Health Certificate For export of Pet Food from Greece to
the Republic of Korea / Yyswovomkoé IIietomomtiko I'o
eCayoyn Tpooov Zoov Xvvrtpo@rdg amd tnv EALGO Tpog
™ Anuokpartio g Kopéag

Certificate No.:

ApBuog [Mietonomriko:

I. Exporter and Importer Information / IIAnpo@opics oyeTikd pe tov
E€aymwyéa kol Tov Elcaymyéa :

Name and address of exporter / Ovopa kat dievbovon tov eéaymyéa:

Name and address of importer / Ovopo. kot d1ev0vvon tov elcaymyéa:

I1. Product Information / ITAnpo@opicg mpoidvroc:

Name of | Identification | Numberof | Type of Gross | Net Registration Dspecies of | PCountry
product/ | of packages / package / weight | weight | number of origin of origin/
Ovopacia | commodities | ApOpog Tonog (kg)/ | (kg)/ | manufacturing | /VEidn DX dpa
OV (Detailed ovokeLaoIHV | cvokevaciog | Miktd | Kabapd | establishment | mpoélevong | mpoéhevong
mpoiovtog | product name) Bapog | Papog | / ApBudg

[Tavtonoinon (kg) (kg) KOTompNong

EUTOPEVUATOV ™mg

(Aemtopepng EYKOTAGTAONG

ovouaocio TOPOCKEVNG

TPOIOVTOG)

WEor animal ingredients, specify all species and countries of origin or indicate as
‘sterilized’ if sterilized according to Annex 7190 1a (oK@ oVoTOTIKA,
npocolopiote OAa To €I0M KOU TG YOPES KOTOAYOYNG M AvVAQEPATE G
«OTOGTELPOUEVOY €AV €YoV amocTEP®OEl GOUE®VA LLE TO TOPApPTNA. 7
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I11. Identification of the pet food manufacturing Establishment /
Tavtomoinon 1TNG €YKOTAOTOONS TOPOUCKEVNS TPOPAV Yo (Oa
GLVTPOPLAG :

Registration number | Name / Address / Aievbovon
| Ap1Budg Enovopia
KATOYOPIoNG

IV. Transport Information / IIAnpo@opics oYETIKA pE T PETOPOPA:

Means of Transport (Name of flight or ship) / Metagopikd péco (aptBpog
TTAONG 1 Ovopa TAoiov)

Place of Shipment (Airport/port) / Téomoc oamootoAng (0epodpOO/AMUdvL):

Date of Shipment / Hugpounvia amoctoAng:

Container No. / ApiBu. gumopevpatokiBotiov:

Seal No. / ApiOu.Zepdyionc:

Transport condition / Katdotoon petapopac: [ frozen/kateyvyuévo
[] chilled /oe wb&n L1 Room temperature / X¢ Ogpuokpacio dopatiov

V. Health Information / Yyswovoukég ITAnpogopisg:

The undersigned official veterinarian certifies the following regarding the
described pet food / O vroyeypoauuévog emioNUOG KTNVIOTPOS TMIGTOTOLEL TO.
aKOAOVOO GYETIKA LE TIG TTEPTYPAPOUEVES TPOPES Yia, (DO GLVTPOPLAG:

1. Animal ingredients listed in the Annex are allowed to be used in pet food,
and domestic ingredients shall be used except those described in Point 2
of the Annex. / Ta {owd cvotatikd tov anappovvrol oto [opdptnuo
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EMTPEMETOL VO, YPNGLLOTOIOVVTIOL GE TPOPES Y10 LD GLVTPOPIAC, KAOMDC
KOl TO, €YYMPLO. CUGTOTIKG €KTOC amd ekelva MmOV TEPLYPAPOVTIOL GTO
onueio 2 tov Iapaptiuatoc.

. Dead animals or ingredients derived from animals that have not been
determined eligible in the ante-mortem inspection carried out by the
veterinary officers (including veterinarians authorized by the government)
of the ingredient producing country shall not be used for manufacturing
of pet food. / Ta vexpd (da 1} To. GLGTATIKG TOL TPOEPYOVTOL Ao (ML TO!
omoia d0ev €yovv KpBel KatdAAnAa Kotd TV €mBedpnon mpwv amd 1
ocpayn ToL  Olevepyeitoar  amd  TOVG  EMONUOVE  KTNVIATPOLS
(ovumeprapPavopéveoy tov efovctodotnuéveav amd v KvBépvnon
KINVIATP®V) NG YOPOS TOPAYDYNG TOV CLUOTUTIKMOV, OV TPEMEL VO,
YPNGYLOTOLOVVTOL Y10l TV TOPOUGKELT] TPOPDV Y10 {0 GVVTPOPIAC.

. Pet food shall be produced in the exporting country / Ot tpogég yio {da.
cLVTPOQ1EG Oa Tpémel va mapdyovial 6N YOpa Tov e€aywyéal.

. Pet food shall be handled and managed in a way to prevent
contamination from animal disease pathogens or microbes, etc., which
may harm animal health, from the raw material stage to delivery to the
Republic of Korea. / O yeipiopog kot n dtayeipion tov tpopmv yio. (oo
GUVIPOQIAG TPEMEL VAL YIVETOL KOTO TPOTO MOGTE Vo TPOAAUPAVETAL N
uoAvvon oamd maboydvovg mapdyovieg 1 UikpoOPlo {okdv acOeveldv
KA., 1 omoio puropel va PAayel v vyeia tov (O®v, amd T0 6TAd0 TG
TPAOTNG VANG ¢ TNV mapddoon otn Anupokpatio g Kopéag.

. Pet food shall be labeled indicating information such as product name,
manufacturing facility and ingredient name. For pet food imported in
bulk, a sticker, a label or a tag where information such as product name,
manufacturing facility and ingredient name is printed or written may be
used, but should be firmly attached to the product. / Ot tpo@éc yia {da.
GUVIPOPLAG ETIGTUOIVOVTOL OVAPEPOVTOG TANPOPOPIES OT®S TO GVOoUa
TOL TPOIOVIOG, 1 EYKOTAGTOCYT TOPOCKELNC KOL 1) OVOUOGIOL TOL
ocvotatikoL. [a 11 tpoPéc (OmvV GLVIPOEIEC OV E€lGAyOvVTOL YOOV,
umopel vo. YPNGUOTMOIEITAL OVTOKOAANTO, ETIKETO. 1 ETIKETO. OOV
EKTLTIOVOVTOL 1] YPAPOVTOL TANPOPOPIES OTTMC 1| OVOUAGio TOV TPOIOGVTOG,
N €YKATAGTOGCT TOPUGKEVNC KOl 1 OVOUAGIO TOV GLGTOTIKOV, 0AAE Oa
npEmEL va givorl oTafepd TPOSUPTNUEVEG GTO TTPOTOV.
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6. Pet food manufacturing facilities that export pet food products to the
Republic of Korea (hereafter referred to as the “manufacturing facilities™)
shall be registered to the exporting country as manufacturing facilities in
accordance with its relevant regulations. / Ot eykatactdoelg Topaymyng
TPOPOV Yo {®a GLVTPOPLAS oV €EAYOLV TPOPEC Yo (DO GLVTPOPLAG
ot Anpokxpatia g Kopéag (epelng «EYKOTAGTAGELS TOPUCKELNG)
KOTOYOPOUVTIOL OTN] YOPO €EQYMYNG G EYKATOUGTAGES TOPOYDYNG
GUUO®VO LLE TOVG GYETIKOVG KOVOVIGUOVG TNG.

7. Manufacturing facilities that have gone through inspections by the
exporting country’s government and been proven to be appropriate under
this Notification, shall be notified to the Korean government (veterinary
quarantine authority) and shall obtain approval by the Korean
government through on-site inspections: Provided, That if the
manufacturing facilities meet the requirements set by the head of
veterinary quarantine authority of the Republic of Korea, approval can be
obtained through other methods including documentary examination. /
Ot eykotaoTdoElS TOPUCKELNG OV £xovv LIOPANOEl oe emBewpnoElC
and v kvPépvnon g yopas eaywyng kot £xovv  omodetydet
KaTtdAANAeg PBdoel TG mapoVCOS KOWOMoinong, KOWOmoovuVIoL GTNV
kuPBépvnon g Kopéac (Kmmviatpikn Apyn Kapavrivag) kot Aapupavovy
gykpiomn and v kvPépvnon g Kopéag pécm entdmmy enbempnoemv:
Y7o v mpodmdOecmn OTL, AV Ol EYKATACTAGELS TAPAUCKEVTIC TANPOVV TIC
anoltnoel wov opiler o mpoiotduevog ™g Krnvorpikne Apyng
Kapavtivag g Anuokpatiag e Kopéag, n éykpion umopel vo Ane0Oel
ue dAheg nebdoove, cvumeptlhapfavoprévng g e€étaong eyypaopmy.

8. No abnormalities of any kind shall be found in regular inspection on
manufacturing facilities carried out by the exporting country’s
government. / Kapio avoporio dev 0o mpénel vo, dtamiotwbdel kKatd tnv
TOKTIKT EMOEOPNOT TOV EYKOTACTACEWDV TOPAYMYNG TOV dlevepyeitan

and v KuPBEpvnon g xopog Eaywyng.

9. In case of an outbreak of animal disease subject to notification to the
World Organization for Animal Health (WOAH) in the exporting
country (limited to susceptible species by each disease), manufacturing
facilities shall not be located in the area described as below: Provided,
That final products treated with the method listed in Points 3 through 7
of Annex, according to susceptible species by each disease, are not
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subject to this Paragraph / Xe mepintwon ekdnrimong {wovocov mov
vrokertal o€ Kowvomoinomn otov Ilaykdopuo Opyaviepd yu v Yyeia
tov Zoov (WOAH) ot yopa e€aywyng (meplopiletar oto evmadn €iom
oe KGOe acBéveln), Ol €YKATOOTACELS TAPACKELNG OEV TPEMEL Vol
Bpiockovtol otV mEPLoyN EMPOAVVONG, TOL TEPLYPAPETAL G €ENG: Y7o
Vv TpobmdBeon OTL Ta TEAKA TPOTOVTA IOV £XOVV LOGTEL eneCepyacia
pe ™ péBodo mov avaeépeTon ota onpeia 3 €0¢ 7 TOV TAPUPTALOATOC,
avirloyo pe to evmadn €idn oamd Kdbe acOéveln, dev vmoOKeEwTOL GTNV
TOPOVGA TOPEYPOPO:

a. all regions in the country affected by Foot-and-Mouth Disease
(FMD), African Swine Fever (ASF) or High Pathogenicity Avian
Influenza (HPAI): Provided, That when regionalization for the
concerned disease in the country is recognized by the Korean
government, within the region where restriction measures for disease
control are imposed for the concerned disease; and / 6Aeg ot mepioyéc
¢ Yopag mov ennpealoviot and tov Apfmon mupetd (FMD), v
Agppkavikn Tlavoin tov yoipov (ASF) 1 t ypimn tov Ttqvadv
vyning maboyovikdttag (HPAL): Yo v mpodndBeon o1, 6tav
TEPLPEPEIOTMOINGT  YO. TN OCLYKEKPWEVN acBéveln o1 yopo
avayvopiletar amd v Kopeatikny KvoBépvnon, evtoc g meploymg
omov  emiPdAloviol  TEPLOPIOTIKA UETPO Y. TOV EAEYYO 1TNG
OLYKEKPUEVNC aoBEVELOG.

b. within the region where restriction measures for disease control are
imposed for the other diseases / &evtdg g mepoyng OmOL
EMPAALOVTOL TEPLOPIGTIKA UETPOL Y10l TOV EAEYYXO TNG AcOEVELNG KOl
dALoV acOeveldv.

10. Manufacturing facilities shall keep original records of daily processing
and storage for more than two years and maintain relevant information
regarding the animal ingredients of pet food exported to Korea, such as
origin (exporting country and establishments such as slaughterhouse),
livestock species, the date of receipt and volume received / Ot
EYKATUOTAGELS TAPAYOYNG OQEIAOVLY VO d1aTPoVV TO TPMOTOTLTTA APYEiQ
™G Kadnuepwng emneepyosiog kot amobnKevong yio. TEPIGCOTEPO OO
dV0 €11 Kal va, TNPovV TIC OYETIKEG TANPOPOPIES TTOV APOPOVV Ta LMIKNG
TPOEAEVLGNG GLGTOTIKA TNG {MOTPOPNC Y10 KOTOWKIOO TTOL EEAYETON GTNV
Kopéa, 6mmg n mpoéhevon (ydpa eEoymyng Kot £YKATAGTACELS OTMG TO
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opayeio), to €idoc Tov {dOov, N Nuepounvia TapaAafng Kot 1 TocdHTTO
TOL TOPAANPOTKE.

Annex: Animal-Derived Raw Material Conditions / Ilapaptnua: XovOnqkeg
TPOTOV VAOV {OWKNG TPoErevong

* Delete as appropriate / Avaypaetar  mepLTTi] £VOEIEN

1. I Animal products from regions where the import of animal or meat to
the Republic of Korea is allowed in accordance with Paragraph 1
(excluding Subparagraph (d)) and 2 of Annex of the Notification of
MAFRA on Import Prohibited Regions for Designated Quarantine Items:
Provided, That products derived from cattle from Import Prohibited
Regions for BSE-related products in accordance with Paragraph 3(h) in
the Annex of the Notification of MAFRA on Import Prohibited Regions
for Designated Quarantine Items, only those parts* described in the
Import Health Requirements for Beef for each country decided and
notified by the Minister of MAFRA as allowed for import can be used. /
Zmikd mpoiovia amd meployéc Omov emrpémeton M Ewoaymyn {dov 1
kpéatoc ot Anuoxpatia g Kopéag cdppmva pe v mapdypopo 1
(e€apovpévou tov GTotyEiov 0)) Kol TNV TOPAYPAPO 2 TOV TOPOUPTILLATOC
¢ kowvomoinong g MAFRA oyetikd He TIC OmoryOpEVUEVES TTEPLOYEC
gloaymyng yio. kaopiopéva €idn kapoavrtivag: Yo v mpodmdbeon OTL
T0, TPOTOVTIO TTOL TTPOEPYOVTAL OO POOEION MO UTOYOPEVUEVEC TTEPLOYES
EIC0YOYNG Yo Tpoidvta mov oyetiCovron pe m XEB obueova pe v
napdypapo 3 otoryeio h) oto mapdptnua ¢ Kowvomoinong e MAFRA
OYETIKA UE TIC OTOLYOPEVUEVEG TEPLOYES EIGAYMYNG Y10 T, KoBoploUéEVa,
elon og xapavriva, pwopovv va ypnoiporomBovv poévo ekeiva o pépn’*
TOL TEPLYPAPOVTOAL GTIS VYEWOVOUIKEG OMOITNGELS €loaymyns Pogiov
KPEATOC Y10 KAOE YDpo TOL amoPacilovTol Kol KOVOToloUVTIoL o0 TOV
Yrovpyo tng MAFRA og emitpenopeva yio e1coryyn.

* Eligible parts from cattle under 30 months of age / Extlé&ua pépn omd
Booedn nikiag kbtw tv 30 unvov



2. [ Where imported ingredients are used, animal products that meet
requirements in Point 1 and were legally imported into the exporting
country / Otav ypnoluomolovviol €lo0yOUEVE cLOTATIKA, To. {mIKE.
TPoidvTo TOV TANPOVV TIC ATULTNOELS TOL onueiov 1 kot Eyovv glooyOel

VOO, 0T YOPO EEAYWYNG.

3. L0 For products derived from pigs originating from the Import
Prohibited Regions, the products that have been treated at a core
temperature of at least 70°C for at least 30 minutes, or with an
equivalent or more effective method. / I'a to Tpoidvta mov Tpoépyovtal
and olpovg oL TPOEPYOVTIOL OO OTTAYOPEVUEVES TTEPLOYES EGAYWOYNG,
To, TPoidvto mov £yovv vrootel enelepyacio oe Oepurokpacio TupVA

tovAdyotov 70°C yu tovAdyotov 30 Aemtd 1 pE 1G00LVOUN 1)
OMOTEAEGLATIKOTEPT LEDODO.

4. [ For products derived from poultry originating from the Import
Prohibited Regions, the products that have been treated as below / I'a ta
TPOIOVTO OV TPOEPYOVIAL OO TOVAEPIKA TOL TPOEPYOVTOL OO TIG
OTTOYOPEVUEVEG TTEPLOYES EIGAYMYNG, TA TPOTOVTI TOL £XOVV VROGTEL TNV
akdAovOn enelepyocia

a. [ moist heat-treated for at least 30 minutes at 56°C, or [ heat-
treated where the internal temperature throughout the whole product
reached at least 74°C, or [ treated with an equivalent or more

effective method; or / vroPAnonke oe vypn Oepuikn eneepyacio yia

tovAdyotov 30 Aemtd otovg 56°C, 1 L Bepudvbnke étolr dote 1
e0TEPIKT] Oeppokpacio e OAO T0 TPOIOV VO PTAGEL TOLANYIGTOV TOVG

74°C, 1 L vmoAnOnke o€ 100d0vaun N TO ATOTEAEGLATIKT LEBOOO™ 1

b. [ extruded dry pet food can be used without heat-treatment
requirements / n e&mnuévn Enpn tpoen Yoo Katowkidlo pmopel va
ypnotporomel ywpic amortnoelg Oepuikng eneéepyaciag..



5. [ Notwithstanding the above Point 4, products derived from poultry
eggs originating from the Import Prohibited Regions shall meet the
requirements described below / ITapd to avotépm onueio 4, ta Tpoidva
TOL  TPOEPYOVTOL OO OVYQ TOVAEPIKMOV MOV TPOEPYOVTOL  OTTO
OTTOYOPEVUEVEG TTEPLOYEG EICAYWMYNG TPEMEL VO TANPOVV TIG OTTOUTIGELS
TOL TEPLYPAPOVTOL KATOTEP®:

a. Whole egg liquid or powder heat-treated [1 for 188 seconds with at
a core temperature of 60°C or [1 for 94 seconds at a core

temperature of 61.1°C, or [ treated with an equivalent or more
effective method. / OL6KANpo awyd o€ vYpN LopPPN 1} GKOVN OV £)EL
vrootel Oepukn  emefepyacia [ emi 188 odevtepoOrenta e

Bepuokpacio moprva 60°C 1 L1 ent 94 devtepdienta oe Beppokpacio
mopnva 61,1°C, 1
L] eneEepyacpévo pe 16000vaun 1 aroteAecpatikotepn uébodo.

b. Liquid white egg heat-treated [1 for 870 seconds at a core
temperature of 55.6°C or [ for 232 seconds at a core temperature

of 56.7°C, or [ treated with an equivalent or more effective method

| Acmpddt awyov mov €xel vmootel Oepuikn eneéepyosio [ yuo 870
devtepoienta oe BOepupokpacia mopnva 55,6 °C 1 O ya 232

devteporenta oe Oepuokpaocio mopnva 56,7 °C i O éyer vrootel
enelepyocio pe 16000vVaun N amoteAecuatikotepn HEO0SO.

c. Liquid egg yolk heat-treated [1 for 288 seconds at a core
temperature of 60.0°C, or [ with a method that is equivalent or
more effective, [1 10% salted liquid egg yolk heat treated for 138

seconds at a core temperature of 62.2°C, or [ treated with a method
that is equivalent or more effective. / Yypog kpokog avyod mov £xet
vrootel Oeppukn  enefepyacia [y 288 devtepdhenta  oe
Oepuokpacia  mopnve 60,0 °C 7 LU, pe 1woddvaun N
arotedecpatikdtepn péBodo, L1 10 % araticpévog vypodg KPOKOG
avyol mov €£xel vmootel Oepuikn enelepyacio yioo 138 devteporenta,
oe Ogppokpoacio moprva 62,2 °C 1 O €yer vrootel enelepyocio pe
8



1603VVAUN 1] OTOTELECUOTIKOTEPT] 1LEBODO.

d. Egg white powder heat treated [1 for 20 hours at a core temperature

of 67°C or [ for 50.4 hours at a core temperature of 54.4°C, or []
treated with an equivalent or more effective method / Acmpddt avyod
o€ okoOvn mov €xel vootel Oepuxn enelepyasio [l eni 20 dpeg o€
Bepuoxpacioa mopnva 67°C f U erni 50,4 dpeg oe Bepuoxpacio
mopnvo  54,4°C, n U enelepyoouévn pe  woddvoun 1
amoteLeGLATIKOTEPT LEOOSO

e. Egg yolk powder heat-treated [1 for 3.5 minutes at a core

temperature of 63.5°C, or [ treated with an equivalent or more
effective method / Kpdkog avyod og okovn mov £xel vwootel Oeppukn
eneEepyaoia L1 eni 3,5 Aentd oe Oeppokpoacio moprva 63,5°C 1 U
vroPdAdeton o emeEepyacio He 1G0OVVAUN 1 OTOTEAECUATIKOTEPN
uébodo..

f. Eggshell membrane powder and eggshell powder heat-treated [1 for
507 seconds at a core temperature of 60°C, [ for 42 seconds at a

core temperature of 65°C, [ for 3.5 seconds at a core temperature of

70°C, [ for at least 0.51 seconds at a core temperature of 73.9°C, or
[] treated with an equivalent or more effective method / Zkovn
HEUPPAVNG KEADPOVS aYoD KOl GKOVI] KEAD(QOVS OUY®MV TOVv £XOLV
vmootel  Oepuukn emefepyacio [ emi 507 odevtepdienta o¢
Bepuokpacio mopnva 60°C, L1 eni 42 devteporenta o Beppokpacio
mopnva 65°C, L eni 3,5 devtepdrenta o Beppokpacio moprva 70°C,
L] eni tovAdyiotov 0,51 devtepdienta oe Oepuoxpocio mopriva

73,9°C, 1 U enelepyoacpévn e 16000voUN 1| OMOTELEGUATIKOTEPT
uébodo.

6. L1 In case of using products derived from rabbits or horses for which the
Import Prohibited Regions are not designated, the following
requirements shall be met / Xe mepintwon ypnong mpoidviev mTov
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TPOEPYOVTAL amd KOLVEAMO 1 GAOYO Yl To Omoic Oev €Youv oploTel
OTTOYOPEVUEVEG TTEPLOYES EICAYDYNG, TPETEL VO TANPOVVTOL 01 OKOAOVOEC
OTTOLTNGELG:

a. [ products derived from rabbits raised on farms that are free of
myxomatosis and tularemia for 12 months before slaughter, and free
of rabbit hemorrhagic disease for 60 days before slaughter; or /
TPOIOVTOL. 7OV TPOEPYOVTAL OMO KOLVEALDL TOL EKTPEPOVIOL GE
expetollevoels amarloypéves amd Muopdtmon kot TovAapaipio
ent 12 puniveg mpv amd 11 6eoyn Kol AmaALAYUEVEG OO QLOPPAYIKY
vO60 kovveAoL emtl 60 NUEPES TPV amd TN cEAYN M

[1 products derived from horses (including donkey and mule) raised on farms
that are located in a state or a province free of African horse sickness for 2
years before slaughter and where vaccination is not practiced, and that are
free of anthrax and glanders for 6 months before slaughter / mpoiévta mov
TPOEPYOVTAL A TTOEWT - dAoya (GuuTeEPAAUPOVOUEV®Y TOV OVOL KOl TOV
NUWOVOV) TOV EKTPEPOVTOL GE EKUETAAALEVCELC TOV PpicKovtol 6€ KPATOC 1
enopyio amoddoypéva omd v Aepuwoavikn [HovoAin tov itnov yo 2 €
TPV amd TN GQoyn Kot O0mov dgv Olevepyeital guPfoAlacpog, Kol eival

elevBepa amd AvOpaka kot MAaAn tov mmosddv yua EE1 pveg mpv amd

GQOYN.

a. [ Notwithstanding Points 3 through 6 above, when the pet food
products are manufactured with the following methods or through
methods that are equivalent or more effective, products derived from
animals from the Import Prohibited Regions and from animals for
which the Import Prohibited Regions are not designated can be used /
[Toapd to onueia 3 €oc 6 oavotépw, OTAV o1 TPOoPEC Yo (ma
oLVTPOPIAG TapackevLAlovTol He TG akOAovBeg pebBodovg 1M e
neBOdoVE  100dVVOUEC T OMOTEAEGUOTIKOTEPEG, UTOPOLY  Va
YPNOWOTOOVVTOL TPOTOVIO TOV TPOEPYOvVTOL amd (oo omd TIg
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ATOYOPEVUEVEG TEPLOYES EIGAYMYNG Kot amd (o Yyl To. omoio Ogv
£XYOLV OPLOTEL ATOLYOPEVUEVEG TEPLOYES EIGAYWDYTG

b. hermetically sealed or packaged products that can be distributed and
kept at room temperature, have been treated with moist heat

sterilization ([ 121°C for 15-20 minutes or [1 115°C for 35

minutes) or [ dry heat sterilization (160-170°C for 1-2 hours):

Provided, That products containing ruminant-derived products from the
Import Prohibited Regions for BSE-related products are excluded; /
EPUNTIKE. COPOAYICUEVO 1| GLUGKEVOCUEVO TPOIOVIO TTOL WITOPOLV VO,
davepmBovv ko va datnpnbovv ce Beppokpacio dwuatiov, €yovv
vrootel eneEepyacio pe vypn Bepukn amooteipoon (121°C yu 15-20
Aemta M 115°C yw 35 Aemtd) M Enpn Oeprcny amooteipwon (160-170°C
v 1-2 ®pec): Yo v mpodimdbeon 0Tt e€opovvtal T TPoidvVIL TOL
TEPEYOVY  TPOIOVIOL TOV TPOEPYOVTIOL OO  UNPLKOCTIKA OO  TIC
OTTOYOPEVUEVEG TTEPLOYES EIGAYMYNG Y10l TPOIOVTOL TOL GYETICOVTOL LE TN
YEB-

c. canned or bottled products or retort products that can be distributed
and kept at room temperature, [1 heated to a core temperature of at

least 120°C for 4 minutes in a hermetically sealed container or

package, or [ treated at Fy value of 3.2: Provided, That where
ruminant-derived products are included, only the above Point 7(a)
shall be applied. / IIpoidvta 6e kKoveépPa, ELPIIA®ON 1| OTOGTOKTHPO,
OV TOPAUCKELALOVTAL £TGL MGTE VO, UTOPOVV Vo dlaveUnBovv Kat vo
anodnkevtodv o€ Bepuokpacio dwpatiov, TomobetmdvTag TO OE
aePOCTEYEG O0YEl0 M cvokevacio Kol cepayilovidg Ta £101 MGTE M
Bepuokpacio 6to k€vTpo Tov TPoidvtog va givar 120°C 1 vymAdtepn
v 4 Aemtd M mepiocdtepo | N TN Fo va givon 3,2. Qotdco, edv
TEPLEYOVY TTPOIOVTO TTOV TPOEPYOVTOL OO UNPVKOGTIKA, 1GYVOVYV UOVO
o1 6pot NG mapamdve prtpag 7(a).

7. [ Others / Aoutd

a. [ Dairy products / I'olaktokopkd Tpoiovio
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From FMD-free countries, dairy products that have been [1 UHT
pasteurized (for at least one second at 132°C), [1 LTLT pasteurized

(for at least 30 minutes at 63 to 65°C) or [ HTST pasteurized (for at
least 15 seconds at 72°C), or / Amd ydpeg omarlayuéves amd apbmon

TLPETO, YOAUKTOKOUKE Tpoidvta mwov xovv L1 macteprwlel pe UHT
(Yo TovAdyiotov éva devtepdiento otovg 132°C), L naoctepiwbdet pe

LTLT (ywo tovAdyotov 30 Aemtd otovg 63 émog 65°C) n O
naoteplwlel pe HTST (yuo tovAdyotov 15 devtepdienta GTovg
72°C), M

from FMD-affected countries, dairy products that have been [1 UHT
pasteurized or [1 HTST pasteurized twice. / and ydpeg mov éxovv
pocPAnbet and apBmon TupeTd, YOAUKTOKOUIKE TPOIGVTO TOV £XOVV
L] maoteprobei L macteprmbei dvo popég pe HTST.

b. [J Gelatin and collagen derived from hides and skins / Zelativn kot
KOAAQYOVO TTOL TPOEPYOVTOL OO dOPES Kot OEPLLOLTOL

c. [ Dehaired and pickled pelts / Amotpyymuéva dépuoto Katdmy
enelepyociog

d. OO Fish meal produced in a dedicated fish meal manufacturing
facility / IyBvdievpa mov Tapdyovtal e 101K LOVADO TAUPUCKEVLTG
1 BvoarevpwV

e. [ Dicalcium phosphate not containing protein and fat / O&wo
POGPOPIKO AGPEGTIO TOV eV TEPLEYEL TPOTEIVES KO MITOPEC OVGIES

Place of issue / Tomog £kdoong:

Date of issue / Huepounvia éxdoong:

Official Stamp / Exionun cepayida:
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Signature of Official Veterinarian / Yroypaon enionuov Ktmvidtpov:

Affiliation / I516tnta - ®¢on:

Name in Block Letters / Ovopaten®vouo e KeQpoAaiovg yopaKTnpES:
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