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
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Port:

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 [company/manufacturexjerifying the accuracyof the statementbelow.

1. Theproduct[identify typeof product,to includespeciese.g.,poultry by-productmeal]is U.S. origin andis intendedo be usedin aqua poultry, andswinefeeds,as
well aspetfood.

2. Theproductwasmanufacturedn accordancevith U.S.lawsandregulationsandmeetsthe requirement®f the United Statedor domesticsaleandusein animalfeed.
3. Theproductwassubjectedo a heattreatmentaita minimumtemperaturef 118degree<C (245degrees-) for aminimumof 40 minutes;or a continuoushydrolyzing
processata minimumtemperaturef 122degree< (250degrees-) for aminimumof 15 minuteswith aminimumpressuref 55 Ibs/squareénch, or anequivalent
method(describef alternatemethodis used)to achievecommerciakterilization.

4. Theproductwasmanufacturedisingprocessingimesandtemperatureadequatéo destroymicrobiologicalpathogen®f concernjncluding Salmonellaandthe avian
influenzaandNewcastlediseaseviruses,andresultin a productfit for animalconsumption.

5. Theproductwasmanufacturedindersanitaryconditions,including precautiongo preventcontaminatiorof the productwith pathogeniagentdollowing processing.
6. Theproductdoesnot containruminantingredients.

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):

Poultrymeals(includingfeathemeals)andporcinemeals

IDENTIFICATION: CONVEYANCE:
Includelot or lot numbers
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	Additional Declarations-20: This office has on file a notarized affidavit from [company/manufacturer] verifying the accuracy of the statements below.

1.  The product [identify type of product, to include species, e.g., poultry by-product meal] is U.S. origin and is intended to be used in aqua, poultry, and swine feeds, as well as pet food.
2.  The product was manufactured in accordance with U.S. laws and regulations and meets the requirements of the United States for domestic sale and use in animal feed.
3.  The product was subjected to a heat treatment at a minimum temperature of 118 degrees C (245 degrees F) for a minimum of 40 minutes; or a continuous hydrolyzing process at a minimum temperature of 122 degrees C (250 degrees F) for a minimum of 15 minutes with a minimum pressure of 55 lbs/square inch, or an equivalent method (describe if alternate method is used) to achieve commercial sterilization. 
4.  The product was manufactured using processing times and temperatures adequate to destroy microbiological pathogens of concern, including Salmonella and the avian influenza and Newcastle disease viruses, and result in a product fit for animal consumption.
5.  The product was manufactured under sanitary conditions, including precautions to prevent contamination of the product with pathogenic agents following processing.
6.  The product does not contain ruminant ingredients.







	Product-20: Poultry meals (including feather meals) and porcine meals


