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Health Certificate for Export of Table Eggs and

its Products
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from ---------- to Kuwait
1. Consignor (Exporter) (saaall) Jusall | 2, Certificate Reference No. Aauall Balgddl o sall a8l
Name au) Place of Issue Sy lsa
Address Olsindl Date of Issue Sl &b
3. Consignee (importer) (sieall) 4} Jusal) | 4, Competent/Certifying Authority Auaital) 48 )1 dgad)
Name an) Address Ol sindl
Address Ogd) |5, Country of origin Lidl AL | 1SO code Y a0
(optional) (g okaa))
6. Country of Jsasl 2y | I1SO code 33 ey
Destination (optional) (eoaa)
7. Producer. Axilall 2,4 | 8, Packing Est. (if applicable) (229 ) Blamal) A5 )
Name ay) Name auy)
Address Ol gind) Address Ol gl
9. Border of Entry/Country of JsAall daie/ Jpuagh by | 10, Border of Loading/Country of Jpanill b gafB alial) Ay
Destination Dispatch
11. Means of transport/conveyance Jaill Ay 12. Conveyance Identification No. SRl s g A 98/, a3 )
By Air | ¢»
By Sea O o~ 13. Temperature of Food product A3 Balal) Bada ) o A0
By Road O s Ambient 4 a5 ) a da e
Chilled L
Frozen daa
14. Commodities Certified for: 1 Ll Ak ailadl gadd i al
O Other Al CAfter Further Process  4dla) dadtes g [Human Consumption Directly 5k 3% &giad)
15. Identification of the Food Products LY dlal g a5
Name & Description of Food HS-Code Tre(aot Fr)r:ieon;a':')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
. 4 ) aiy Aallall ¢ o8 e g gl 5 e .
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16. Health Attestations daaall clady)

16.1 General Health Attestations

Lls dawa cialy)

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

oV DLl mlliay (osal) b slaia s/ 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.

Al dgall U8 e L5l Aeals 203 oliie 8 dilatie gl 5 ) Jolss Slilee sl S
caliles Lol all) alas goatea ) Tl el3al) Zadbas ) pUas ety oLiial) aly 8 dcisd)

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
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nalal) ldlonal) o dailsia 4alaiia /5 Q) 3 Clte & s coalsal Ay

16.2 Additional Health Attestations/Declarations (if deemed necessary)

(U3 a1 ks 1)) dald daua i ald)

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

Date
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