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STATE OF KUWAIT

16 Health Attestations

Laall iy

General Attestations

Aale il

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

) S Aalla (Lial) Lasdus galatia i 5 agall ¢

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 Authority .

O dle Ghlgay Laial) by 3 Ldiaall cilgal) JB (e Sainag adse flua (b Clilsall @l &
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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& have shown no signs of any of infectious diseases ( as per OIE guidelines).

Ol b sl 3B (e bty gl 0B peadll caad Gl (e Wgilatia gif 5 pgalll of
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The meat and/or meat product was handled at an establishment that implements Good
Manufacturing Practices ( GMP), Sanitation Standard Operating Procedures (SSOP) and
Hazard Analysis and Critical Control Point Programs (HACCP) or an equivalent system ,
following the recommendations of Codex Alimentarius, with systematic verification of the
Competent Authority in the country of origin .

i) Alh ) dgad) I (n Ll Anald olitia i Lgilatia 5 psall) J5)5 iles 5] o5
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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 in meat and/or
meat product comply with GCC requirements.

cliglaslly (sall ina lgad Lag) Lkl Augll) aladiod b 5asal) dydall loajlaal) Galai o3
Tl cllbaiall pa Ablgia galatia gff 5 asalll B b of oy Aal) clijgaall B dus)3l

A8 cld

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

gad aSadl i Galal) Ao slall) aaks lgasd ol ol giladia g/ 9 asalll jaaa o

The meat and/or meat product has not been derived from animals fed on meat and bone
meal and greaves from ruminant origin — Attestation for ruminant meat only.
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The meat and/or meat product is derived from animals that were born after the ban on the
feeding of ruminant protein to ruminants - Attestation for ruminant meat only.

e GBI aladiul o el (ad fo il s aly clilga e AU Lgalatia ] g agall O
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Carcasses were submitted to maturation at a temperature above 2°C for a minimum period
of 24 hours following slaughter- Attestation for ruminant meat only.
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Meat derived from animals that were born and reared in country officially registered at the
competent authority of the exporting country, or from animals imported legally into country
from ( ..... ) where the meat is not suspended from export to Kuwait.
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Beef, sheep and goat meat:

e lally alisly AN agal

The meat and/or meat product derived from animals originated from zones/ areas
free from foot and mouth disease (FMD) and Rift valley fever (RVF) during the last

3 months prior to export, obtained from animals which have been reared in

territoryfies [name]

(FMD) Ziel (oandl (e lgs Jamas ol Alia o psalll jauas Al cililgead) o
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The meat and its products must be in compliance with point 1.b, article 14.8.1 of
the terrestrial animal health code 2018 (Scrapie) (for sheep only) - Attestation for
sheep and goat meat only.
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Meat is obtained from zones where official FMD control programmed
exists and/ or where FMD status is unknown and in which the PH level
was less than 6 after aging when tested in the middle of both the

longissimus dorsi muscle Attestation for beef meat only.
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for zones where official FMID control programmed exists and/ or where
FMD status is unknown, feet, head and viscera are not allowed to be
exported to Kuwait.
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STATE OF KUWAIT

Health Attestations aall ciaay)
General Attestations dale i)
Beef meat: : JEN) agal

The meat and/or meat product originates from sound and healthy cattle
from herd where no typical case of BSE was registered and have not shown
any clinical sign of BSE or other notifiable diseases, as listed on the (OIE) list
relevant to cattle.
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OIE. Lualall Alal) i

The country is recognized by the World Organization for Animal Health (OIE)
as negligible risk country for bovine spongiform encephalopathy (BSE) and
maintains a surveillance program for the disease, implemented along the
lines recommended by the (OIE,complies with the conditions in

Article 11.4.3 ( Terrestrial Animal Health Code 2018)
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Additional attestation for heat treated beef, sheep and goat meat

products:

s dalleall elally ais¥ly SN agal cilaiie gagads dadla) cilald)

The product(s) described above have been treated by one of the following
methods:

(O Mark as applicable)

[ Canned Red Meat: It was subjected to a temperature of not less than 70°C
for at least 30 minutes;

[0 Cooked Meat: bones and fats were removed and the product was
subjected to a temperature of not less than 70°C for at least 30 minutes; O
Dried and Salted-cured Meat: bones were removed, and the product was
salted with common salt (sodium chloride)_and completely dried.
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Additional Health Attestations /Declarations (if deemed necessary)

(<l SaY1 il 13]) Zuali Al L lald)

| the undersigned, authorized person, certify that the good described above
meets all the requirements mentioned in this certificate
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Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:
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https://www.oie.int/index.php?id=169&L=0&htmfile=chapitre_bse.htm#article_bse.3.

