ANTIOXIDANTS PERMITTED FOR USE IN FOOD PRODUCTS
39l (5 guaill (o Cilalian 3auSY) 7 sansall Lgaladiinly & cilaiiall 2313800 ¢ 32l O3
8 GSO 356 PRESERVATIVES PERMITTED FOR USE IN FOOD PRODUCTS
3l pall ALaal) > pansall Lgalasinly 3 cilaiall 3351381)
9 GSO 175 SALTS OF SULPHUROUS ACID USED IN PRESERVATION OF FOODSTUFFS

400301 o gall Jada L deriiivaall ) sh S Gaes Ol
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http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=18989&dataModelSelection=std%3ApublicStandards%5B13%5D

E. General food standards

NO Title
SWEETENERS PERMITTED FOR USE IN FOOD PRODUCTS
10 SASO 1548 40032l 3l gall 3 Lgaladinls # sansall Cilalaal)
General Standard for contaminants & toxins in food
11 | GSOCAC 193 | 43l A ageull g il slall ddle ddial g
GENERAL PRINCIPLES OF FOOD HYGIENE
12 GSO 1694 V5] A al Zalel) s S
13 GSO 21 HYGIENIC REGULATIONS FOR FOOD PLANTS AND THEIR PERSONNEL
LY wlbas 8 Lauall o g il L clelall
Maximum Residue Limits for Veterinary Drugs in Foods
14 | GSO CAC/MRL 02 s g3l 5 ol - ey o Ui o1 iyl i i Y
Labeling of prepackaged food stuffs
15 GSO9 sliaad) 4003210 o) gal) iUy
Requirements of nutritional labeling
161 6502233 | i te s gusll i) el i
Requirements for nutrition and health claim in the food
171 GS02333 |y || i, sl coleleay) b 3e 91 i) )
18 GSO 150-1 Expiration dates for food products -Part 1 : Mandatory expiration dates
i Laal Y daadlal) el i s J ) e all - Al cilatiall dada Cl i
19 GSO 150-2 Expiration dates for food products - Part 2 : Voluntary expiration dates
i A ,kaaY! Ladlall cl i U e jad) - 4R colaiall a s ol i
20 GSO 1863 Food packages - Part 2: Plastic package - General requirements
Aale il i) — LSS ol gaadl ;SN ¢ all — A8 ) sl e
General standard for irradiated foods
211 GsO1814 sl A i al) A3 S0 bl ) 32!
29 GSO 2142 General Requirements for Genetically Modified Processed Food and Feed

Wil 55 ) saall aiiaall Cadle V) 5 du3e U dalad) chlulbaill
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Appendix (5)
List of Food Categories' and
their Certification
Requirements
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Form Number (Suitable health Certificate) according to il Numbe_r of Halgl_ / Halal
Slaughtering Certificate

Food Category according to Codex Annex 2" according to Annex "3"

18 2 Pla g
1 2 3 4 5 6 7 Halal Slaughtering Halal

01.0 Dairy products and analogues, excluding products of food category 02.0

01.1 Milk and dairy-based drinks

01.1.1 Milk and buttermilk (plain)

01.1.1.1 Milk (plain) v

01.1.1.2 Buttermilk (plain) v

01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g., chocolate milk,
cocoa, eggnog,drinking yoghurt, whey-based drinks)

01.2 Fermented and renneted milk products (plain), excluding food category
01.1.2 (dairy-based drinks)

01.2.1 Fermented milks (plain)

01.2.1.1 Fermented milks (plain), not heat-treated after fermentation

01.2.1.2 Fermented milks (plain), heat-treated after fermentation

ANENIEN

01.2.2 Renneted milk (plain)

01.3 Condensed milk and analogues (plain)

01.3.1 Condensed milk (plain)

<

01.3.2 Beverage whiteners

01.4 Cream (plain) and the like

01.4.1 Pasteurized cream (plain)

01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced
fat creams (plain)

01.4.3 Clotted cream (plain)

ANINIENEIN

01.4.4 Cream analogues

01.5 Milk powder and cream powder and powder analogues (plain)

01.5.1 Milk powder and cream powder (plain)

4\
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Form Number (Suitable health Certificate) according to el Numbe_r e Halgl_ VIrELE!
Slaughtering Certificate

Food Category according to Codex Annex "2" according to Annex "3"

15 2 Pagd
1 2 3 a4 5 6 7 Halal Slaughtering Halal

<\

01.5.2 Milk and cream powder analogues

01.6 Cheese and analogues

01.6.1 Unripened cheese

4\

01.6.2 Ripened cheese

01.6.2.1 Ripened cheese, includes rind

01.6.2.2 Rind of ripened cheese

01.6.2.3 Cheese powder (for reconstitution; e.g., for cheese sauces)

ANNIENIEN

01.6.3 Whey cheese

01.6.4 Processed cheese

01.6.4.1 Plain processed cheese

01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables,
meat,etc.

01.6.5 Cheese analogues

01.6.6 Whey protein cheese

NN

01.7 Dairy-based desserts (e.g., pudding, fruit or flavoured yoghurt)

01.8 Whey and whey products, excluding whey cheeses

01.8.1 Liguid whey and whey products, excluding whey cheeses

N

01.8.2 Dried whey and whey products, excluding whey cheeses

02.0 Fats and oils, and fat emulsions

02.1 Fats and oils essentially free from water

02.1.1 Butter oil, anhydrous milkfat, ghee

02.1.2 Vegetable oils and fats

LR

02.1.3 Tallow, fish oil, and other animal fats

02.2 Fat emulsions mainly of type water-in-oil

02.2.1 Butter v

02.2.2 Fat spreads, dairy fat spreads and blended spreads v
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02.3 Fat emulsions mainly of type oil-in-water, including mixed and/or flavoured
products based on fat emulsions v
02.4 Fat-based desserts excluding dairy-based dessert products of food category v
01.7
03.0 Edible ices, including sherbet and sorbet v
04.0 Fruits and vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloevera), seaweeds, and nuts and seeds
04.1 Fruit
04.1.1 Fresh fruit
04.1.1.1 Untreated fresh fruit v
04.1.1.2 Surface-treated fresh fruit v
04.1.1.3 Peeled or cut fresh fruit v
04.1.2 Processed fruit
04.1.2.1 Frozen fruit v
04.1.2.2 Dried fruit v
04.1.2.3 Fruit in vinegatr, oil, or brine v
04.1.2.4 Canned or bottled (pasteurized) fruit v
04.1.2.5 Jams, jellies, marmalades v
04.1.2.6 Fruit-based spreads (e.g., chutney) excluding products of food category v
04.1.2.7 Candied fruit v
04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and coconut milk v
04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts v
04.1.2.10 Fermented fruit products v
04.1.2.11 Fruit fillings for pastries v
04.1.2.12 Cooked fruit v
04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloevera), seaweeds, and nuts and seeds
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Food Category according to Codex

Form Number (Suitable health Certificate) according to

Annex "2"

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1 2 3 4 5

18
6 7 Halal

2 Bla @S
Slaughtering Halal

04.2.1 Fresh vegetables, (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds and nuts and seeds

04.2.1.1 Untreated fresh vegetables, (including mushrooms and fungi, roots and
tubers, pulses and legumes (including soybeans), and aloe vera),
seaweeds and nuts and seeds

04.2.1.2 Surface-treated fresh vegetables, (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera), seaweeds and nuts and
seeds

04.2.1.3 Peeled, cut or shredded fresh vegetables, (including mushrooms and
fungi,roots and tubers, pulses and legumes, and aloe vera), seaweeds and
nuts and seeds

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera), seaweeds and nuts and seeds

04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), and seaweeds in vinegar, oil, brine, or
soybean sauce

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including
mushrooms and fungi, roots and tubers, pulses and legumes, and aloe
vera),and seaweeds

04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed purees and spreads
(e.g., peanut butter)

04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed pulps and
preparations (e.g., vegetable desserts and sauces, candied vegetables)
other than food category 04.2.2.5

04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera) and seaweed products,
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excluding fermented soybean products of food categories 06.8.6, 06.8.7,
12.9.1,12.9.2.1 and 12.9.2.3
04.2.2.8 Cooked or fried vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), and seaweeds v
05.0 Confectionery
05.1 Cocoa products and chocolate products including imitations and chocolate
substitutes
05.1.1 Cocoa mixes (powders) and cocoa mass/cake v
05.1.2 Cocoa mixes (syrups) v
05.1.3 Cocoa-based spreads, incl. fillings v
05.1.4 Cocoa and chocolate products v v’ A
05.1.5 Imitation chocolate, chocolate substitute products v v
05.2 Confectionery including hard and soft candy, nougats, etc. other than food
categories 05.1, 05.3,and 05.4
05.2.1 Hard candy v
05.2.2 Soft candy v v
05.2.3 Nougats and marzipans v v
05.3 Chewing gum v
05.4 Decorations (e.g., for fine bakery wares), toppings (non-fruit), and sweet
sauces v v
06.0 Cereals and cereal products, derived from cereal grains, from roots and
tubers, pulses, legumes and pith or soft core of palm tree, excluding bakery
wares of food category 07.0
06.1 Whole, broken, or flaked grain, including rice v
06.2 Flours and starches (including soybean powder)
06.2.1 Flours v
06.2.2 Starches v

*1 In all non-animal origin products Halal certificate is only required when using any components of animal origin
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. e n Form Number of Halal / Halal
Form Number (Suitable health Certificate) according to Slaughtering Certificate

Food Category according to Codex Annex "2" according to Annex "3"

18 2 Pla gl
4 5 6 7 Halal Slaughtering Halal

[y
N
w

<\

06.3 Breakfast cereals, including rolled oats

06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli,
soybean pastas and noodles)

06.4.1 Fresh pastas and noodles and like products

06.4.2 Dried pastas and noodles and like products

06.4.3 Pre-cooked pastas and noodles and like products

06.5 Cereal and starch based desserts (e.g., rice pudding, tapioca pudding)

06.6 Batters (e.g., for breading or batters for fish or poultry)

06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type
only)

CRRRRKR

06.8 Soybean products (excluding soybean-based seasonings and condiments of
food category 12.9)

06.8.1 Soybean-based beverages

06.8.2 Soybean-based beverage film

ANININ

06.8.3 Soybean curd (tofu)

06.8.4 Semi-dehydrated soybean curd

06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd

06.8.4.2 Deep fried semi-dehydrated soybean curd

06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and

06.8.5 Dehydrated soybean curd (kori tofu)

06.8.6 Fermented soybeans (e.g., natto, tempe)

06.8.7 Fermented soybean curd

SRR

06.8.8 Other soybean protein products

07.0 Bakery wares

07.1 Bread and ordinary bakery wares and mixes

07.1.1 Breads and rolls

07.1.1.1 Yeast-leavened breads and specialty breads v
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. - . Form Number of Halal / Halal
Form Number (Suitable health Certificate) according to Slaughtering Certificate

Food Category according to Codex Annex "2" according to Annex "3"

15 2 Pagd
2 3 a4 5 6 7 Halal Slaughtering Halal

07.1.1.2 Soda breads

07.1.2 Crackers, excluding sweet crackers

07.1.3 Other ordinary bakery products (e.g., bagels, pita, English muffins)

07.1.4 Bread-type products, including bread stuffing and bread crumbs

07.1.5 Steamed breads and buns

AN NI NI N N N N

07.1.6 Mixes for bread and ordinary bakery wares

07.2 Fine bakery wares (sweet, salty, savoury) and mixes

\

07.2.1 Cakes, cookies and pies (e.g., fruit-filled or custard types)

07.2.2 Other fine bakery products (e.g., doughnuts, sweet rolls, scones, and
muffins)

\

07.2.3 Mixes for fine bakery wares (e.g., cakes, pancakes)

\

08.0 Meat and meat products, including poultry and game

08.1 Fresh meat, poultry, and game

08.1.1 Fresh meat, poultry and game, whole pieces or cuts

<
<

08.1.2 Fresh meat, poultry and game, comminuted

08.2 Processed meat, poultry, and game products in whole pieces or cuts

08.2.1 Non-heat treated processed meat, poultry, and game products in whole
pieces or cuts

08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and v @
game products in whole pieces or cuts

08.2.1.2 Cured (including salted) and dried non-heat treated processed meat,
poultry, and game products in whole pieces or cuts

08.2.1.3 Fermented non-heat treated processed meat, poultry, and game products
in whole pieces or cuts

08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces
or cuts

RN NN AN
RN ENNEN
NN RN RN AN

08.2.3 Frozen processed meat, poultry and game products in whole pieces or cuts

2 Both Halal and Halal Slaughtering Certificates Are Accepted.
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Form Number (Suitable health Certificate) according to el Numbe_r e Halgl_ VIrELE!
Slaughtering Certificate

Food Category according to Codex Annex "2" according to Annex "3"

18 2 Pla gl
1 2 3 4 5 6 7 Halal Slaughtering Halal

08.3 Processed comminuted meat, poultry, and game products
08.3.1 Non-heat treated processed comminuted meat, poultry, and game products
08.3.1.1 Cured (including salted) non-heat treated processed comminuted

meat,poultry, and game products v v v
08.3.1.2 Cured (including salted) and dried non-heat treated processed

comminuted meat, poultry, and game products v v v
08.3.1.3 Fermented non-heat treated processed comminuted meat, poultry, and

game products v v v
08.3.2 Heat-treated processed comminuted meat, poultry, and game products v v v
08.3.3 Frozen processed comminuted meat, poultry, and game products v v v
08.4 Edible casings (e.g., sausage casings) v v

09.0 Fish and fish products, including molluscs, crustaceans, and echinoderms

09.1 Fresh fish and fish products, including molluscs, crustaceans, and
echinoderms

09.1.1 Fresh fish v

09.1.2 Fresh molluscs, crustaceans, and echinoderms v

09.2 Processed fish and fish products, including molluscs, crustaceans, and
echinoderms

09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans,
and echinoderms

09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs,
crustaceans, and echinoderms

09.2.3 Frozen minced and creamed fish products, including molluscs,
crustaceans, and echinoderms

09.2.4 Cooked and/or fried fish and fish products, including molluscs, crustaceans,
and echinoderms

09.2.4.1 Cooked fish and fish products v

09.2.4.2 Cooked molluscs, crustaceans, and echinoderms v

09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and
echinoderms
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09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including
molluscs, crustaceans, and echinoderms v
09.3 Semi-preserved fish and fish products, including molluscs, crustaceans, and
echinoderms
09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms,
marinated and/or in jelly v
09.3.2 Fish and fish products, including molluscs, crustaceans and echinoderms,
pickled and/or in brine Y
09.3.3 Salmon substitutes, caviar and other fish roe products v
09.3.4 Semi-preserved fish and fish products, including molluscs, crustaceans and
echinoderms (e.g., fish paste), excluding products of food categories 09.3.1 Ve
- 09.3.3
09.4 Fully preserved, including canned or fermented fish and fish products,
including molluscs, crustaceans, and echinoderms v
10.0 Eggs and egg products
10.1 Fresh eggs v
10.2 Egg products
10.2.1 Liquid egg products v
10.2.2 Frozen egg products v
10.2.3 Dried and/or heat coagulated egg products v
10.3 Preserved eggs, including alkaline, salted, and canned eggs v
10.4 Egg-based desserts (e.g., custard) v v v @
11.0 Sweeteners, including honey
11.1 Refined and raw sugars
11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose v
11.1.2 Powdered sugar, powdered dextrose v

43 |f animal origin ingredients used
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11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw
cane sugar
11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery v
11.1.3.2 Glucose syrup used to manufacture sugar confectionery v
11.1.4 Lactose v
11.1.5 Plantation or mill white sugar v
11.2 Brown sugar excluding products of food category 11.1.3 v
11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and
molasses, excluding products of food category 11.1.3 v
11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar toppings) v
11.5 Honey v v
11.6 Table-top sweeteners, including those containing high-intensity sweeteners v
12.0 Salts, spices, soups, sauces, salads and protein products
12.1 Salt and salt substitutes
12.1.1 Salt v
12.1.2 Salt substitutes v
12.2 Herbs, spices, seasonings, and condiments (e.g., seasoning for instant noodles)
12.2.1 Herbs and spices v
12.2.2 Seasonings and condiments v
12.3 Vinegars v
12.4 Mustards v
12.5 Soups and broths
12.5.1 Ready-to-eat soups and broths, including canned, bottled, and frozen v v
12.5.2 Mixes for soups and broths v v
12.6 Sauces and like products

4 Template No. 8 must be used If any GCC Country, ask for.
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Slaughtering Certificate
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Halal
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Slaughtering Halal

12.6.1 Emulsified sauces and dips (e.g., mayonnaise, salad dressing, onion dips)

12.6.2 Non-emulsified sauces (e.g., ketchup, cheese sauce, cream sauce, brown
gravy)

12.6.3 Mixes for sauces and gravies

12.6.4 Clear sauces (e.qg., fish sauce)

12.7 Salads (e.g., macaroni salad, potato salad) and sandwich spreads excluding
cocoa-and nut-based spreads of food categories 04.2.2.5 and 05.1.3

SRR

12.8 Yeast and like products

SN AN S IR AN

12.9 Soybean-based seasonings and condiments

12.9.1 Fermented soybean paste (e.g., miso)

\

12.9.2 Soybean sauce

12.9.2.1 Fermented soybean sauce

12.9.2.2 Non-fermented soybean sauce

12.9.2.3 Other soybean sauces

SRR

12.10 Protein products other than from soybeans

CRRR

13.0 Foodstuffs intended for particular nutritional uses

13.1 Infant formulae, follow-on formulae, and formulae for special medical
purposes for infants

13.1.1 Infant formulae

13.1.2 Follow-up formulae

13.1.3 Formulae for special medical purposes for infants

13.2 Complementary foods for infants and young children

13.3 Dietetic foods intended for special medical purposes (excluding products of
food category 13.1)

13.4 Dietetic formulae for slimming purposes and weight reduction

S RRRKRK

ANIEENIANIENIIN

NEWNN NN

4 Template (2) used in case that milk/Milk components are the main ingredients.
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Halal Slaughtering Halal
13.5 Dietetic foods (e.g., supplementary foods for dietary use) excluding products v
of food categories v

13.6 Food supplements v

14.0 Beverages, excluding dairy products

14.1 Non-alcoholic ("soft") beverages

14.1.1 Waters

14.1.1.1 Natural mineral waters and source waters

AN

14.1.1.2 Table waters and soda waters

14.1.2 Fruit and vegetable juices

14.1.2.1 Fruit juice

14.1.2.2 Vegetable juice

14.1.2.3 Concentrates for fruit juice

NANININ

14.1.2.4 Concentrates for vegetable juice

14.1.3 Fruit and vegetable nectars

14.1.3.1 Fruit nectar

14.1.3.2 Vegetable nectar

14.1.3.3 Concentrates for fruit nectar

SRR

14.1.3.4 Concentrates for vegetable nectar

14.1.4 Water-based flavoured drinks, including "sport,
drinks and particulated drinks

energy,” or "electrolyte"

14.1.4.1 Carbonated water-based flavoured drinks

14.1.4.2 Non-carbonated water-based flavoured drinks, including punches and ades

14.1.4.3 Concentrates (liquid or solid) for water-based flavoured drinks

14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and
grain beverages, excluding cocoa

<R

15.0 Ready-to-eat savouries

(\

15.1 snacks - potato, cereal, flour or starch based (from roots and tubers, pulses and legumes)
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. - . Form Number of Halal / Halal
Form Number (Suitable health Certificate) according to Slaughtering Certificate

Food Category according to Codex Annex "2" according to Annex "3"

15 2 Pagd
2 3 a4 5 6 7 Halal Slaughtering Halal

15.2 Processed nuts, including coated nuts and nut mixtures (with e.g., dried fruit)

1

v

15.3 Snacks - fish based v v 6
16. Prepared foods v

* Any Raw food (non-processed), whole or crushed from plant origin like cereals,

beans, coffee , fruits or vegetables not mentioned in this categories v
* Any processed food from plant origin like cereals, beans, coffee , fruits or

vegetables not mentioned in this categories
* Any processed food from animal origin (except milk, egg and Aquatic) not

mentioned in this categories v
* Food Additives (colors, organic acids, artificial sweetners, flavoures, ...) v

M I

* Multiple Food Products productype | According o producttype

Important Note: Halal certificate must accompany food items from the table above where it says halal certificate is not required, if
the food item is labelled as halal

46 Template (5) used in case that Fish components are the main ingredients.
47 Depend on Nature and ingredients of Food
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