Certification Requirements for the Export of Hydrolyzed / Enzymatically Digested
Poultry Viscera to Peru

The bilingual certification statement provided below have been approved for the export
of hydrolyzed / enzymatically digested poultry viscera to Peru and should be made in the
Additional Declaration section on a VS Form 16-4, Export Certificate for Animal
Products, and continuation sheet as necessary

Product description (product box on VS Form 16-4) should include the name of the
product, the species of origin (poultry) as well as the quantity of product being exported.

Certification statement required on the VS form 16-4:

This office has on file a notarized affidavit from [insert company name] verifying the
accuracy of the statements below: / Esta oficina mantiene en archivos una declaracion
notarizada de [nombre de la compafiia] que verifica la certeza de las declaraciones de
abajo:

1. The fresh materials of animal origin (poultry) used in this product come from
poultry hatched, reared and slaughtered in the United States. / Proceden de aves, nacidas,
criadas y beneficiadas en los Estados Unidos.

2. All fresh materials of animal origin (poultry) were collected from plants under
USDA inspection. The basic ingredients used to produce the final product are poultry
viscera derived from healthy animals slaughtered in authorized facilities, where the birds
were subjected to ante and post-mortem veterinary inspection and were found to be free
from contagious or infectious diseases. / Proceden de una planta de elaboracién
inspeccionada en forma permanente por la autoridad oficial de Sanidad Animal de los
Estados Unidos, en la cual los ingredientes basicos usados en la elaboracion del
producto final derivan de visceras frescas de aves, las cuales fueron sujetos a
inspecciones ante y post-mortem por un Medico Veterinario, encontrandose libre de
enfermedades infectocontagiosas.

3. There have been no outbreaks of velogenic Newcastle disease and/or notifiable
avian influenza reported on the farms of origin of the animals, or other farms within a 50
kilometer radius within the last 90 days. / El establecimiento de procedencia de las aves
no ha registrado brotes de la enfermedad de Newcastle forma velogénica e influencia
aviar reportable en los ultimos 90 dias en un radio de 50 km.

4. During processing the product was held at a temperature of 195°F (90°C) for a
minimum of 30 minutes. / El producto en su proceso de elaboracion fue tratado a 90
grados centigrados (195° F) por 30 minutos.

5. The product was tested for Salmonella and found to be negative. / El producto
presentd resultados negativos a la prueba para la deteccion de Salmonella.
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6. The product has been hygienically manipulated and packed in clean new bags.
The bags have been stamped and labeled with contents and origin information. / El
producto ha sido higiénicamente manipulado y empacado en bolsas limpias esterilizadas.
Dichos envases fueron rotulados o etiquetados con expresion del contenido y origen.

7. The product has not been altered in any way and has not been in contact with any
animal product or any possible infectious materials. / El producto no ha estado expuesto
a contaminacion o en contacto con algun producto animal o posibles materiales
infecciosos.

8. In its manufacture the product did not incorporate bovine or ruminant origin
ingredients. / El producto en su elaboracién no contiene materias primas de origen
bovino ni rumiante.

9. This product has been shipped in clean container, the seal of which was intact at

the time of export from USA.. / Este producto fue embarcado en contenedores lavados, y
el sello intacto al ser exportado desde USA.
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