According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a collection of
information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0579-0256. The time OMB Approved
required to complete this information collection is estimated to average .5 hours per response, including the time for reviewing instructions, searching 0579-0256

existing data sources, gathering and maintaining the data needed, and completing and reviewing the collection of information.
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UNITED STATES DEPARTMENT OF AGRICULTURE FOR OFFICIAL USE ONLY

ANIMAL AND PLANT HEALTH INSPECTION SERVICE Date:

EXPORT CERTIFICATE FOR

ANIMAL PRODUCTS Certificate Number:

This certificate is for veterinary purposes only. It is valid for 30 days after the date of signature (in the case of transport by ship or rail, the time is prolonged by the time of the
voyage).

This is to certify that rinderpest, foot-and-mouth disease, classical swine fever, swine vesicular disease, African swine fever, and contagious bovine pleuropneumonia do not
exist in the United States of America.

ADDITIONAL DECLARATIONS
This office hason file a notarizedaffidavit from [insertnameof companyhere]verifying the accuracyof the statementbelow.

1. Theproductdescribedelowhasbeentestedwith negativeresultsfor thefollowing OIE listeddiseasesf crustaceans:
Acute hepatopancreatitecrosiglisease

Crayfishplague(Aphanomycesstaci)

Yellow headvirus

Infectioushypodermabndhaematopoietioecrosis

Infectiousmyonecrosis

Necrotizinghepatopancreatitis

Taurasyndrome

White spotdisease

White tail disease.

2. Theproductdescribedelowhasbeenprocesseih thefollowing way, consistentith the guidelinesfor controlof pathogeniagentsn theaquaticanimalfeedas
specifiedin Section4.8.60f the OIE AquaticAnimal HealthCode:

a) flushing, sequencin@r physicalcleaning-oubf manufacturindinesandstoragefacilities wasperformedbetweerbatchesasappropriate;

b) buildingsandequipmenfor processin@ndtransportinghe productareconstructedn a mannetthatfacilitateshygienicoperationmaintenancandcleaningand
preventscontamination;

c¢) Themanufacturindacility is designecandoperatedn a mannerthatavoidscross-contaminatiobetweerbatches;

d) processegroductwasstoredseparatelfrom unprocessethgredientsunderappropriatestorageconditions;

e) manufacturingequipmentstoragefacilities andtheirimmediatesurroundingsrekeptclean;

f) The producthasbeenprocessedisinga method suchasfreeze-dryingto inactivatepathogeni@agentsvhereappropriate;

g) Theproductlabelincludesinformationincludingtheidentificationof the batch,andthe placeanddateof productionto assistin producttracing.

SIGNATURE OF ENDORSING OFFICIAL: TYPED NAME:

TITLE OF ENDORSING OFFICIAL:

DESCRIPTION OF THE CONSIGNMENT

NAME AND ADDRESS OF EXPORTER: NAME AND ADDRESS OF CONSIGNEE:

PRODUCT (type of product, quantity, unit of measure, and animal product species of origin):

IDENTIFICATION: CONVEYANCE:
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1. The product described below has been tested, with negative results for the following OIE listed diseases of crustaceans: 
Acute hepatopancreatic necrosis disease 
Crayfish plague (Aphanomyces astaci) 
Yellow head virus
Infectious hypodermal and haematopoietic necrosis
Infectious myonecrosis 
Necrotizing hepatopancreatitis
Taura syndrome
White spot disease
White tail disease. 

2. The product described below has been processed in the following way, consistent with the guidelines for control of pathogenic agents in the aquatic animal feed as specified in Section 4.8.6 of the OIE Aquatic Animal Health Code:   
a) flushing, sequencing or physical cleaning-out of manufacturing lines and storage facilities was performed between batches as appropriate;
b) buildings and equipment for processing and transporting the product are constructed in a manner that facilitates hygienic operation, maintenance and cleaning and prevents contamination;
c) The manufacturing facility is designed and operated in a manner that avoids cross-contamination between batches;
d) processed product was stored separately from unprocessed ingredients, under appropriate storage conditions;
e) manufacturing equipment, storage facilities and their immediate surroundings are kept clean;
f) The product has been processed using a method, such as freeze-drying, to inactivate pathogenic agents where appropriate;
g) The product label includes information including the identification of the batch, and the place and date of production to assist in product tracing.
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