CHAPTER 3(B)

Health certificate

For processed petfosd olher than canned pelfoed, intended for dispatch to or for transil trough [2)
the European Community
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COUNTRY Processed petfood other than canned petfood
Il.a. Cerificale reference number b
I Health attestation

|, the undersigned official weternanan, declare thal | have read and understood Fegulation {EC) Mo 1774/2002 (') and in particular
Article § and Annegx VIl Chapter |1 thereod and cedify that thi petfood described abowe:

_E 1. hag been prepared and stored in 3 plant approved and sugervised by the compelent authority in accordance with Arlicle 18 and

— where approprate Arficie 11 of Reguiation [EC) Mo 17742002,

]

=

E 2. has been praparad exciusively with the follcwing animal by-products:

o

= {*alther [|— parts of slaughtersd animaks, which were fit for human consumption in accordance with Gommunity legislation, but ara mnot

T intended for human consumplicn for commencial reasons,)

o

) andior [— parts of slaughiered animals, which were rejected as unfit for human consumption but are not affactad by any signs of
dizeases communicable to humans o animals and denive from cancases that ware fit for human consumption in acoordanca
with Community lagislation,]

) andior  [— hides and skins, hooves and homs, pig bristles and feathers oniginating from animals that were slavghiered in a slaughwerhouss,
undgrwent anig-mortem inspection and were fil, 25 a result of such inspection, Tor slaughber in accondance wilh Community
legislation,)

{fjandior  [— blood obtamed from animals cther then ruminants that were slaughtered in & slaughterhouse, undensent ante-mortem
inspection and were fit, a5 a result of such inspection, for slaughier in accordance with Community kegislation,]

{*yandior [— animal by-products derived from the producton of products intended for heman consumpdion, including degreased bones and
greaves,]

() andier [—  tormers faodstulfs of anemal arigin, or fonmer foodstults containing products of animal angin, other han calering waste, which
ara na longer inkended for human consumption for commercial reasons or due to problems of manufacturing or packaging
defacts or athar defects which do not present any risk 1o humans or animals, ]

Clandir [—  raw milk originating from animals that do not show clinical signs of any disease commaunicable through that product to humans
or animais,]

{?) andior [— fish or cther sea animals, except sea mammale, caught in the open e=a for the purpeses of fishmesal production,]

{*) andfor  [— fresh by-products frem fish from plants manufaciuring fish products for human consumgtion, |

() andior [— shells, hatchery by-products and cracked egg by-products onginating from animals which did not show clinical signs of any
disease communicable through that product te humans or animals, )

{?) andior [— matenal from animals which have been treated with certain subsiances which are prohibited pursuant fo Directive BE22/EC,
the import of the matenal being permtad in accardance with Aricle 38 of Regulstion (ECH Mo 1774/2002;]

1.3,

{f)sither  [was subjecied o & heat reatment of at keast 80 “C throughout its substance;)

2) or [was produced as regards ingredients of animal origin using exclusively products which had bean

[a) in the case of Meat or mes products subjected 1o a hat treatrment of at least 30 °C throughout S substance;
(b in e case of milk and milk based producls,
{iy il they are from thind counldes or parls of third countries lisled in column B of Annes | 0 Decision 20044380EC (%)
gubmitted to a pasteurisation reatment sufficlent to produce a negative phosphalase est;
(i} with @ pH reduced to less than 6 from thed countries or parts of third countries listed in colurmn € of Annex | to Decision
200454 33/EC, first submitied 1o a pasteursation treatment sufficient to produce 5 negative phosphalase fest;
(iiiy if they are from third countries or parts of third countries listad in column G of Annex | o Decision 2004/438/EC,
subrrifbed 1o a slerisaton process or & double heal reatment where aach realment was sufficient o produce a negative
phosphatzsa test an s own;
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()

(&)

ifl
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ih}

(k)

{1

{m}

[} if they are finom third countries or pans of thind countries listed in column G of Annex | to Decsion 20044380 wheare
there has been an outbreak of foot-and-mouth diseass in the [ast 12 monthe or where vaccination against foot-and-
mauth disease has been carried cutin the last 12 manths submitted to:

withar
— & skeriisation process whershy an Fovalue squal or greater than 3 is achisved,
ar

— an inilial heal Ireatment wilh a healing effect al least equal 1o thal achieved by & pasleurisalion process of af leas]
72 "C for at lesst 15 saconds and aufficient bo produce a negative resction to a phosphatase test, followed by

either

—  asecond haat reatment with 8 haating affect at least aqual to that achiaved by tha initial haat treatrment, and which
would be sufficient 1o produce a negative reaction 1o a phosphatase test, Tollowed, inthe case of dried milk, or drigd
mil-based products by a drying process,

ar
—  an acidification process such thal the pH has been mantained at less than 6 for al keast one hour,

inthe case of gelating, praduced using a process that ensures that unprocessed Calegory 3 material s subjected 1o a treatrmen
with acid or alkali, folowed by one or more rinsas with subseguent adjustment of the pH and subsaquent, i necassary
repealed, extraction by heat, foliowed by purification By rmeans of Alration and sterilisation;

in the case of hydrolysed protein produced wsing @ production process involving appropriale measures 1 minimise
contamination of raw Category 3 material, using only material with a molecular weight below 10 000 Dalion and, in the case
of hydrolyeed protein entirely or partly daerived from ruminant hides and skins produced in & procassing plant dedicated cnly
1o hydrohysed prodein production, using a process immlving the preparation of raw Category 3 material by Brining, liming and
imensive washing followed by

(1) exposure of the materal 10 a pH of maee than 11 far moee than three hours at a temperature of mane than 80 “C and
subsequanthy by heat trestment at more than 140 “C for 30 minutes at more than 3,5 bar; or

(W) exposure of the materal to a pH of 110 2, followed by a8 pH of more than 11, followed by haat treatmeant at 1407 C for
30 minutes al 3 bar;

in the case of egy products submittad 1o amy of the processing methods 1 o 5 or 7, as referred to in Annex W Chapber 1|
o Regulation (EC) Mo 17742002, or freated in accordance wilh Chapler Il of Section X of Annex |l lo Regulation (EC)
Mo BE22004 (')

in the case of colagen submitted 1o a process ensuring that unprocessed Categony 3 material s subjacted to 8 trestment
invalving washing, pH adjustment using acid or akali followed by one or more rinses, fltration and extrusion, the wse of
preservatives other than those permitted by Community legislation being prohilbated,

in the case of biood producis, produced using amy of he processing methods 110 5 of 7, a3 refemed 1o in Annex V Chapter |1l
1o Regulation (EC) Mo 17 F4/200;

in the case of mammalian processed animal protein submitted %o any of the processing methods 1 to 5 or 7 and, in the case of
parging blood, submitted to any of the processing methsds 1 60 5 or 7 provided that in the cass of method 7 a heat trestrment
throughout e substance &t a minimum temperatune of 80 °C has been appbed,

in the case of non-mammalian processed poalsin with the ecoclusson of fighmeal submitled 1o any of the processing melhods 1
1o 5 ar ¥ as refarrad to in Annax W Ghaptar |1t Reguiation (EG) Na 17 F42002;

in the casa of fishmeal submitted to any of the processing methods or 10 @ methed and paramaters which ensure that
the products complies with the microbiological standards set in Annex VIl Chapter | paragraph 10 to Regulation (EC)
Mo 17742002

in thee case of rendered T, including fish oils, subrmilted o processing methads 1 e 5 or T (and method 8 in the case of
fish oily as referred to in Annex % Chapter 1 o Regulation (EC) Mo 1 7742002 or produced in accordance with Chagpter 1| of
Section ¥ of Annex 11 40 Regulation (EC) Mo BEA2004 {*): rendered fats from ruminant animals most be purified in such a
wary that the maximum lewel of remaining total insaluble impuriies does not excess 0,15 % in weight;

in the case of dicalcien phosphate produced by & process that

iy enswes that all Category 3 bone-material is finely crushed and degreased with hol waler and treated with dilute
hydrochionc acid {at @ minimum concentration of 4 % and a pH of less than 1,5) over a peried of at kkast o days;

(i} following the proceduers under (i), applies 2 treatmeant of the obtained phosphoric liguor with lime, resulting in a precipitate
of dicalcium phosphate at pH 4 to 7; and

fiii) finally, air dries the pracipitate of dicalcium phosphate with inled temperature of 65 °C to 325 "C and end tlempearature
between 30 " and &5 "5
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11.4.

1.5

ILE.

Part Il
"}
()
)
')
*}

{n) inthe case af iricalcium phosphate produced by a process that ensures

(i) that all Calegory 3 bone-material is finely crushed and degreased in counter-Now with hot waler (bone chips less than
14 mm;

{ii) conlinuous cooking with steam at 145 *C during 30 minules at 4 bar,
{iil) separation of the protein beath fram the hydroxyapatite (Realeiuum phosphate) by centrifugation; and
{iv} granulation of the tricalcium phosphate after drying in & fuld bed with air st 200 *CJ;
was analysed by a random sampling of 21 least five samples from each processed balch laken during or afler slorage al the
procassing plant and complies with the following standards (*):
Salmoneala: gbsencain25g:n=5c=0 m=0 M=10;
Enferohactenacaas. n=48c=2 m=10, M = 300 in 1 gram;
has undergone all precaulions o aveld confamingtion with pathogenic agents after reatmeant;

was packed in new packaging, which, if the patiood & not dispatched in resdy-1o-8ake packages on which i is cleary indicated that
thie content is destined for fesding to pets only, bear labals indicating "MOT FOR HUMAN CONSUMPTION"

Bowx reference 1.6 Person responsible for the consignment in ELU: this box 15 10 be flled in only if it 1= 8 cerificate for transi
commaodity; it may be filled in i the cedificate i= for import commodity.

Boo referance 1.12: Placa of dastination: this box is ta be fillad inanly if it is 8 certificate for transit commadity. The produscts in transi
can only be stored in free zones, free warehouses and custom warehouses.

Baox reference 1.15: Registration number (railweay wegons or container and larries ), flight number {gircraft) or name (2hip); information
is {0 be provided in the event of unlcading and reloading,

Box reference 1.23: fof bulk containess, the contaings number and the seal number (if applicatie) shiadd be given,
Beoo referance |26 and 127 fill in according to whether i i & ransit or an impor certificate.

QJL 273, 10902002, p. 1.

Delete a5 approprats.

OJ L 138, 304 2004, p. 55. Corected by O L 226, 25.6.2004, p. 22
OJ L 226, 25.6.2004, p. 22

Where:

m= number of samples o be esed,

miE  threshold value for the number of bacteria; the result i considered satisfactony if the nurmser of bacteria n all samples does
not excesd m;

M= maximum value for e number of bacleria; the resull is considerad unsalisfaciory i the number of bacleria in one of more
samples i M or more; and

c= number of samples the bacterial cownt of which may be betaeean m and M, the sampls sfill baing considered acceptabla if the
bactesial count of the other samples is m or less,

The signature and the stamp must be in a dfferent colour to that of the printing,

Mate for the: parson rasponsicle for the consignment in EL: This certificate i only for vaterinary purposes and has to accompany
the consigrnmgnt wnlil it reaches the border inspection post.

Official vetarinarian

Mame (in capitals); Qualification and tithe;
Date: Signature:
Stamp:
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