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Milk Products and Milk Replacers
intended for Animal Consumption to
Israel
Last Modified: 

ANNEX 2D: Model of a Veterinary Certification to Accompany milk
replacers/milk products for animal feed intended for export to Israel

Select the appropriate option by intended use, processing type, ingredients, and
testing performed:

I. Materials for consumption by pets, laboratory, or zoo animals (animals other
than livestock raised for human food)

a. Retort processed products
1. Not containing bovine proteins other than dairy 

PDF
2. Containing bovine proteins other than dairy 

PDF
b. Products not retort processed

1. Not containing bovine proteins other than dairy
1. Entire product heated to 90C 

a. Salmonella and coliform test
PDF

b. Salmonella and Enterobacteriaceae tested 
PDF

https://www.aphis.usda.gov/
https://www.aphis.usda.gov/sites/default/files/is-milk-retort-cons-nbo-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-retort-cons-cbo-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-nbo-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-cbo-se-dairy.pdf


2. Full product pasteurized
a. Secondary treatment: Drying process

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested 
PDF

b. Secondary treatment: Acidification process
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
c. Secondary treatment alternative: 21 days before shipping

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

d. Secondary treatment alternative: 21 days before arrivalinto
Israel

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

3. Dairy ingredients pasteurized before combination with
otheringredients

a. Secondary treatment: Drying process
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
b. Secondary treatment: Acidification process

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

c. Secondary treatment alternative: 21 days before shipping
i. Salmonella and coliform tested

PDF

https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-db-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-db-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-dba-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-fpp-dba-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-dp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-dp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-db-sc-dairy.pdf


ii. Salmonella and Enterobacteriaceae tested
PDF

d. Secondary treatment alternative: 21 days before arrival into
Israel

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

2. Containing bovine proteins other than dairy
1. Entire product heated to 90C

a. Salmonella and coliform tested
PDF

b. Salmonella and Enterobacteriaceae tested
PDF

2. Full product pasteurized
a. Secondary treatment: Drying process

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

b. Secondary treatment: Acidification process
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
c. Secondary treatment alternative: 21 days beforeshipping

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

d. Secondary treatment alternative: 21 days beforearrival into
Israel

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-db-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-dba-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-cons-ipbc-dba-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-con-bp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-con-bp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-fpp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-fpp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-bs-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-bs-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-ba-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-bp-ba-se-dairy.pdf


3. Dairy ingredients pasteurized before combination with other
ingredients

a. Secondary treatment: Drying process
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
b. Secondary treatment: Acidification process

i. Salmonella and coliform tested
PDF

ii. Salmonella and Enterobacteriaceae tested
PDF

c. Secondary treatment alternative: 21 days before shipping
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
d. Secondary treatment alternative: 21 days before arrival into

Israel
i. Salmonella and coliform tested

PDF
ii. Salmonella and Enterobacteriaceae tested

PDF
II. Materials for consumption by livestock (animals raised for human food)- no

mammalian proteins other than dairy
1. Retort processed products

PDF
2. Products not retort processed

1. Entire product heated to 90C
1. Salmonella and coliform tested

PDF
2. Salmonella and Enterobacteriaceae tested

PDF
2. Full product pasteurized

1. Secondary treatment: Drying process
a. Salmonella and coliform tested

PDF

https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-dp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-dp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-bs-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-bs-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-ba-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbc-ba-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-retort-livestock-hf-pp-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-livestock-hf-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-livestock-hf-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-dp-sc-dairy.pdf


b. Salmonella and Enterobacteriaceae tested
PDF

2. Secondary treatment: Acidification process
a. Salmonella and coliform tested

PDF
b. Salmonella and Enterobacteriaceae tested

PDF
3. Secondary treatment alternative: 21 days before shipping

a. Salmonella and coliform tested
PDF

b. Salmonella and Enterobacteriaceae tested
PDF

4. Secondary treatment alternative: 21 days before arrival into
Israel

a. Salmonella and coliform tested
PDF

b. Salmonella and Enterobacteriaceae tested
PDF

3. Dairy ingredients pasteurized before combination with other
ingredients

1. Secondary treatment: Drying process
a. Salmonella and coliform tested

PDF
b. Salmonella and Enterobacteriaceae tested

PDF
2. Secondary treatment: Acidification process

a. Salmonella and coliform tested
PDF

b. Salmonella and Enterobacteriaceae tested
PDF

3. Secondary treatment alternative: 21 days before shipping
a. Salmonella and coliform tested

PDF
b. Salmonella and Enterobacteriaceae tested

PDF
4. Secondary treatment alternative: 21 days before arrival into

Israel

https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-dp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-bs-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-bs-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-ba-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-ls-hf-ba-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbco-dp-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbco-dp-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbco-ac-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-pbco-ac-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-dbs-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-dbs-se-dairy.pdf


a. Salmonella and coliform tested
PDF

b. Salmonella and Enterobacteriaceae tested
PDF

III. (Other) This version should be utilized in scenarios not covered above. If this
version is utilized, the nonapplicable "delete as appropriate" statements should
be lined out prior to submission to the VS Service Center. 
PDF

Print

https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-dbai-sc-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-nretort-dbai-se-dairy.pdf
https://www.aphis.usda.gov/sites/default/files/is-milk-mr-oth-cert.pdf
https://www.aphis.usda.gov/print/pdf/node/6753

