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Introduction:

The framework for regulating the import of food products into Kingdom of Saudi
Arabia and the relevant requirements and conditions is based on article 7 under
KSA Food Act, which states that:
“Imported food shall not be released prior to SFDA approval as laid down by the
regulations, policies and procedures under this Act. SFDA shall be responsible for
developing regulatory bylaws for controlling the clearance process of foodstuff
intended for importation into the Kingdom of Saudi Arabia”.
In addition to Article 3 (paragraph. 4) under Food Act bylaws which stipulates the
following:
“Countries exporting their products to Kingdom of Saudi Arabia shall comply with
the import conditions and requirements issued by SFDA”.

Article 1: scope and definitions
Scope:

These requirements and conditions apply to all food products imported from the
exporting countries into Kingdom of Saudi Arabia.

Purpose:

This document aims at the following:

1. Lay down the conditions and requirements, which must be met by the competent
authorities in countries intending to export their food products to Kingdom of Saudi
Arabia.
2. Provide assurances from competent authority (s) in exporting countries that the
entities wishing to export their products to the Kingdom of Saudi Arabia comply
with the regulations approved by the Kingdom related to human, animal or plant
health.
3. Ensure food safety and facilitate movement of international trade.

1

Article 2: definitions
1. Competent Authority: the body/bodies responsible for the official food controls
in the exporting countries.
2. Food: any material (raw, fresh, processed, or partially processed) intended for
human consumption. It shall also include any substances used in the
manufacturing preparation or treatment of food.
3. Food Chain: the different stages which food undergo from primary production to
human consumption, including food importing, exporting, manufacturing,
preparing, treatment, packaging, stocking, moving, possession, distribution,
presenting for sale, selling and complimentary distribution.
4. Food Establishment: any entity of legal existence involved in food handling
during any stage of the food chain, except for home kitchens.
5. Technical Regulations: Mandatory documents that describe food components, its
manufacturing and producing methods and the rules that control such properties.
They also include terms, sings, packaging, illustrative data or food label related to
food or its production method.
6. Sanitary and Environmental Requirements: instructions, rules or guidelines,
which must be maintained when handing food to ensure the safety of health and
environment as stipulated by the relevant technical regulations.
7. Primary Production: it refers to breeding and rearing farm animals prior to
slaughter, in addition to the cultivation of primary products, which may include
harvesting and milking. It also refers to hunting and fishing, collecting and
producing crustaceans, and harvesting wild plants.

2

8. Risks: potential factors indicating the level of negative effect on human health as
a result of exposure to a certain food source.
9. Hazard: a biological, chemical or physical factor present in food or a state, which
may render food harmful or detrimental to human health.
10. Food traceability: measures or procedures followed to help track any food or
component of food through all stages of food chain.
11. Inspection: a set of checks and controls on food handling throughout the stages
of food production to ensure compliance with the regulatory requirements.
12. The Kingdom: the Kingdom of Saudi Arabia.
13. Halal food: Food and drinks, which are allowed to be consumed according to
Islamic rules by eating, drinking, injecting or inhaling, should comply with the
requirements mentioned in the standards SFDA.FD/GSO 2055-1 and SFDA.FD/GSO
993.
14. Certificate of consignment/ shipment for halal slaughter: certificate issued by
halal certification bodies recognised by the Halal Center in the Saudi Food and Drug
Authority, to be attached to each consignment/shipment of meat, poultry or its
products.
15.Certificate of consignment/ shipment for halal products: certificate issued by
halal certification bodies recognised by the Halal Center in the Saudi Food and Drug
Authority, to be attached to each consignment/shipment of products that require a
certificate (Halal).
16. Halal Certificate: Certificate confirms that the establishment is granted Halal
Certificate from Halal certification bodies (HCBs) that are recognized by Halal
Center- SFDA according to the halal standards and regulations in the Kingdom of
Saudi Arabia.
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Chapter 1
Import Conditions

Article 3: Food Controls in the Exporting Country
1. SFDA has the right to officially audit the operational procedures of the competent
authority/authorities in the exporting country to verify that the legislations and
regulatory systems in that country are in compliance with KSA food law, technical
regulations, standards, guidelines, directives and any legislations related to KSA
animal and plant health code.
2. SFDA may either carry out the audit or delegate the competent
authority/authorities in the exporting country (or any third party, private or public,
as per to Article 43 under Saudi Food Act) to do so in order to check in particular:
2.1 The availability of applicable legislations in the exporting country concerning
food safety, animal and plant health, plant protection and animal welfare and
products, the use of drugs, animal feeds and their byproducts.
2.2 The organization of the exporting country’s competent authorities, their powers
and independence, the supervision to which they are subject and the authority they
have to effectively enforce the law.
2.3 That the control systems are maintained and documented.
2.4 That the competent authorities have sufficient resources, including diagnostic
facilities, to perform their missions.
2.5 The training programs for the inspectors or staff involved in the official
controls.
2.6 The animal and plant health situation and zoonosis.
2.7 The notification system for outbreaks of animal and plant diseases to the
relevant international bodies (where applicable).
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2.8 The official controls on the import of animals, plants and their products in the
exporting country, and to which extent the SPS and animal welfare standards are
applied without compromising consumers’ health, the implementation of the
appropriate protection measures to safeguard food against the potential sources
of risks related to the surrounding environmental factors, agricultural inputs or
any other materials used in the primary production.
2.9 The assurances which the exporting competent authorities can provide
regarding compliance with, or equivalence to, KSA import requirements.
3. SFDA may demand that the exporting country provide information in relation
with the controls stated above in paragraph (1), and , where necessary, the
records which verify the implementation of such controls.

6

Chapter 2
Import Requirements

Article 4: General Import Requirements:
The SFDA may request accurate and up-to-date information on the general
organization and management of food, veterinary, sanitary and phytosanitary
control systems applied in the exporting countries intending to export products to
KSA. This may include:
1.1. Any existing, new or proposed sanitary or phytosanitary regulations.
1.2. Control and inspection procedures, as well as relevant pesticide or food
additive tolerance levels and regulations.
1.3. Any information related to the food chain.

4.1 Residue Plans for Foods of Animal Origin
All countries intending to export their products of animal origin to KSA shall have in
place an effective residue control plans for banned or controlled chemicals,
antibiotics, hormones or/and other contaminants in line with SFDA requirements.
These plans shall be in place for the particular type of food intended to be exported
to KSA.

4.2 Residue Plans for Foods of Plant Origin and Their Products
The SFDA may demand official guarantees from the central competent authority in
the exporting country regarding the use or the restriction of certain chemicals
involved in the manufacture of foods of plant origin, or regarding the composition
(e.g. absence of genetically modified organisms (GMOs)) of the product and/or the
post-harvest treatment.

4.3: Traceability of Foods of Animal Origin and Their Products
All countries intending to export their food products of animal origin to KSA shall
have in place a traceability system for such products through all the stages of food
chain.
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4.4 Temporary exemption
The SFDA may allow exemptions from the conditions set out in paragraph 4.1 to 4.3
and for a period that it determines at the request of the exporting country or a
request from the importer.

4.5 Certification of Food Products of Animal Origin and Their Products
1.Certificate of consignment/ shipment for halal slaughter
1.1. The consignment/ shipment of whole meat and meat parts intended for export
to Saudi Arabia shall be accompanied by a certificate of consignment/shipment for
halal slaughter verifying that the animals were slaughtered in accordance with
Saudi/GSO technical regulations, provided that the certificate is issued from a halal
certification body recognised by Halal center-SFDA.

2. Certificate of consignment/shipment for halal products
2.1. The consignment/shipment of products

containing in its production,

components that require Halal Certificate , accordance with Saudi/GSO technical
regulations which stipulate that such ingredients comply with KSA halal standards
and regulation, shall be accompanied by certificate of consignment for halal
products issued by a halal certification body recognised by
Halal Center -SFDA.
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3. Health Certificates
3.1. Consignments of products of animal origin shall be accompanied by
appropriate health certificates issued by the competent authority in the exporting
country.
3.2. The SFDA shall have the right to put the exporting countries into different
categories according to the outcome of risk assessments, the conditions under
articles (1 thru 5) of this document, and as per the assurances submitted by each
exporting country regarding the products intended for exportation to KSA.
3.3. The health certificate forms, as required by paragraph 3.1 and 3.2 under article
3, shall follow the SFDA health certificate or GSO health certificate model in terms
of format and content, or shall be in a format to be determined by SFDA in case of
absence of a SFDA model in the appendix 1.

Certification of processed Fruits, Vegetables and Grains
1. An official phytosanitary certificate shall be provided by the competent authority
in the exporting country when importing fresh fruit and vegetables, and grains.
2. The format of the phytosanitary certificate shall follow the model set out by the
concerned competent authority in KSA.
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Chapter 3
SFDA Procedures

Article 5: SFDA Procedures:

1. The SFDA shall set detailed conditions and procedures for the import of food
products from a country (or from areas/regions within the country) if such
conditions and procedures are not provided for by KSA legislations. In addition,
when necessary, the concerned KSA competent authority shall draw detailed
conditions for animal health in coordination with SFDA. The purpose of these
detailed conditions and procedures is to achieve the following:
1.1. To list the exporting countries from which certain products can be imported
into KSA.
1.2. To design standard models for the health certificates accompanying food
consignments.
1.3. To create specific import conditions (e.g. additional guarantees such as
regionalization) tailored according to the type of product, animal or associated
risks, taking into account the information provided by the exporting country. These
specific import condition may apply to one or more products, one or more
countries, one or more regions within the country.
2. The exporting country shall be added to the aforementioned list indicated in
paragraph 1.1 under Article 5, only if all the required guarantees ensuring
compliance or equivalence with KSA food law and animal health code are
presented by the exporting country.
3. When designing or updating the above list, the following must be considered:
3.1. The exporting country’s legislations on food safety, animal and plant health.
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3.2. The structure, organization, official controls and jurisdictions of the competent
authority in the exporting country, in addition to the guarantees it can provide to
enforce the relevant legislations.
3.3. The existence of adequate official controls in the exporting country.
3.4. The efficiency and rapidity of the information exchange system on the presence
of food risks.
3.5. The guarantees, which can be provided by the exporting countries to ensure
that the requirements, met by food establishments, are in compliance or
equivalence with KSA Food law.
3.6. Designing and timely updating a list for food establishments.
3.7. The establishments added to the list in paragraph 3.6 under Article 5 shall be
subject to the efficient and periodical control of the competent authority in the
exporting country.

Article 6: Import Requirements for Foods of Animal Origin:
1. Country List:
1.1. Without prejudice to the requirements of Articles 4, SFDA shall make a list of
all countries approved, on health grounds, for exporting products of animal origin
and other products to KSA, drawing upon relevant fact sheets and other
information published by international entities. With respect to animal health, other
KSA competent authorities shall be involved.
1.2. Where any country fails to meet the eligibility requirements for entry into the
“country list”, SFDA may issue import permits for food products on a case-by-case
basis and upon request from the importer. Such permits may entail the provision of
attestations from a responsible official body in the country of export.
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2. Establishment List
2.1. SFDA may grant permission for food establishments to import products
intended for human consumption to KSA, if such premises are approved to export
their products by the recognized control authority in the exporting country.
2.2. Import from establishments, which are not granted SFDA approval, shall only
be permitted if the requirements stated in paragraph 1.2 under article 6, are met.

3. Import Permit:
Without prejudice to what is stated in these requirements, import permit
procedures issued by the Ministry of Trade (NO. 106 dated 7/4/1441) regarding
import permits for poultry and their products, fish and aquatic products of animal
origin, table eggs and products thereof, must be applied according to its guideline
approved by the SFDA.

Article 7: Imports Requirements for Foods of Plant Origin
and their products:
1. The SFDA may require special conditions to be met by establishments
processing food products of plant origin and other products and may allow import
only from such establishments.
2. Import from establishments, which are not granted SFDA approval, shall only be
permitted if the requirements stated in paragraph 1.2 under article 6, are met.
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Article 8: Auditing the Competent Authorities in the
Exporting Countries
1. The frequency of audits carried out by SFDA in the exporting countries shall
depend on the following:
1.1. The risk assessments of products exported to the KSA;
1.2. The provisions of KSA legislations:
1.3. The quantity and nature of imports from the concerned country:
1.4. The results of controls carried out by SFDA or other official inspection services.
1.5. The regular inspection reports and other official controls on food products
imported from the concerned exporting country;
1.6. The available information from SFDA or other official bodies in KSA.
1.7. The information received from internationally recognized bodies such as the
World Health Organization (WHO), the Codex Alimentarius Commission and the
World Organization for Animal Health (OIE), or from other sources;
1.8. The presence of outbreaks or emergencies, which may pose risk to public
health.
1.9. The need for investigation and/or response to emergencies in each exporting
countries.
2. The criteria used for the purpose of country risk assessment shall be left to the
discretion of SFDA.
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Appendix 1:
Model of SFDA
Health Certificate

Health Certificate for Export of Red Meat

 ﺍﻡ ﻭ ﺇ

and Meat Products to the KSA

Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

Certificate Reference No.

   ﺍﺩﺓ ﺍ

ﺍﺩ

ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer/Slaughterhouse Est.

¯ﺍ/ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Certificate of consignment/ shipment for halal slaughter.

: ﺭ

Source:
Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ
1

Certificate No:

ﺩﺓ ﺍﺭ § ﺍﻝ
ﺭ  ﺍﺩﺓ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢

º ﺇ¢ 

Human Consumption Directly:

HS-Code


:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

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

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
  )ﺁ ( ﻭ  ﻙ ﺍﺩ¢  ﺃﻭ/ﺃﻥ ﺍﻡ ﻭ

Animals have been slaughtered in a slaughterhouse approved and

  ﺕ ﺍ¢ ﺫ§ ﺍﺍﺕ  ¯®®®  ﻭ ¬  ﺍ

under the supervision of the competent authority of the exporting

 ﺇﺍﻑ²  ﺍ ﺍﺀ ﻭﺍ ﻭﺍﺀ ﻭ³ ´ ¬  ﺍµﺍ  ﻭﺍ

country, and is approved by the Saudi Food and Drug Authority.
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.
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 ﺍ ﻝ

:   ﺍ  ﺍ

After Further Process

¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ

. ﺍ  ﺍ  ﻭ ﺍ ﺭﺓ¢ﺍ
 ¬ ¶    ﺍ§ ﻭ² ﺍﺕ¥ ¬ ¢  ﺃﻭ/ﺃﻥ ﺍﻡ ﻭ
.  ﺍ  ﺍ   ﺍ¢ ¬ ¬ ﺃ·ﺀ

The meat and/or meat product was handled at an establishment that

 ¬   ®®®º ¶®®®   ¢  ﺃﻭ/®®® ﺇ®®®ﺍﺀ ®®®ﺕ  ﺍﻭﻝ ﺍ®®®ﻡ ﻭ

has been subjected to inspections by the competent authority and

À ®®® ½ﻡ ﺇﺩﺍﺭﺓ ®®® ﺍﺍﺀ ﺍµ ﻭÁ ﺍ  ﺍ¢ﺍ
ﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ

implements a food safety management system based on HACCP

.´Â   ﺃﻭÃﺍ

principles or an equivalent system.
Good veterinary practices have been applied in the use of veterinary

 ) ®®® ﺓ  ﺍ®®® ﺍﻡ ﺍﺩﻭ®®® ﺍ¢ ﺍﺭ®®®ﺕ ﺍ®®® ﺍµ®®® ®®®

medicines (including growth promoters) and agriculture chemicals in

¬  ﻭﺃﻥ ﺃﻱ ®®®ﺕ,®®®®®®¸ﺍﺕ ﺍ ®®®( ﻭﺍﻭ®®®ﺕ ﺍ¸ﺭﺍ®®® ®®® ﺍﺍ®®®ﺕ ﺍ

live animals, and any residues of hormones, antibiotics, pesticides,

 ﺕÂ ﺃﻭ  ¬ ﺍÄ ﺍﺩﻥ ﺍÁ ﺍ ﺍﺕÁ®®® ﺍﺩﺍﺕ ﺍÁﺍ®®®ﺕ

heavy metals or any other pollutants in meat and/or meat product

SFDA.FD 382/2019, GSO ¢ ﺍ  ﺍﺕ ﺍ¢  ﺃﻭ/ﺍ®®®ﻡ ﻭ

comply with (SFDA.FD 382/2019,GSO 2481, GSO 1016, GSO CODEX

2481, GSO 1016, GSO CODEX STAN 193

STAN 193).

The meat has been derived from healthy animals that have no

apparent evidence of any contagious and/or infectious disease as
listed by (OIE).

  ﺃﻭ ﺍ ﻭﺍ/ﺍﺕ  ¬ ﺍﺍﺽ ﺍ  ﻭ¥  ﺃﻥ  ﺭ ﺍﻡ
.(OIE) ﺍ ﺍ ½ ﺍ ﻭ  ﺍﺍ

The meat and/or meat product originates from animals that have not

 ®®®  ﺫ  ﺍﺀ ®®®¿ ﺍﺍﺽ ﺃﻭ ﺍ¢  ﺃﻭ/ﺃﻥ ®®® ﺭ ﺍ®®®ﻡ ﻭ

been slaughtered for the purpose of disease eradication or disease

.

control.
The meat and/or meat product has not been derived from animals fed
on processed animal protein, excluding fishmeal.
Meat derived from animals that were born and reared in country origin
and from livestock that were officially registered at the competent
authority of the exporting country.
The meat has been obtained from animals which have been reared in

Á ﺍ
ﺍﺕ    ﻭ®®®¬ ﺍﺍ¥ ®®®¢  ﺃﻭ/ﺃﻥ ®®® ﺭ ﺍ®®®ﻡ ﻭ
Æ
. ¬ ﺍﻙÇ  ﺀÄ
À
ﺭ
¢¯ ﺍﺕ ﻭ ﺕ ﻭﺕ   ﺍ  ¬ ﻥ¥ ¬ ¢ ﺃﻥ ﺍﻡ
. ﺕ ﺍ   ﺍ¢ ﻯ ﺍ

[ · ﺍ·ﺕ ] ﺍ ﺍ/·  ﺍ² ﺍﺕ¥ ¬  ﺇﺝ ﺍ

territory/ies [name]
The meat comes from animals which were not bred genetically
modified or engineered in a way that does not occur naturally by
multiplication and /or natural recombination.
The meat has been obtained from animals which have been
transported from farms in comply with the (GSO 714 and 1400)

À
µ· ¬  ®®® ) ) ﺃﻭ  ﺍﻝÂﻭﺭﺍ
¶ﺍﺕ  ﺭ¥ ¬ ®®® ﺭ ﺍ®®®ﻡ
.Ä ﺍ ﺍﻡ ﺍ  ﺍ ﺍ
 ®®® ﺕµﺍ®®®ﺕ   ®®®¬ ﺍ¸ﺍﺭﻉ ®®® ﺍ¥ ¬ ®®®ﺃﻥ ®®®ﻥ ®®® ﺭ ﺍ
.1400  ﻭ714   ﺭ¢ﺍﺍ ﺕ ﺍ ﺍ

requirements
The carcass or its parts have been marked with a health mark in
accordance with [GSO 996].
The meat has been stored and transported in accordance with GSO ÊËÌ

 ﺍﺍ  ﺍÃ®®®¯¥ §ﻭﺩ ﺍ ﺍ )ﺍ( ¿ ﺍ§ ﺃﻭ ﺃ¸ﺍﺀ ﺍ
996 ¢ﺍ
GSO 323  ﻭGSO 815. ¢ ¸¬ ﺍﻡ ﻭ · ﺍ ﺕ ﺍ ﺍ

and GSO 323.
The meat has been obtained separate from meat not conforming to the

    ﺍﺕ ﺍ ﺹµ®®® ﺇ®®®ﺝ ﺍ ¸ﻝ ﻡ ¬ ﺃﻱ ﻡ  ﺍ

requirements set out in this certificate during all stages of its

.¬¸ ﺍ ﺝ ﻭﺍ  ﻭﺍ¥¶ ﺍﺩﺓ ﻝ  ﺍ

production, transport and storage.
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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¶®®®®ﻝ ﺍ®®® ﺃ ®®®ﻥ ﺍ®®®® ﺍ®®®ﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ®®® ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ

:ﺍﺭ

With regard to BSE:
For export from countries classified by the (OIE) as having negligible
BSE risk:
1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.3) at the (OIE).
2. That the meat and meat products are from bovine subjected to ante- and postmortem inspection.
3. That meat and meat products are produced from bovine born after the date from
which the ban on the use of animal protein (meat-and-bone meal) derived from
ruminants had been enforced.
For export from countries classified by the (OIE) as Controlled BSE risk:
1. That the country or region comply with the requirements mentioned in Clause No.
(11.4.4) at the (OIE).
2. That the meat and meat products are from bovine subjected to ante- and postmortem inspection.
3. That meat and meat products were derived from bovine that were not subjected
to a stunning process, prior to slaughter, with a device injecting compressed air or
gas into the cranial cavity, or to a pithing process;
4. Meat and meat products and meat were produced / handled in a manner that
ensures such products do not contain and have not been contaminated with:
• Tonsils and distal ileum of carcasses for all ages.
• The brain, eyes, spinal cord, skull and vertebral column from cattle that are over
(30) months.
• Mechanically separated meat from the skull and vertebral column from bovine
over (30) months of age.
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For export from countries classified by the (OIE) as Undetermined BSE
risk:
1. Meat and meat products should be from bovine:
- not fed on animal protein (meat-and-bone meal or greaves) from ruminants.
- passed ante- and post-mortem inspections.
- were not subjected to a stunning process, prior to slaughter, with a device
injecting compressed air or gas into the cranial cavity, or to a pithing process;
2. Meat and its products have been produced / handled in a manner that ensures
that such products do not contain and have not been contaminated with:
• Tonsils and Distal ileum of carcasses for all ages.
• Brain, eyes, spinal cord, skull and vertebral column, from cattle more than (12)
months old.
• nervous and lymphatic tissues exposed during the deboning process,
• Mechanically separated meat from the skull and vertebral column from cattle
over 12 months of age.

With regard to FMD:
All consignments should be in compliance with the requirements stipulated in
Chapter (8.8) of the OIE Land Terrestrial Constitution (OIE).
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Health Certificate for Export of Poultry Meat

 ﻡ ﺍ ﻭﺍ ﻭ

and Poultry Meat Products to the KSA

Consignor (Exporter)

ﺍﺩ

(ﺍ )ﺍ ﺭ

Name
Address

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺇ ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer/Slaughterhouse Est.

¯ﺍ/ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Certificate of consignment/ shipment for halal slaughter.
Source:
Border of Entry/Country of

: ﺭ

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ
1

Certificate No:

ﺩﺓ ﺍﺭ ﺍ§ ﺍﻝ
ﺭ  ﺍﺩﺓ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch

Lorem ipsum dolor
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

º ﺇ¢ 

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
The poultry meat and/or poultry meat products are safe and fit for

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
  )ﺁ ( ﻭ  ﻙ ﺍﺩ¢  ﺃﻭ/ﺃﻥ ﻡ ﺍ ﻭﺍ¬ ﻭ

human consumption
The birds have been slaughtered in a slaughterhouse approved and

  ®®®ﺕ ﺍ¢®®® ﺫ®®®§ ﺍﺭ  ¯®®®  ﻭ®®® ¬  ﺍ

under the supervision of the competent authority of the exporting

 ﺇﺍﻑ²  ﺍ ﺍﺀ ﻭﺍ ﻭﺍﺀ ﻭ³ ´ ¬  ﺍµﺍ  ﻭﺍ

country, and is approved by the Saudi Food and Drug Authority.
The poultry meat and/or poultry meat product from birds that have been
subjected to ante-mortem and post- mortem inspection by veterinarians
assigned by the Competent Authority of the country of origin.
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. ﺍ  ﺍ  ﻭ ﺍ ﺭﺓ¢ﺍ
¬ ¶    ﺍ§ ﻭ²  ¬ ·ﺭ¢  ﺃﻭ/ﺃﻥ ®®®ﻡ ﺍ ﻭﺍ¬ ﻭ
.  ﺍ  ﺍ   ﺍ¢ ¬ ¬  ﺃ·ﺀ

The poultry meat and/or poultry meat product was handled at an

¬   º ¶   ¢  ﺃﻭ/ ﺇﺍﺀ ﺕ  ﺍﻭﻝ ﻡ ﺍ ﻭﺍ¬ ﻭ

establishment that has been subjected to inspections by the competent

À  ½ﻡ ﺇﺩﺍﺭﺓ ®®® ﺍﺍﺀ ﺍµ ﻭÁ ﺍ  ﺍ¢ ﺍ
ﺩﺍ ﺇ¿ ﺩﺉ

authority and implements a food safety management system based on

.´Â   ﺃﻭÃ½ﻡ ﺍ

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 of hormones, antibiotics, pesticides,

heavy metals or any other pollutants in poultry meat and/or poultry
meat products comply with (SFDA.FD 382/2019,GSO 2481, GSO 1016,

GSO CODEX STAN 193).

 )  ﺓ  ﺍ®®® ﺍﻡ ﺍﺩﻭ®®® ﺍ¢ ﺍﺭ®®®ﺕ ﺍ ﺍµ ®®®
¬  ﻭﺃﻥ ﺃﻱ ﺕ,®®®®®®¸ﺍﺕ ﺍ ®®®( ﻭﺍﻭ®®®ﺕ ﺍ¸ﺭﺍ ®®® ﺍﺍﺕ ﺍ
ﺕÂ®®® ﺃﻭ  ¬ ﺍÄ ﺍﺩﻥ ﺍÁ ﺍ ﺍﺕÁ ﺍ®®®ﺩﺍﺕ ﺍÁﺍ®®®ﺕ

SFDA.FD ®®®¢®®® ﺍ ®®® ﺍﺕ ﺍ¢  ﺃﻭ/®®® ﻡ ﺍ ﻭﺍ®®®¬ ﻭ
382/2019, GSO 2481, GSO 1016, GSO CODEX STAN 193

The poultry meat and/or poultry meat product has been derived from

ﺃﻭ/  ·®®®ﺭ  ¬ ﺍﺍﺽ ﺍ  ﻭ¢  ﺃﻭ/ﺃﻥ ®®® ﺭ ®®®ﻡ ﺍ ﻭﺍ¬ ﻭ

healthy birds that have no apparent evidence of any contagious and/or

.(OIE) ﺍ ﻭﺍ   ﺍ ﺍ ½ ﺍ ﻭ  ﺍﺍ

infectious disease as listed by (OIE).
The poultry meat and/or poultry meat product originates from birds

   ﺫ  ﺍﺀ ¿ ﺍﺍﺽ ﺃﻭ¢  ﺃﻭ/ﺃﻥ ®®® ﺭ ﻡ ﺍ ﻭﺍ¬ ﻭ

that have not been slaughtered for the purpose of disease eradication

. ﺍ

or disease control.
The poultry meat and/or poultry meat product has not been derived
from birds fed on processed animal protein, excluding fishmeal.
The Poultry have been kept in a country or zone free from infection
with Newcastle disease since they were hatched or for at least the
past 21 days
The poultry meat has been obtained from poultry that during transport
to the slaughterhouse, did not come into contact with poultry infected
with highly pathogenic avian influenza or Newcastle disease or any
other notifiable diseases included in the OIE list.

 ·ﺭ  ®®®  ﻭ®®®¬ ﺍﺍ¢  ﺃﻭ/ﺃﻥ ®®® ﺭ ®®®ﻡ ﺍ ﻭﺍ®®®¬ ﻭ
. ¬ ﺍﻙÇ  ﺀÄ Á ﺍ
Æ
À
    ﺍﺓ ¿ ﺍ
21 ®   ¯®®® ﺃﻭ ﻝ ﺍ² ¬ﺃﻥ ﻥ ﺍ ﻭﺍ
. ﺃﻭ   ´ ¬ ﺽ

  ·ﺭ  ﺽ ﺇ¸ﺍÇ   ¬ ·ﺭ¢ ﺃﻥ ﻥ ﻡ ﺍ ﻭﺍ¬ ﻭ
 ﺍﻭ ﺃﻱ ¬ ﺍﺍﺽÁ ®®®ﺀ   ®®®ﺓÂﺍ®®®ﺭ ®®® ﺍﺍﻭﺓ ﻭﺽ ﺍ ®®® ﺃ
.OIE    ﺍﺭﺓ   ﺍ ½ ﺍ  ﺍﺍÍ ﺍÃﺍﺍ

The meat has not been in contact at any time during slaughter, cutting,

   ﺀ ﺍ®®®§ ﺃﻭ ﺍ ﺃﻭ ﺍ¸®®®¬ ﺃﻭ ﺍÂ ﺃ² ®®®ﻙ ﺍﻡ ®®® ﺃﻱ ﻭ¥®®® ﻡ ﺍ

storage or transport with poultry or meat lower health status or

.     ﺃﻭ   ﺍ ﺍ¥ ·ﺭ ﺃﻭ ﻡ ﺫﺍﺕ

prohibited by Islamic sharia.
The poultry meat accompanied by Certificate of consignment for halal

Ã®®®¯¥   ®®®ﺩﺓ ﺍﺭ®®® ﺍ§ ﺍﻝ¢ ﺃﻥ ®®®ﻥ ﻡ ﺍ ﻭﺍ¬ ﻭ

slaughter per GSO 993 “Animal Slaughtering Requirements According

À
ﻡ¥Î ·
(" ﺍ®®®ﺍ·ﺕ  ﺍﺍﻥ993)   ﺭ¢ﺍﺍ  ﺍ®®® ﺍ

to Islamic Rules” Issued by a halal certification recognized by Halal

ﻝ¥ ¸  ¬ ®®® ﺍ ®®®" ﺩﺭﺓ ¬   ®®®ﺩﺍﺕ ﺍﻝ ﻭﺍ

Center-SFDA.
The poultry meat or product thereof were prepared, handled, stored,
and transported according to the GSO 323, GSO 713"
The poultry meat were not from genetically modified birds and their
products in accordance with GSO 2141.
The poultry meat derived from birds that were officially registered at
the competent authority of the exporting country
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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. ﺍ ﺍﺀ ﻭﺍ ﻭﺍﺀ³
À
®®®ﻭ
®®®¸®®® ﻭ ﺍﻭ®®® ﻭ¸ ®®® ﻭ¢ ®®® ®®®¢  ﺃﻭ/ﺃﻥ ®®®ﻡ ﺍ ﻭﺍ®®®¬ ﻭ
.GSO 713  ﻭGSO 323 ¢ﺍ ﺕ ﺍ ﺍ
À
¬   ﺃﻭ  ﺍﻝÂﻭﺭﺍ
¶ ¬ ·ﺭ ﺭ¢ ﺃﻥ  ﻥ ﻡ ﺍ ﻭﺍ¬ ﻭ
GSO ¢ ﻭ ﺍ  ﺍ®®® ﺍÄ  ﺍ®®® ﺍﻡ ﺍ  ﺍ ﺍµ·
2141
À
®®® ﺍ  ﺍ¢ﺭ®®®  ﻯ ﺍ
¢®®®¯ ¬ ¬ ﺩﻭﺍ¢ ¬ﺃﻥ ®®®ﻡ ﺍ ﻭﺍ
. ﻭ ﺍ ﺭﺓ
¶®®®®ﻝ ﺍ ﺃ ﻥ ﺍ®®®® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ

:ﺍﺭ

With regard to Avian Influenza (AI):
The poultry meat and its products comes from region(s)/ territory, which is free
from highly pathogenic avian influenza, or has been processed to ensure the
destruction of avian influenza virus in accordance with referring article in
Terrestrial Animal Health Code and the necessary precautions were taken to avoid
contact of the products with any source of avian influenza virus
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Health Certificate for Export of Products of Aquatic

 ﺫﺍﺕ ﺃ

Animal Origin to the Kingdom of Saudi Arabia (KSA)
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

 ﺍﺕ ﺍ
ﺍﺩ

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺍ ﺇ ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

º ﺇ¢ 

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
The products of aquatic animal origin are safe and fit for

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
.ﺕ ﺍ  )ﺁ ( ﻭ  ﻙ ﺍﺩ¢ ﺃﻥ ﺍ

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

.º  ﺃﻱ ﺕÃ¯ Ñ ﻭ

Where aquatic animals are grown in farms or aquaculture

µ·  ¬ ¸ﺍﺭﻉ ﺃﻭº ﺀ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ¥ﻝ  ﺍ¥ 

production areas, hygiene requirements are under the control

   ¿ ﺍﺕ ﺍº µ· ﻥ ¶ ﺍÒ Á ﺇ®®®ﺝ

of the competent authority of the country of origin.
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®®®   ¬ ﺕ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ¢ ﺃﻥ ®®® ﺭ ﺍ

.  ﺍ  ﺍ   ﺍ¢¬  ﺍ

The aquatic animals have been fed from feed that is produced in

À
ﻭ ﺕ
²

compliance with GMP & HACCP principles or its equivalent and is free

¶ ﻭÓ   ﻭ½ﻡ  ﺍ· ﻭﺍ  ﻁ ﺍ ﺃﻭ¢ﺍ ®®® ﺍ

ﺀ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ ®®®¿ ﺃﻑ¥®®®  ﺍ

À
.ﺩﻭ
ﺕ ¸ ﺃﻭ  ﺃﻭ  ½ﺭﺓÂ ¬ ﺃ

from any physical, chemical or biological contaminants that are
prohibited internationally.
The products of aquatic animal origin were handled in an

º ﺕ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ   ®®®ﺓ¢ ®®® ﺇ®®®ﺍﺀ ﺕ  ﺍﻭﻝ ﺍ

establishment that has been subjected to inspection by the competent

  ½ﻡ ﺇﺩﺍﺭﺓµ ﻭÁ  ﺍ  ﺍ   ﺍ¢  ¬  ﺍ
À ﺍﺍﺀ ﺍ
.´Â   ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

authority of the country of origin and implements a food safety
management system based on HACCP principles or an equivalent
system.
The products of aquatic animal origin has been derived from healthy

®®®ﺕ ﺍ®®® ﺍ ﺓ ®®®ﻙ ﺍﺩ  ½ ®®® ﺃﺍﺽ ﺍﺍﺽ¢ ﺃﻥ ﺍ

animals that have no apparent evidence of any contagious and/or

ﺃﻭ ﺍ®®® ﻭﺍ  ®®® ﺍ ﺍ ½ ﺍ ﻭ®®®  ﺍﺍ/ﺍ ®®® ﻭ
.(OIE)

infectious disease as listed by (OIE).
The aquatic animals which have never been fed with animal protein

¬®®®ﺀ ﺍ®®® ﺫﺍﺕ ﺍ ®®® ﺍﺍ  ®®® ¿ ﺃﻑ ®®®ﻱ ¿ ﻭ¥ﺃﻥ ﺍ

(with the exception of fish meals from different species than the

¬   ﺃﻥ  ﻥ ¬ ﺃ®®®ﻙ ¯¸ﺭÇ®®®¯ ﺀ ¯®®®ﻕ ﺍÄ®®®) ﺍ¥

cultured one), including meat, bone meal, greaves, or any other

 ﻭﺃﻱ ﺩﺓ¢ ﺍﻡ ﻭ¯ﻕ ﺍ½ﻡ ﻭﺍ ﻥ ﺍÇ(   ﺫÕ ¢ ﺍÕ
. ﺕ ﺍ ¸ ﺃﻭ ﺍ ﻡÄ  ﺭﺽ  ﺍ ﺍ

sources prohibited by the Islamic Sharia such as blood or derivatives
of porcine.
The aquatic animals were not bred genetically modified or

À
 ﺍ®®® ﺍﻡµ· ¬   ﺃﻭ  ﺍﻝÂﻭﺭﺍ
®®®ﺀ ﺍ  ﺭﺓ¥ﺃﻥ ®®®ﻥ ﺍ

engineered in a way that does not occur naturally by multiplication

.Ä ﺍ  ﺍ ﺍ

and /or natural recombination.
The products of aquatic animal origin have been and handled in
accordance with GSO 1694
The water (including the ice) use to process or transport the aquatic
animals or its products is not contaminated with the pathogenic agent
and comply with technical regulation GSO 149, and the processing

 ®®®¯ ﺍﻕ ﺍ ﺍµﺕ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ ﻭ¢   ﺍﻭﻝ ﺍ
GSO 1694 ¢  ﺍﺍ  ﺍ ﺍµﺍ
 (ÖÄ ﺍÇ )®®® ﺫ¢ ﺀ ﺍ ﻭ¥ﺍﺀ ﺍ¯®®® ﻡ ®®®   ﻭ ﺍ
 ®®® ﺃﻥ ﺍ ﺝÁGSO 149 ®®®¢ ®®® ﺍ  ﺍµ®®®ﺕ ﻭÂ ¿®®® ®®®ﻱ
¢ ﺀ ﺍ ﻭ¥Î ¬  ﻡ ﺍﺙ ﺍ

prevents cross contamination of The products of aquatic animal
origin.
The products of aquatic animal origin satisfies the conditions laid

GSO   ﺭ¢ﺕ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ   ﺍ  ﺍ¢ ﺃﻥ ﺍ

down in technical regulation GSO 1016 on microbiological criteria for

. ﺍ ﻭﺩ ﺍﻭ ¯ ﻭﺍﺍﺩ ﺍﺍ1016

foodstuffs.
The products of aquatic animal origin satisfies the conditions laid
down in technical regulation GSO 2481 on Maximum Residues Limits
(MRLs) of Veterinary Drugs In Food.
The products of aquatic animal origin has been obtained separate
from meat not conforming to the requirements set out in this
certificate during all stages of its production, transport and storage.

GSO 2481   ﺭ¢®®®ﺕ ﺍ®®® ﺫﺍﺕ ﺍ  ﺍﺍ  ﺍ ®®® ﺍ¢ ﺃﻥ ﺍ
.ﺍ ﻭﺩ ﺍﻯ ﺍ¯ﺡ  ¬  ﺍﺩﻭ ﺍ  ﺍ

 µ  ﺍÖ  ﺕ ﺍ ﺫﺍﺕ ﺍ  ﺍﺍ ¸ﻝ ﻡ ¬ ﺃﻱ¢  ﺇﺝ ﺍ
 ®®® ﺍ ﺝ ﻭﺍ¥ﺍ®®®ﺕ ﺍ ®®®ﺹ   ¶ ﺍ®®®ﺩﺓ ﻝ  ﺍ
.¬¸ﻭﺍ

B1: Fish:
The fish originate from a country/territory zone declared free from
(EHN, IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
invadans, or infection with G. salaris), in accordance with the relevant
OIE Standard by the competent authority; or
have been passed the following:
1.inactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or
2.In the case of importation of fish fillets or steaks, which have been
prepared and packaged for retail trade, the product should be (frozen
or chilled).
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: ﺍﻙ:1ﺏ
EHN,) ¬  ﻱ

 · ﺃﻭ    ¬ ﺍ/ ﺃﻥ  ﺭ ﺍﻙ ¬ ﺩﻭ

IHNV, KHV, RSIV, SVCV, VHS, VHSV, SAV, ISAV, infection with A.
¬      ﺕµ(  ﺍinfection with G. salaris  ﺃﻭ,invadans
ﺍ ﺕ ﺍ ½ ﺍ  ﺍﺍ ﺃﻭ
:ﺍﺀﺍﺕ ﺍÚ ² ﺃﻥ ﻥ ﺍﻙ
À
 ﻭ®®®  ﻭﺭﺩ   ﺕ ﺍ ½®®® ﺍ
 ﺍﺽÃ®®®¯  .1
: ﺃﻭÁﺀ ﺍ¥ ﺩ ﺍ.(OIE) ﺍﺍ
 ﺃﻭ¢  ﺃﻥ ﻥÃ¢ ´Ò Ç®®®¯ ﺃﻭ ®®®ﺍ§ ﺍÇ®®®¯ﻝ ﺍ®®®ﺍﺩ ´ ﺍ¥ .2
.ﺩ

Fish incompliance with the following technical regulation:

: ﺍ¢ﺃﻥ ﺍﻙ  ﺍ§ ﺍ  ﺍ

For chilled fish GSO 380

ﻙ ﺍﺩﺓÎ GSO 380

For frozen fish GSO 1753

 ﺓ¢ﻙ ﺍÎ GSO 1753

For frozen fish fillets GSO 1406

 ﺓ¢ ﺍ§ ﺍﻙ ﺍ1406

B2: crustaceans :

: ﺍﺕ:2 ﺏ

The crustaceans originate from a country/territory zone declared

 · ﺃﻭ    ®®®¬  ¬ )ﺽ ﺍ/ ﺃﻥ ®®® ﺭ ﺍ®®®ﺕ ¬ ﺩﻭ

free from (WSD), (YHD), (TS), (IHHN), (IMN), (NHP), or (WTD) in

  ﺽ ﺯ®®® ﺭﺍÁ ﺽ ﺍ®®®ﺃﺱ ﺍ  ®®® ﺍﻭ®®®ﻥÁﺍ®®®ﺀ ®®® ﺍﻭ®®®ﻥ

accordance with the relevant OIE Standard by the Competent

 ®®®ﺽ ﺍ  ﺍ ﻱÁ ﺽ ®®® ﺍﺕÁ®®® ﻱ ﺍ ﻱ¢ ®®®ﻭﺱ ﺍ  ﺍÁﺍﻭ®®®ﻥ

authority; or

 ®®® ﺕ    ¬ ﺍ ﺕµ  ﺍÜ ﺽ ﺍ ﺍÁ®®® ﺍ

have been passed the following:

 ﺃﻭÁﺍ ½ ﺍ  ﺍﺍ

1.inactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or

:ﺍﺀﺍﺕ ﺍÚ ² ﺃﻥ ﻥ ﺍﺕ
À
 ﻭ®®®  ﻭﺭﺩ   ﺕ ﺍ ½®®® ﺍ
 ﺍﺽÃ®®®¯  .1

2.In the case of importation of shrimp, which have been prepared and

: ﺃﻭÁﺀ ﺍ¥ ﺩ ﺍ.(OIE) ﺍﺍ

packaged for retail trade, the product should be frozen peeled shrimp

  ¸ﻭﻉ ﺍ®®®ﺓ¢ ®®®´ ﻥ ¬ ﺭﻭ®®®ﻥÒ (ﻝ ®®®ﻥ ﺍ®®®ﺕ )ﺭﻭﻥ¥ ®®®.2

or decapod crustaceans (shell off, head off).

.ﺭ¢ﺍﺽ ﺍÎ ﻭﺍﺃﺱ ﻭ

Shrimp in compliance with the following technical regulation:

: ﺍ¢ ﺍ§ ﺍ  ﺍµ ﺃﻥ ﺍﻭﻥ

• For chilled shrimp GSO 1361

ﻭﻥ ﺍﺩGSO1361 •

• For frozen shrimp GSO 582

¢ ﻭﻥ ﺍGSO 582 •

B3: Molluscs :

: ﺍﺕ:3ﺏ

The Molluscs originate from a country/territory zone declared free

AbHVÁ) ¬  ﻱ

from (infection with AbHV, infection with B. exitiosa, infection with B.

µ(  ﺍB. exitiosaÁ B. ostreaeÁ P. marinusÁ P. olseniÁ X. californiensis

ostreae, infection with M. refringens, infection with P. marinus,
infection with P. olseni, or infection with X. californiensis), in
accordance with the relevant OIE Standard by the Competent

 · ﺃﻭ    ¬ ﺍ/ ﺃﻥ  ﺭ ﺍﺕ ¬ ﺩﻭ

 ﺃﻭÁ ﺕ    ¬ ﺍ ﺕ ﺍ ½ ﺍ  ﺍﺍ
:ﺍﺀﺍﺕ ﺍÚ ² ﺃﻥ ﻥ ﺍﺕ
À
 ﻭ®®®  ﻭﺭﺩ   ﺕ ﺍ ½®®® ﺍ
 ﺍﺽÃ®®®¯  .1

authority; or

: ﺃﻭÁﺀ ﺍ¥ ﺩ ﺍ.(OIE) ﺍﺍ

have been passed the following:

:ﺕ ﺍ¢  ﺍ¥ﻝ ﺍﺍﺩ ﺃ¥ .2

1.inactivation of the pathogenic agent according to OIE
recommendation (Aquatic Animal Health Code) ;or
2.in the case of importation of the following commodities that have
been prepared and packaged for retail trade:

.• ﺍ¸ﻭ ﺍ )ﺃﺫﻥ ﺍ(  ¸ﻭ ﺍﺓ
• ﻡ ﺍﺕ
• ﺍﺭ   ﺓ
. ¢  ﺃﻥ ﻥ ﺩ ﺃﻭÃ¢

• off the shell and eviscerated abalone meat ;
• Mollusc meat
• half-shell oysters;
the product should be (chilled or frozen).
The products of aquatic animal origin has been obtained from
territory/state [ name ]
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate.
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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®®® ﻭ ] ﺍ/®®®·®®®ﺕ ﺍ®®® ﺫﺍﺕ ﺍ ®®® ﺍﺍ®®® ®®®¬ ﺍ¢ ®®® ﺇ®®®ﺝ ﺍ
[ ·ﺍ
¶®®®®ﻝ ﺍ ﺃ®®® ﻥ ﺍ®®®® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ

:ﺍﺭ

Health Certificate for Export of Honey & Bee Products

  ﺍ ﻭﺕ ﺍ

to Kingdom of Saudi Arabia
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

ﺍﺩ

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺇ ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

º ﺇ¢ 

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

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

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
(ﺕ ﺍ   )ﺃ ( ﻭ  ﻙ ﺍﺩ¢  ﺃﻭ/ﺇﻥ ¯ ﺍ  ﻭ
®®®ﺕ ﺍ    ®®®¶ ﺍ¢  ﺃﻭ/®®® ﺇ®®®ﺍﺀ ﺕ  ﺍﻭﻝ ¯®®® ﺍ ®®® ﻭ

The food product(s) was handled at an establishment that has been

 ﺍ¢ ﺃﻭ ﺍ/ ﺍ  ﺍ®®® ﻭ¢®®®   ¬  ﺍº (®®®¥ )

subjected to inspections by the competent authority and/or officially

À  ½ﻡ ﺇﺩﺍﺭﺓ  ﺍﺍﺀ ﺍµ ﻭÁﺭ
À
  ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

recognized body and implements a food safety management system

.´Â

based on HACCP principles or an equivalent system.
The competent authority and/or officially authorized authority in the

À
  ﺭ   ﺍ
 ﺍ¢ ﺃﻭ ﺍ/ ﺍ  ﺍ ﻭ¢ ﺍµ

country of origin has implemented a plan to monitor residues in

 ®®®ﺕ ﺍ¢ ﺭ ®®® ®®®ﺕ ﻭ®®®  ﺍ ﻭ®®® ﺍ  ¯®®® ﺍ  ﻭ

accordance with the international standards for Honey (CODEX STAN
12- 1981)
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.((CODEX STAN 12-1981 ) ﺍﺍﺭﺩﺓ  ﺍ ﺭ ﺍﺍ

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

 ®®® ﺍ¢ ®®®ﻑ ﻭ¯®®® ®®® ﺍ¥  ¬ ®®®´ ®®®ﺩ¢ ﺇﻥ ¯®®® ﺍ ®®® ﻭ
.ﺍ

Honey and/or bee products are produced in a country or a zone (of at

(   ¿ ﺍ100 ®®®)   ®®®ﺕ ﺍ  ¬  ﺃﻭ¢  ﺃﻭ/ﺇﻥ ¯®®® ﺍ ®®® ﻭ

least a 100 km radius) free from Aethina tumida infestation, and not

®®®¯  ﺃﻭ ﺇﻥ.   ﻭ ®®® ﻱ ﺩÁ  ®®® ®®®¬ ﺍ   ¯®®®ﺀ ﺍ

subject to any restrictions associated with the infestation. or contain

 ﺱ ﺃﻭ ﺃ° 12- ®®®  ´¢   ﺍ  ﺃﻭÜ®®®  ﺃﻭ¥  ¿ ﺍ ®®®  ®®®ﻱ

no live honey bees or bee brood, or has been subjected to a treatment

0.42 ¬ Â ¢¥ ¸   ﺃﻭ ﺃ´  ®®®´  ﺓ.Ä ®®® ﺃﻭ ﺃßà  ﺓ

at a temperature of –12 °C or lower for at least 24 hours or has been

.mm

strained through a filter of pore size no greater than 0.42 mm.
Honey and/or bee products are Produced at a country or zone free

 ﺃﻭ.ﺕ ﺍ  ¬  ®®® ¬ ﺍ    ﺍﻭﺭﻭ¢  ﺃﻭ/ﺇﻥ ¯®®® ﺍ  ﻭ

from, European foulbrood. or have been found free of M. plutonius by

  Melissococcus plutonius ¬®®®  ﺃ´  ﺃﻥ ﺍﺍﺩ ﺍ¯®®®ﺭﺩﺓ

a test method described in the relevant chapter of the Terrestrial

¢ ² ´ ﺃﻭ ﺃ.®®®¯   ﺩ ﺍµ®®® ﺍ ®®®  ﺍ ﺍ

manual. or have been processed to ensure the destruction of M.

Melissococcus plutonius  ¬ ﺍﺀ ¿ ﺍ

plutonius.
Honey and/or bee products are Produced at a country or zone 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

 ﺃﻭ.ﺕ ﺍ  ¬   ¬ ﺍ    ﺍ¢  ﺃﻭ/ﺇﻥ ¯®®® ﺍ  ﻭ
   ﺃ´  ﺃﻥ ﺍﺍﺩ ﺍ¯ﺭﺩﺓ  ¬ ﺕ  ﺕ ﺍﺽ
  ¬ ﺍﺀ ¿ ﺕ¢ ² ´ ﺃﻭ ﺃ.®®®¯ﺍ   ﺩ ﺍ
.P. larvae ﻭﺕ ﺍ

of both bacillary and spore forms of P. larvae.
Honey and/or bee products except (royal jelly) are Produced at a
country free or zone from Varroa spp, or has been strained through a
filter of pore size no greater than 0.42 mm; or frozen at core

®®® ¬    ®®®  ®®® ﺃﻭ¥  ¬®®® ®®®´ ﻭﺍﺭﺩ¢  ﺃﻥ ¯®®® ﺍ ®®® ﺍﻭ
¢  ﺃﻭámm 0.42 ¬ ®®®Â ¢¥ ¸  ﺍ®®®ﺭﻭﺍ ﺃﻭ ﺃ´  ®®®´  ﺓ
. 24  ﺩﺭ ¬ ﺍ ﺍ ﺃﻭ ﺃ   ﺓ12- ¿¥

temperature of minus 12°C or less for at least 24 hours
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate.
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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¶®®®®ﻝ ﺍ ﺃ®®® ﻥ ﺍ®®®® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ

:ﺍﺭ

Health Certificate for Export of Processed fruits and

  ﺍﺭ ﻭﺍ ﺍ

vegetables Products to KSA
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

ﺍﺩ

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺇ ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

º ﺇ¢ 

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
The processed fruits and vegetables are safe and fit for human

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
.ﺇﻥ ﺍﺭ ﻭﺍ ﺍ   )ﺁ ( ﻭ  ﻙ ﺍﺩ

consumption.
The processed fruits and vegetables was handled at a registered

º ﻭ¢®®®¯  ﺇﺍﺀ ﺕ  ﺍﻭﻝ ﺍﺭ ﻭﺍ ﺍ    ®®®ﺓ

establishment that has been subjected to inspections by the

 ½®®®ﻡ ﺇﺩﺍﺭﺓ ®®® ﺍﺍﺀµ ﻭÁ®®® ﺍ ®®® ﺍ¢ ®®® ®®®¬  ﺍ

competent authority and implements a food safety management

À ﺍ
.´Â   ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

system based on HACCP principles or an equivalent system.
The source of processed fruits and vegetables are from registered
farm or collection center controlled by the competent authority in the
country of origin.
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¢®®®¯ ¢ ¸ ﺃﻥ ®®®ﻥ ®®® ﺭ ﺍ®®®ﺭ ﻭﺍ®®® ﺍ  ®®®¬ ¸ﺭ ﺃﻭ
.  ﺍ  ﺍ ﺍ   ﺍ¢   ¬  ﺍºﻭ

The processed fruits and vegetables shall be free from chemical and

ﺃﻥ ®®®ﻥ ﺍﺭ ﻭﺍ ﺍ   ¬ ﺍﺍﺩ ﺍ ﻭ ﺍ ﺍﺕ

pesticides residue, or within allowable limits reference with the Gulf

SFDA.FD) ®®®  ﺭ¢ﺃﻭ ®®® ﺍ®®® ﻭﺩ ﺍ¯®®®ﺡ  ®®® ﺍ®®® ﺍ ®®® ﺍ

technical regulations (SFDA.FD 382/2019) "Maximum Permissible

 ( "ﺍ®®® ﻭﺩ ﺍ®®®ﻯ ﺍ¯®®®ﺡ ®®® ®®®¬  ®®® ﺍﺕ ﺍﺕ382/2019

Limits for Pesticides in Agricultural and Foodstuffs Part 1 and Part 2".
The processed fruits and vegetables shall be free from
microbiological or within the limits in the technical regulation (GSO
1016) “Microbiological Criteria For Foodstuffs”

.(Ä¸ﺀ ﺍ¢¸ﺀ ﺍﻭﻝ ﻭﺍ¢ ﺍ-ﺕ ﺍ¸ﺭﺍ ﻭﺍﺍ¢ ﺍ
ﺃﻥ ®®®ﻥ ﺍ®®®ﺭ ﻭﺍ ﺍ  ®®® ¬ ﺍ®®®ﺙ ﺍﻭ ﺃﻭ
À
( "ﺍGSO 1016) ®®®¢·®®®  ﺍ  ﺍ
ﺍ®®® ﻭﺩ ﺍﻭ
."ﺍﻭ ¯ ﻭﺍﺍﺩ ﺍﺍ

The processed fruit and vegetables shall be in compliance with the

 ﺃﻥ ﻥ ﺍﺭ®®® ﺍﺭ ﻭﺍ®®® ﺍ  ®®® ﺕ ﺍÃ®®®¢

Gulf technical regulations (GSO 123) “General requirements for fresh

( "ﺍ®®®ﺍ·ﺕ ﺍ ®®®ﻭﺍﺕ ﻭﺍGSO 123) ®®® ®®® ﺭ¢ﺍ ®®® ﺍ

fruits and vegetables”.

."ﺍﺯ

The plants, plant products shall have been inspected by the official

¢  ¬ ®®® ﺍ¬  ﺍ²  ﺃﻥ ®®®ﻥ ﺍﺭ ﻭﺍÃ®®®¢

officer from the competent authority and found free the quarantine

.¢ ﺍ¸ﺭﺍ ﻭﺍﺕ  ﺍ¢ﺍ  ﻭﻭ ﺕ  ¬ ﺁﺕ ﺍ

pests and non-quarantine pests.
The processed fruits and vegetables are free from genetically

À
®®® ﺃﻭ  ﺍﻝÂﻭﺭﺍ
 ﺃﻥ ﺍ®®®ﺭ ﻭﺍ®®® ﺍ ®®®  ¬ ﺍ®®®ﺍﺩ ﺍ

modified materials or obtained through the use of modern

®®® ﻭ ﺍ  ﺍÄ  ﺍ®®® ﺍﻡ ﺍ  ﺍ®®® ﺍµ· ¬ ®®®

biotechnology according to Gulf Standard GSO 2141
The processed fruits and vegetables have been traded, transported,
stored and packaged according to the technical requirements of GSO

GSO 2141 ¢ﺍ
À
ﻭ
®®®³ﺃﻥ ﺍ®®®ﺭ ﻭﺍ®®® ﺍ ®®® ®®®  ﺍﻭ®®® ﻭ®®® ﻭ¸ ®®® ﻭ
(GSO 323) ﺕ ﺍ  ﺍﺍﺭﺩﺓ  ﺍﺍ  ﺍ

323.
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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¶®ﻝ ﺍ ﺃ ﻥ ﺍ® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ
ﺍ ﺍ

:ﺍﺭ

Health Certificate for Export of Table Eggs and

   ﺍ ﺓ ﻭ ﺍ ﺓ

Egg Products to the KSA
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address



 ﺍﺩﺓ ﺍ

ﺍﺩ

ﻙ ﺍﺩ ﺇ ﺍ ﺍ

Certificate Reference No.

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

º ﺇ¢ 

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
The eggs/ egg products are safe and fit for human

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
´  )ﺁ¬( ﻭ § ﻙ ﺍﺩ¢  ﺃﻭ/ ﻭÜﺇﻥ ﺍ

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

®®®  ½ﻡ ﺇﺩﺍﺭﺓµ ﻭÁ®®®  ﺍ  ﺍ   ﺍ¢ ﺍ
À ﺍﺍﺀ ﺍ
.´Â   ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

Good veterinary practices have been applied in the use of

)  ﺓ  ﺍ ﺍﻡ ﺍﺩﻭ ﺍ¢ ﺍﺭﺕ ﺍ ﺍµ 

veterinary medicines (including growth promoters) and

 ﻭﺃﻥ ﺃﻱ,®®® ®®®¸ﺍﺕ ﺍ ( ﻭﺍﻭ®®®ﺕ ﺍ¸ﺭﺍ  ﺍﺍ®®®ﺕ ﺍ

agriculture chemicals in live animals, and any residues of

 ﺃﻭÄ ﺍﺩﻥ ﺍÁ ﺍ ﺍﺕÁ ﺍﺩﺍﺕ ﺍÁﺕ ¬ ﺍﺕ

hormones, antibiotics, pesticides, heavy metals or any other

®®® ®®®®®®´ ﺍ¢  ﺃﻭ/ ﺍ®®® ﺓ ﻭÜ®®® ®®® ®®®ﺕÂ®®® ®®®¬ ﺍ

pollutants in Table eggs and /or its products comply with

SFDA.FD 382/2019, GSO 2481, GSO 1016, ®®®¢ﺍ®®®ﺕ ﺍ

(SFDA.FD 382/2019, GSO 2481, GSO 1016, GSO CODEX STAN 193).

31

¬   º ¶   ´¢  ﺃﻭ/ ﻭÜ ﺇﺍﺀ ﺕ  ﺍﻭﻝ ﺍ

GSO CODEX STAN 193

The egg and/or egg product has not been derived from birds fed on
processed animal protein, excluding fishmeal.

Á ﺍ
 ¬ ·ﺭ    ﻭ¬ ﺍﺍ¢  ﺃﻭ/ ﻭÜﺃﻥ  ﺭ ﺍ
Æ
. ﺀ ¯ﻕ ﺍﻙÄ

The egg comes from region(s)/ territory, which is free from highly

   ¬   ﺃﻭ ·  ¬ ﺽ ﺍ¸ﺍ ﺍﺭÜﺍﻥ ﻥ  ﺭ ﺍ

pathogenic avian influenza and Newcastle disease. or egg and its

  ¬ ﺍﺀ ¿ ﻭﺱÜ®®® ﺍ¢  ´ ﺃﻭ ﺃÁ®®® ﺍ®®®ﺍﻭﺓ ﻭﺽ

products has been processed to ensure the destruction of avian

À
 ´ ﻭﺃá®®®¯ﻭ ®®®ﻕ ﺍﺍﺭﺩﺓ  ﺍﺩ ﺍ ﺍﺕ ﺍ
ﺇ®®®¸ﺍ ﺍﺭ

influenza virus and Newcastle disease in accordance with referring

®®®   ®®®ﺙ ﺍ ®®®ﻱ  ﺭ¢·®®®ﺕ ﺍﺯ®®® ®®® ﺍ¥ﺍ®®®ﺫ ®®® ﺍ

article in Terrestrial Animal Health Code and the necessary

. ﻭﺱ ﺇ¸ﺍ ﺍﺭ ﻭﺽ

precautions were taken to avoid contact of the products with any
source of avian influenza virus and Newcastle disease.
The egg has been derived from healthy poultry that have no apparent
evidence of any contagious and/or infectious disease as listed by

  ﺃﻭ ﺍ ﻭﺍ/ ¬ ·ﺭ  ¬ ﺍﺍﺽ ﺍ  ﻭÜﺃﻥ ®®® ﺭ ﺍ
.(OIE) ﺍ ﺍ ½ ﺍ ﻭ  ﺍﺍ

(OIE).
The eggs were not from genetically modified birds and their products
in accordance with GSO 2141.
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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À
µ· ¬   ﺃﻭ  ﺍﻝÂﻭﺭﺍ
¶ ¬ ·ﺭ ﺭ¢  ﻭÜ®®®ﺍﻥ  ®®®ﻥ ﺍ
GSO 2141 ¢ ﻭ ﺍ  ﺍ ﺍÄ ﺍ ﺍﻡ ﺍ  ﺍ ﺍ
¶®®®®ﻝ ﺍ ﺃ ﻥ ﺍ®®®® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ
  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ
ﺍ ﺍ
:ﺍﺭ

Health Certificate for Export of Milk , and Milk

 ﺍ  ﻭ ﺇ ﺍ

Products To the KSA
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺍﺩ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

ﺭ¸ ﺍ¸ﻭ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

After Further Process

HS-Code
¢ﺍ ﺍ

ISO code

Name

º ﺇ¢ 

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

  ﺍ

Packing Est. (if applicable)

Commodities Certified for:
Other

ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ

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

´  )ﺁ¬( ﻭ § ﻙ ﺍﺩ¢  ﺃﻭ/ ﻭÃﺇﻥ ﺍ

The milk /milk products has been derived from healthy animals

º ﻭ¢®®®¯ﺍﺕ ®®® ﻭ¥ ¬ ´¢  ﺃﻭ/ ﻭÃ®®®ﺃﻥ ®®® ﺭ ﺍ

that are subject to the official veterinary service inspections in

.  ﺍ  ﺍ   ﺍ¢ ﺍﻱ ¬  ﺍ

the country of origin.
The milk/milk products was handled in an establishment that

  º ¶®®®   ´¢  ﺃﻭ/ ﻭÃ®®® ﺇﺍﺀ ®®®ﺕ  ﺍﻭﻝ ﺍ

has been subjected to inspections by the competent authority

  ½ﻡ ﺇﺩﺍﺭﺓµ ﺍ  ﺍ   ﺍ  ﻭ¢¬  ﺍ

and implements a food safety management system based on

À ﺍﺍﺀ ﺍ
.´Â   ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

HACCP principles or an equivalent system.
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Good veterinary practices have been applied in the use of veterinary

medicines (including growth promoters) and agriculture chemicals in
live animals, and any residues of hormones, antibiotics, pesticides,
heavy metals or any other pollutants in Milk and/or Milk product

comply with (SFDA.FD 382/2019, GSO 2481, GSO 1016, GSO CODEX

STAN 193).

The consignment fulfill one of the conditions listed below:
1.The milk and unheated milk products come from animals from
areas/ zones free from Foot-and- Mouth disease and Rift valley fever
disease for at least the previous two years prior to export, and the
milk were derived from animals which have been tested in accredited
laboratory for recorded disease in the country of export which
include (tuberculosis- brucellosis) with negative results.
2.The milk and milk products have been treated according to one of
the special treatment methods of milk and milk products
recommended by Codex Alimentarius.
The raw milk has been obtained from animals under the control of
the official veterinary service, which were in a country or part thereof
that has been free of foot-and-mouth disease and of rinderpest for a
period of at least 12 months prior to the date of this certificate, and
where vaccination against foot-and-mouth disease has not been
carried out during that period, belonging to holdings which were not

 )  ﺓ  ﺍ®®® ﺍﻡ ﺍﺩﻭ®®® ﺍ¢ ﺍﺭ®®®ﺕ ﺍ ﺍµ ®®®
¬  ﻭﺃﻥ ﺃﻱ ﺕ,®®®®®®¸ﺍﺕ ﺍ ®®®( ﻭﺍﻭ®®®ﺕ ﺍ¸ﺭﺍ ®®® ﺍﺍﺕ ﺍ
ﺕÂ®®® ﺃﻭ  ¬ ﺍÄ ﺍﺩﻥ ﺍÁ ﺍ ﺍﺕÁ ﺍ®®®ﺩﺍﺕ ﺍÁﺍ®®®ﺕ
SFDA.FD 382/2019, ¢´ ﺍ  ﺍﺕ ﺍ¢  ﺃﻭ/ ﻭÃ®®® ﺍ
GSO 2481, GSO 1016, GSO CODEX STAN 193

:¶ ﺍ ﺩ ﺍﺍﺭﺩﺓ ﺍﺩ¥ ﺃµ ﺃﻥ ﺍ ﺭ
¢®®®¯    ¬ ﺍﺕ¥ ¬ ¢ ﺍﺭ¥  ﻭ®®®´  ﺍÃﺍﻥ ﺍ
¬®®®¯®®®¿ ﺍ®®®ﺍﺩﻱ ﺍ ﻉ ﻝ ﺍ¯®®® ¬ ﺍ¥®®® ﺍ®®®¿ ﺍ ﻭº ®®®
  ﺽ ﺍ¯®®® ﻭﺽ ﺍﻭ®®® ﻭÖ  ´ ﻭﺍÁ   ¿ ﺍ
®®®  ®®®¬ ﺍﺍﺽ¥ ®®® ®®® Ã®®® ®®®¢ ®®® ﺍ®®®ﺭ ﺍﺍ®®®ﺕ ﺍ
Ö ﺽ ﺍﻭ®®®( ﻭ-®®®¯ ®®® ®®® ﺍ  ﻭﺍ ®®® )®®®ﺽ ﺍ¢®®®¯ﺍ
.
À
Ã   ﻯ ·ﻕ ﺍ ﺍ¥ ﻭ
´ 

´®®® ﻭÃﺃﻥ ﺍ

. ﺍﺍﺀ ﺍ ﻭ³ ﻭ´ ﺍﺍﺭﺩﺓ  ﺩﺭ

² ﻭÁﺍﺕ    ﺍ ﺍ¥ ¬ ´¢  ﺃﻭ/ ﻭÃﺃﻥ  ﺭ ﺍ
12 ®®® ®®® ﺃﻭ ¸ﺀ  ®®®  ¬ ﺽ ﺍ®®®¿ ﺍ ﻭﺍ®®®ﻥ ﺍﻱ  ﺓ
À
¿ ﺽ ﺍº     ´ ﻭﺃÁ®®®ﺍ ¿ ﺍ   ﺭ ¶ ﺍ®®®ﺩﺓ
 ﺽÃ®®®¯  ﺩº ¬  ¥ ¿ ﻭ ®®® ﺇÁ ﺍﺓÇ ﺍ®®® ®®®ﻝ
  ®®®ﺕ   ½ ﻥ² ﻭÁﺍ®®®¿ ﺍ ﺃﻭ ﺍ®®®ﻥ ﺍﻱ
.ﺍﺀ ﻭﻁ ﺍ ﺍﺍ

under restrictions due to foot-and-mouth disease or rinderpest, and,
subject to regular veterinary inspections to ensure that they satisfy
the animal health conditions.
The milk and milk products has been derived from healthy animals
that have no apparent evidence of any contagious and/or infectious
disease as listed by (OIE).
The milk and milk products has been stored and transported in
accordance with GSO 815 and GSO 323
The product satisfies the conditions laid down in GSO 1016 on
microbiological criteria for foodstuffs.
The products packaging is first used and meets the hygienic-sanitary
requirements established in GSO 1694.
The milk and milk products were not from genetically modified
animals and their products in accordance with GSO 2141.

Gulf Technical Regulation No (GSO 2500 "Additives Allowed for Use in
Foodstuffs").
I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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 ﺃﻭ ﺍ ﻭﺍ/ﺍﺕ  ¬ ﺍﺍﺽ ﺍ  ﻭ¥  Ãﺃﻥ ®®® ﺭ ﺍ
.(OIE)  ﺍ ﺍ ½ ﺍ ﻭ  ﺍﺍ

GSO ¢´ ﻭ · ﺍ ﺕ ﺍ®®® ﺍ¢  ﺃﻭ/ ﻭÃ®®® ¸®®®¬ ﺍ
GSO 323  ﻭ815
®®® ®®®¿ ﺍGSO 1016 ®®® ®®®  ®®® ®®®ﻭﻁ ﺍ ®®®ﺹÖ®®® ﺍ
.ﺍﻭ ﺍﺩ ﺍﺍ
®®®®®®ﺕ ﻭﻝ ®®®ﺓ ﻭ®®® ®®®ﺕ ﺍ ½®®® ﺍ¢ ®®® ﺍ®®® ﺍﻡ ®®®ﺍﺕ ﺍ
.GSO 1694    ﺍﺍºﺍ
À
¬   ﺃﻭ  ﺍﻝÂﻭﺭﺍ
¶ﺍﺕ ﺭ¥ ¬ ´¢  ﺃﻭ/ ﻭÃﺃﻥ  ﻥ ﺍ
GSO ¢ ﻭ ﺍ  ﺍ®®® ﺍÄ  ﺍ®®® ﺍﻡ ﺍ  ﺍ ﺍµ·
2141
"ﺍﺍﺩGSO 2500) ®®®  ﺭ¢ ®®® ﺍ  ﺍµ ´®®®¢  ﺃﻭ/ ﻭÃ®®®ﺃﻥ ﺍ
.("ﺍ ﺍ¯ﺡ  ﺍ  ﺍﺍﺩ ﺍﺍ
¶®®®®ﻝ ﺍ ﺃ ﻥ ﺍ®®®® ﺍﺍﺭﺩﺓ ﺃﻭ  ﺃ³®®®¯ﺃ ﺍ ®®®® ﺃﺩ®®®®¶ ﺍ
.¯  ﺍﻭﻁ ﺍ ﺍﺍﺭﺩﺓ  ﺍﺩﺓ
ﺍ ﻭﻭ¼ ﺍ ﺍ

  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ
:ﺍﺭ

Phytosanitary Certificate for Export To the KSA
Place of Issue:

:ﺍﺭ

From: Plant Protection

 ﺇ ﺍ ﺍ
ﻥ ﺍ

ﺍ ﺕ   ﺍ ﺭ

Organization Name:

ﺍ ﺕ  ﺍ ﺍ¯ﺭﺩ

ﺇ ﻭ ﺍﻥ ﺍ¯ﺭﺩ

Name & Address of Exporter

Distinguishing Marks

Disinfestations and/or Disinfection Treatment

Temperature:

:ﺩﺭ ﺍﺍﺭﺓ

Date:

Botanical Names of the Plant

  ﺩ ﺍﻭﺩ ﻭﻭ

: (ﺍﻭﺕ )ﺍﺩﺓ ﺍ

:ﺍﺭ

Health Attestations

: ﻭ ﺍ

 ﻭ  ﺍ

Number & Description of Packages

ﺍﺕ ﺍ¸ﺓ

 ﺍ  ﻭ ﺍ

Mean of Transportation:

Description of Consignment

Chemical (active ingredient):

ﺭ  ﺍﺩﺓ

Certificate No :

 ﺍ ﻝ

  ﺍ

ﺍﺩ

®®®  ®®®®®® ﺍ¢ﺇ®®®¿ ﺍ

Point of Entry

Place of Origin

 ﺍﺩﺓ ﺍ

To: Plant Protection

Name & Address of Consignee

(¢)  ﺍ ﺍ

ﺍ

  ®®®®®® ﺍ¢®®®¬ ﺍ

Organization Name:

Quantity Declared (kg)



Name of Product

ﺍﺀ ﺍ  ﺕ

Ö ﺇ ﺍ

 ﺃﻭ ﺍ/ﺍ    ﺍﺙ ﻭ
Treatment:

:¢ﺍ

Concentration:

:¸ﺍ

Additional Information:

:ﺕ ﺃﻯ

 ﺍﺩﺍﺕ ﺍ

This is to certify that the plants, plant products or other regulated

®®®ﺕ ﺍ  ﺃﻭ ﺍ®®®ﺍﺩ ﺍﻯ¢ ®®®ﺩﻕ ¶ ﺍ®®®ﺩﺓ ®®®¿ ﺃﻥ ﺍ ®®®ﺕ ﻭﺍ

articles described herein have been inspected and/or tested

®®® ﺍﺀﺍﺕ ﺍ ﺓ ﺍÚ ﺃﻭ ﺍﺭ ﻭ/  ﻭ

according to appropriate official procedures, and are considered to

 µ ﻭÁ ﺩ ﺍ ﺍ¯®®®ﺭﺩ¥ ®®® ﺍ¸ﺭﺍ ﺍ¢ﻭﻭ®®® ﺕ ®®® ¬ ﺁﺕ ﺍ

be free from the quarantine pests specified by the importing country

 Á¢ ﺍﻭﻥ ﺍÕ¢ ®®® ﺍ ﺕ ﺍ ﺍ  ®®® ﻯ ﺩﻭﻝºﺍ

and to conform with the current phytosanitary requirements of the

  ﺍ®®®ﺭﺓ

.§ ﺍº ﺍ¢ ﺍﺕ  ﺍÇ Ç ﺫ

GCC countries, including those for regulated non-quarantine pests.
Additional Health Attestations (Declarations) if deemed necessary
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:

35

Ç ﺍ ﺫÃ  ﺇﺫﺍÁ  ºﺇﺩﺍﺕ  ﺇ
ﺍ ﻭﻭ¼ ﺍ ﺍ

  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ
:ﺍﺭ

Health Certificate for Export of Assorted Food

ﺍ ﺇ ﺍ

Products To the KSA
Consignor (Exporter)

(ﺍ )ﺍ ﺭ

Name
Address

 ﺍ

Certificate Reference No.



 ﺍﺩﺓ ﺍ

ﺍﺩ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

ﺭ¸ ﺍ¸ﻭ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

º ﺇ¢ 

After Further Process

HS-Code
¢ﺍ ﺍ

ISO code

Name

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

  ﺍ

Packing Est. (if applicable)

Commodities Certified for:
Other

ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
Food products are safe and fit for human consumption

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
ﺕ ﺍﺍ  )ﺁ ( ﻭ  ﻙ ﺍﺩ¢ ﺇﻥ ﺍ

The food product(s) was handled at an establishment that has

º ﺕ ﺍﺍ®®®   ®®®¶ ﺍ¢  ®®® ﺇﺍﺀ ®®®ﺕ ®®® ﺍﻭﻝ

been subjected to inspections by the competent authority and/or

À
Á®®®ﺭ
 ﺍ¢ ﺃﻭ ﺍ/ ﺍ ®®® ﺍ®®® ﻭ¢ ®®® ®®®¬ ®®® ﺍ

officially recognized body and implements a food safety

À ®®® ½ﻡ ﺇﺩﺍﺭﺓ ®®® ﺍﺍﺀ ﺍµﻭ
  ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

management system based on HACCP principles or an equivalent

.´Â

system.
Additional Health Attestations (Declarations) if deemed necessary
Authorized officer Name & Position

Name of the Responsible Department
Official Stamp
Date:
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Ç ﺍ ﺫÃ  ﺇﺫﺍÁ  ºﺇﺩﺍﺕ  ﺇ
ﺍ ﻭﻭ¼ ﺍ ﺍ

  ﺍ ﺍ ﺩﺍﺭﺓ ﺍ

ﺍ ﺍ
:ﺍﺭ

Health Certificate for Export infant formula

Consignor (Exporter)

   ﺍ   ﺍﻡ ﺍ

(ﺍ )ﺍ ﺭ

Name
Address

Certificate Reference No.

   ﺍﺩﺓ ﺍ


ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer

ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢

º ﺇ¢ 

Human Consumption Directly:

HS-Code


:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ

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

´  )ﺁ¬( ﻭ § ﻙ ﺍﺩ¢  ﺃﻭ/ ﻭÃﺇﻥ ﺍ

The milk /milk products has been derived from healthy animals

 ®®®ºﺍ®®®ﺕ ®®® ﻭ¥ ¬®®® ´®®®¢  ﺃﻭ/ ﻭÃ®®®ﺃﻥ ®®® ﺭ ﺍ

that are subject to the official veterinary service inspections in
the country of origin.
The milk/milk products was handled in an establishment that
has been subjected to inspections by the competent authority
and implements a food safety management system based on
HACCP principles or an equivalent system.
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 ﺍ ﻝ

:   ﺍ  ﺍ

After Further Process

¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ

.  ﺍ  ﺍ   ﺍ¢ﺍﻱ ¬  ﺍ
  º ¶®®®   ´¢  ﺃﻭ/ ﻭÃ®®® ﺇﺍﺀ ®®®ﺕ  ﺍﻭﻝ ﺍ
  ½ﻡ ﺇﺩﺍﺭﺓµ ﺍ  ﺍ   ﺍ  ﻭ¢¬  ﺍ
À ﺍﺍﺀ ﺍ
.´Â   ﺃﻭÃﺩﺍ ﺇ¿ ﺩﺉ ½ﻡ ﺍ

Good veterinary practices have been applied in the use of veterinary
medicines (including growth promoters) and agriculture chemicals
in live animals, and any residues of hormones, antibiotics,

pesticides, heavy metals or any other pollutants in Milk and/or Milk
product comply with (SFDA.FD 382/2019, SFDA.FD 2481:2019,

 )  ﺓ  ﺍ ﺍﻡ ﺍﺩﻭ ﺍ¢ ﺍﺭﺕ ﺍ ﺍµ 
¬  ﻭﺃﻥ ﺃﻱ ﺕ,®®®¸ﺍﺕ ﺍ ( ﻭﺍﻭﺕ ﺍ¸ﺭﺍ  ﺍﺍﺕ ﺍ
¬®®® ®®® ®®® ﺃﻭÄ ﺍ®®®ﺩﻥ ﺍÁ ﺍ®®® ﺍﺕÁ®®® ﺍ®®®ﺩﺍﺕ ﺍÁﺍ®®®ﺕ
SFDA.FD ¢´ ﺍ  ﺍﺕ ﺍ¢  ﺃﻭ/ ﻭÃﺕ  ﺍÂﺍ

SFDA.FD GSO 1016, SFDA.FD 193:2019).

382/2019, SFDA.FD 2481:2019, SFDA.FD GSO 1016, SFDA.FD

The products were in a country or part thereof that has been free of

®®® 12  ®®®¬ ﺩﻭ ﺃﻭ  ®®®  ¬ ﺽ ﺍ¿ ﺍ ﻝÖ®®® ﺍﻥ ﺍ

foot-and-mouth disease and of rinderpest for a period of at least 12
months prior to the date of this certificate, and where vaccination

against foot-and-mouth disease has not been carried out during that

193:2019
 ﺽ ﺍ¿ ﺍº ¬ﻭﺭ ﺍ®®®ﺩﺓ ﻭ ¯®®® ﻡ ﺍ

¬ ®®®¯ﺍ

. ﺍﺓÕ ﻝ

period.

The row milk has undergone or been produced from raw milk which
has been submitted to a pasteurization treatment involving a single
heat treatment with a heating effect at least equivalent to that

achieved by a pasteurization process of at least 72°C for at least 15
seconds and where applicable, sufficient to ensure a negative

¢ ¿ ﺍﻡ ﺍﻱ   ´ ﺇÃ ﺃﻭ  ﺇ´ ®®®¬ ﺍ

Ö®®® ﺃﻥ ﺍ

ã   ¯®®®¬ ¿ ﺍÂ  ﺍﺭ ﺩﺓ¥ ¢ ®®® ﺍ¯®®®ﺓ ﺍ
¿ Â 15   ﺓ³  ﺩﺭ72 ¬    ﺍ  ¯ﺓµ 
¸®®® ®®®  ®®®ﻥ ﺭﺩ  ®®® ﺭ ﺍÁ ﺍ ®®® ﻭ  ®®® ﺍ ®®®ﺀ

reaction to an alkaline phosphatase test applied immediately after

. ﺍﺍﺭ¢ﺍ  ¿ ﺍﺭ  ﺍ

The products have been and handled in accordance with GSO 1694

  ®®® ﺍﺍµ ﺍﻕ ﺍ ﺍ¯®®®  ﺍµ®®®ﺕ ﻭ¢ ®®®  ﺍﻭﻝ ﺍ

The product has been produced in establishment apply condition laid

GSO ¢  ﺍ´ ¬  ¶ ﺍ  ﺍﺍ  ﺍ ﺍÖ ﺃﻥ ﺍ

the heat treatment.

down in GSO 21

The products have been traded, transported, stored and packaged
according to the technical requirements of SFDA.FD GSO 323.
The products were not from genetically modified products in
accordance with GSO 2141.

The product satisfies the conditions laid down in GSO 223, GSO 2106,
GSO 2500, SASO 1904

GSO 1694 ¢ﺍ ﺍ

21
À
 ﻭ®®® ®®®ﺕ ﺍ
³®®®ﺕ ®®®  ﺍﻭ®®® ﻭ®®® ﻭ¸ ®®® ﻭ¢ ﺃﻥ ﺍ
(SFDA.FD GSO 323 ). ﺍﺍﺭﺩﺓ  ﺍﺍ  ﺍ

À
À
 ﻭ®®® ﺕ ﺍ ®®® ﺍﺍﺭﺩﺓ
( ) ®®®Âﻭﺭﺍ
¶®®®ﺕ ®®® ﺭ¢ ﺃﻥ ﺍ
.(GSO 2141) ﺍﺍ  ﺍ
: ﺍ¢  ﺍ ﺍ  ﺍµ ﺍÖ ﺃﻥ ﺍ
.(" ﺍﻡÃ¥ " ﺍﺍ·ﺕ  ﺍGSO 223)  • ﺭ
®®® ﺫﺍﺕº ﺃ®®® ﺍÍ®®®  ﺍﻡ ﻭÃ®®® ®®® "ﺍ ﺍ®®® ﺍGSO 2106) ®®® • ﺭ
.(" ﺍ ﺍﺕ ﺍ ﺍ
"ﺍ®®®ﺍﺩ ﺍ®®® ﺍ¯®®®ﺡ ®®® ﺍ ®®® ﺍ®®®ﺍﺩGSO 2500) ®®® • ﺭ
.("ﺍﺍ
®®® ﻭﺍ·®®®ﻝ "®®®ﺍﺀº ®®® "ﺍ®®® ﺍ®®® ﺍSASO 1904) ®®® • ﺭ
.("ﺍ

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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Health Certificate for Export of processed

    ﺍﻡ ﺍ

MeatIn the third country to the KSA
Consignor (Exporter)

ﺍﺩ

(ﺍ )ﺍ ﺭ

Name
Address

Certificate Reference No.



 ﺍﺩﺓ ﺍ

¡ ﺇ ﺍ ﺍ

ﺍ  ﺍ ﺩﺓ ﺍ

ﺍ

Place of Issue

ﺍﺭ

ﻥ ﺍ

ﺍ ﺍﻥ

Date of Issue

ﺍﺭ

ﺭ ﺍ

Competent/Certifying Authority

 ﺍ  ﺍ¢ﺍ

Address
Consignee (importer)

(ﺍ ﺇ´ )ﺍ¯ﺭﺩ

Name

ﺍ

Address

ﺍ ﺍﻥ

ﺍ ﺍﻥ

Country of origin
Country of
Destination

Producer/Slaughterhouse Est.

¯ﺍ/ﺍ ﺍ

Name

ﺍ

Address

ﺍ ﺍﻥ

Certificate of consignment/ shipment for halal slaughter

: ﺭ

Source:
Border of Entry/Country of

  ﺍ ﻝ/  ﺍ ﻝ

Destination
Means of transport/conveyance
By Air

ﻱ

By Sea

ﻱ

By Road

ﻱ

 ﻭ ﺍ

ﺃﻯ

ﺍ ﻭﻭ  ﺍﺩﺓ ﺍﺍ

 ﺍ ﻝ

ISO code

ﺭ¸ ﺍ¸ﻭ

( ﺍ ﺍﺓ )ﺇﻥ ﻭ
ﺍ

Address

ﺍ ﺍﻥ
1

Certificate No:

ﺩﺓ ﺍ ﺭ § ﺍﻝ
ﺭ  ﺍﺩﺓ

Border of Loading/Country

  ﺍ/ ﺍﺩﺭﺓ

of Dispatch
/ﺍ  ﺍ

Conveyance Identification No.

 ﻭ ﺍ

Temperature of Food product

 ﺍﺩﺓ ﺍﺍ¤¥ ﺍﺭﺓ¥ ﺩﺭ

Ambient

ﺍﺭﺓ ﺍ¥ ﺩﺭ

Chilled

ﺩ

Frozen

¢
:   ﺍ  ﺍ

º ﺇ¢ 

After Further Process

HS-Code
¢ﺍ ﺍ

ﺭ¸ ﺍ¸ﻭ

Name

Human Consumption Directly:

Identification of the Food Products
Name & Description of Food

ISO code

Packing Est. (if applicable)

Commodities Certified for:
Other

  ﺍ



:ﺍﻙ ﺍﺩ ﺓ

  ﻭ  ﺍ

Treatment Type

Brand Name

¢ﻉ ﺍ

ﺭ¢ﺍ ﺍ

Health Attestations
The meat and/or meat product are safe and fit for human

Production Date
ﺭ ﺍ ﺝ

Expiry Date

No Packages

Batch/Lot No.

Total Weight

ﺭ ﺍﺀ

 ﺩ ﺍﻭﺩ

 ﺍ/ﺭ  ﺍ

ﺍﺯﻥ ﺍ

 ﺍﺩﺍﺕ ﺍ
  )ﺁ ( ﻭ  ﻙ ﺍﺩ¢  ﺃﻭ/ﺃﻥ ﺍﻡ ﻭ

consumption
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

 ¬   º ¶   ¢  ﺃﻭ/ ﺇﺍﺀ ﺕ  ﺍﻭﻝ ﺍﻡ ﻭ
À ®®® ½ﻡ ﺇﺩﺍﺭﺓ ®®® ﺍﺍﺀ ﺍµ ﻭÁ®®® ﺍ  ﺍ¢ﺍ
ﺩﺍ ﺇ¿ ﺩﺉ
.´Â   ﺃﻭÃ½ﻡ ﺍ

.principles or an equivalent system
The meat has been stored and transported in accordance with GSO
.815 and GSO 323
The meat has been obtained separate from meat not conforming to
the requirements set out in this certificate during all stages of its

GSO  ﻭGSO 815. ¢ ¸¬ ﺍﻡ ﻭ · ﺍ ﺕ ﺍ ﺍ
323
   ﺍﺕ ﺍ ﺹµ ﺇﺝ ﺍ ¸ﻝ ﻡ ¬ ﺃﻱ ﻡ  ﺍ
.¬¸ ﺍ ﺝ ﻭﺍ  ﻭﺍ¥ ¶ ﺍﺩﺓ ﻝ  ﺍ

.production, transport and storage
The Competent Authority shall periodically take samples
representative of the production for analysis purpose, to assure the
.safety of the product and its compliance with the standards
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  ﺝÚ Ä  ﺍ  ﺍ   ﺕ ﺩﻭﺭ¢ﺃﻥ ﻡ ﺍ
. ﻭ´ ﺍ ﺕ ﺍÖ ¬  ﺍ

The meat product comply with Microbiological standards for
commodities and foodstuffs (SFDA.FD/GSO 1016:2015).

The source of raw meat is from a slaughterhouse and a country
approved by the SFDA and published on the SFDA website.

The raw meat comply with the Health attestations mentioned in the
Health Certificate approved by the SFDA and confirmed by the

representative of the competent authority in the country of origin (a
copy of which is to be attached)

The raw meat comply with the Certificate of consignment for halal

(SFDA.FD/GSO 1016:2015)
 ﻭ ®®®ﺭﺓ³ﺃﻥ ﻥ  ﺭ ﺍﻡ ﺍﻡ ¬  ®®®ﺓ ﻭﺩﻭ  ﺓ  ﻯ ﺍ
. ﺍ ﻭ³¿   ﺍ
ﺃﻥ ﻥ ﺍﻡ ﺍﻡ  ﺩﺍﺕ ﺍ ﺍﺭﺓ  ﺍﺩﺓ ﺍ
   ®®® ﺍ¢ ﺍÄ  ¬  ®®® ﻭﺍﺩﻕ³ﺍ®®® ﺓ  ﻯ ﺍ
(  ´¯ ﺍ  ) ﺍﺭﻕ
ﺃﻥ ﻥ ﺍﻡ ﺍﻡ  ﻭﻁ ﺩﺓ ﺍ ﺭ § ﺍﻝ ﻭﺍﺩﺭﺓ

slaughter requirement and issued by a halal certification body

 ﺍ³ ﻝ¥ ¸  ¬  ﺕ ﺍ ﻭ ﺍ    ﺍ¢¬ ﺍ

In the regions infected by FMD, All meat used in the manufacturing

 ﺃﻥ ﻥ  ﺍﻡÃ¢ FMD  ﺍ ﺽ ﺍ¿ ﺍµ· ®®® ﺍ

recognized by Halal Center-SFDA (a copy of which is to be attached)
processes shall comply with the requirements stipulated in Article
(Article 8.8.31) of the World Organization for Animal Health (OIE).

The establishment has the ability to carry out the tracking process
and withdraw products with high efficiency.

I the undersigned, authorized person, certify that the good described
above meets all the requirements mentioned in this certificate
Authorized officer Name & Position
Name of the Responsible Department
Official Stamp
Date:
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(  ´¯ ﺍﺀ ﻭﺍ ﻭﺍﺀ ) ﺍﺭﻕ
Article) ﺍ®®® ﺭ¶ ﺍ®®® ®®® ﺍ®®®ﺍ·ﺕ ﺍ ®®®ﺹ  ®®® ﺍ®®®ﺩﺓ
.(OIE) (  ﺍ ½ ﺍ  ﺍﺍ8.8.31
 ﺕ¢  ﺍÃ®®® ﺃﻥ ﻥ ﺍ ®®®ﺓ  ﺍ ﺭﺓ ¿ ﺍﺍﺀ  ﺍ ﻭ
.
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