REPUBLIC OF TURKEY
MINISTRY OF AGRICULTURE AND FORESTRY
General Directorate of Food and Control

HEALTH CERTIFICATE FOR EXPORTS FOR GELATINE INTENDED FOR HUMAN CONSUMPTION FOR
DISPATCH TO THE REPUBLIC OF TAIWAN
TAYVAN’A INSAN TUKETIMINE YONELIK JELATIN THRACATI ICIN SAGLIK SERTIFIKASI

Countryl Ulke |

Veterinary Certificate /Veterinerlik Sertifikasi
No: ! E

Date/tarih:

I.Identification of the Products/ Uriinlerin tanimi

Type of product/Uriin tipi :

Number of pieces or package/Parcalarn ya da
paketin sayist | |

Exporter/lhracatct |

Consignee/alict |

I1.Origin of products/ Uriinlerin mensei
Manufacturing Name/ iireticinin adt | Esta’

HIOrigin of Raw Material/ Ha
Organ/Part | | Organ/ Viicut

; ghterhouse Nam
esimhane Adi

@@/ Processing Ehix
im/Isleme, Tesisinin

' /igletme onay | Address /adres

ent No /isletme onay|Address / adres!

bovine bone which were born and reared in (country) that is classified as
indertermined) BSE Risk country,/ Jelatinin elde ed1ld1g1 kemigin orjinlendigi
tisi(rmal-edilebilis Kontrol Edilen/Belirsiz) olan i i (iilke ismi) ‘de dogmus ve

1) The geletine made fr

sigirlar , BSE #
yetigtinilmigtir

2) The bone from which the gelatine was derived from bovines that have received ante-mortem and post-
mortem inspections by full time authorized veterinary official of country without detection or suspicion
of BSE,/Jelatin, tam zamanli olarak resmi veteriner hekim denetiminde ante-mortem ve post —mortem
kontrollerin yapildig1 si§irlarm kemiklerinden elde edilmigtir.

3) The bone from which the gelatine was derived did not include vertebral columns from bovine over 30
months of age at the time of slaughter and skulls from bovine of any age,/Jelatinin elde edildigi kemikler,
kesim aninda yagi 30 ay tzerinde olan sigirlann omurgasint ve her vastaki sifirlann kafatasim
icermemektedir.
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4) The bone were subject to a process that includes all of the following steps;/Kemikler agagidaki agamalan
igeren iglemlere tabi tutulmustur;
a) Degreasing,/ Yag giderme
b) Acid demineralization,/ Asit demineralizasyon
¢) Acid or alkaline treatment,/Asit veya alkalizasyon iglemleri
d) Filtration,/Filtrasyon
e) Sterilisation at > 138°C for a minimum of 4 seconds./ 138°C’de minimum 4 saniye sterilizasyona tabi

tutulmug

5) The gelatine has not been commingled with materials ineligible or with the BSE agent during storage of
raw materials, processing ang storage of the product./ Jelatine uygunsuz materyallerle temas etmemis
veya ham materyalin depolanmasi, @riiniin iglenmesi ve depolanmasi gsnasinda BSE etkenine maruz
kalmamustir. g

ned BSE risk Count

SE Risk Statiis

Undetermi ry/ B it Belirsiz Olan Ulke

Printed Name / Biiyiik Harflerle Isim ve Soyi
Official Title | | /Resmi Unvan
Name of City | | / Sehir Ismi

£/Signature/Imza

amp:/Miithiir:
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