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The Food product are safe and fit for
human consumption.

The food product(s) was handled at an
establishment that has been subjected to
inspections by the competent authority
and/or officially recognized body and
implements a food safety management
system based on HACCP principles or an
equivalent system
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The meat and/or meat product are safe and fit
for human consumption
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Animals have been slaughtered in a
slaughterhouse approved and under the
supervision of the competent authority of the
exporting country, and is approved by the
GCC authorities.
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The meat and/or meat product from animals
that have been subjected to ante-mortem and
post- mortem inspection by veterinarians
assigned by the Competent Authority of the
country of origin.
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The meat and/or meat product was handled at
an establishment that has been subjected to
inspections by the competent authority and
implements a food safety management system
based on HACCP principles or an equivalent
system.
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Al

Good veterinary practices have been applied
in the use of veterinary medicines (including
growth promoters) and agriculture chemicals
in live animals, and any residues in meat

G sl Akl clajledll Gadad o
G iae L Lay) Ay el 4501 alasiad
Gl sl (8 Aae) )3l bl (el
S5 el B Gl gl Gl Al

(o A3V S ) il yall o) 1) 2 ) giesall ¢ 3al) g 63z pad JS B 2any 13
(o Do (Bl ¢ iy caie aal 1 Jla) 33 ) slusal) adlatia ol aalll ¢ 63 23 5l JS 8 20ay 14

20 inda



and/or meat product comply with GCC
requirements.
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The meat and/or meat product originates from
animals that have not been slaughtered for the
purpose of disease eradication or disease
control.
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The meat and/or meat product has not been
derived from animals fed on processed animal
protein, excluding milk substitute during
lactation period and fishmeal.
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The milk/milk products are safe and fit for
human consumption
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The milk /milk products has been derived
from healthy animals that are subject to the
official veterinary service inspections in the
country of origin.
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The milk/milk products was handled in an
establishment that has been subjected to
inspections by the competent authority and
implements a food safety management system
based on HACCP principles or an equivalent
system.
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Good veterinary practices have been applied
in the use of veterinary medicines (including
growth promoters) and agriculture chemicals
in live animals and any residues in milk or
milk  products comply with GCC
requirements.
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The eggs/ egg products are safe and fit for
human consumption.

The eggs/egg products were handled at an
establishment that has been subjected to
inspections by the competent authority in the
country of origin and implements a food
safety management system based on HACCP
principles or an equivalent system.
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Good veterinary practice has been applied in
the use of veterinary drugs (including growth
promoters) and agriculture chemicals in
poultry, and any residues in egg/egg products
comply with GCC requirements.

@ Bl Ay sl Gl jladll Gukal o
i iae L Lag) 4 planll 4 9aY) alasiiu
ol sl (& dae) )3l il sl 5 (sl
alaiie /5 panll S Glide 4 o)

203 i llliall e 438) sia

Clatiall 5 dllany) ) 21 A gaad) Jua¥) i)l 4 al) plal) ciladiia paal daldl) daual) 308y 5.2.6
(sl S 5 g il 8l 5 Sl sl g Al

The products of aquatic animal origin are safe
and fit for human consumption
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The products of aquatic animal origin are
derived from non-toxic species that do not
cause any sign of disease.
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Where aquatic animals are grown in farms or
aquaculture production areas, the competent
authority has monitored the compliance to
sanitary requirements
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The aquatic animals have been fed from feed
that is produced in compliance with GMP &
HACCP principles or its equivalent and is free
from any physical, chemical or biological
contaminants that are prohibited
internationally.
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The products of aquatic animal origin were
handled in an establishment that has been
subjected to inspection by the competent
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authority of the country of origin and
implements a food safety management system
based on HACCP principles or an equivalent
system.
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This is to certify that the plants, plant products
or other regulated articles described herein
have been inspected and/or tested according
to appropriate official procedures, and are
considered to be free from the quarantine
pests specified by the importing country and
to conform with the current phytosanitary
requirements of the GCC countries, including
those for regulated non-quarantine pests.
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Food products are safe and fit for human
consumption
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The food product(s) was handled at an
establishment that has been subjected to
inspections by the competent authority and/or
officially recognized body and implements a
food safety management system based on
HACCP principles or an equivalent system.
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Honey and/or bee products are safe and fit for human
consumption.
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The food product(s) was handled at an establishment
that has been subjected to inspections by the
competent authority and/or officially recognized body

and implements a food safety management system
based on HACCP principles or an equivalent system.
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The competent authority and/or officially in the
country of origin has implemented a plan to monitor
residues in accordance with the international standards
for Honey (CODEX STAN 12-1981)

Vsl dgall 5l /5 daiall 2406 )l) dgall akas
Gy clisall aa,y ddad Lasal) ol T
Clatiey Jadll Jusy daldll dlgall el
CODEX ) sl givall 8 530 5l Jail)

(STAN 12-1981)

(e il A2V Cay il g sa 1 oa p9) B3 gl 3 ) gl Claiiall g 63zl sad S A 2aay B
A siual) miiall g i mdsad IS A aaay 2



Honey Bee and its products come from apiaries, which
are supervised and controlled by the competent
authority.
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Honey and/or bee products are produced in a country
or a zone (of at least a 100 km radius) free from
Aethina tumida infestation, and not subject to any
restrictions associated with the infestation. or contain
no live honey bees or bee brood, or has been subjected
to a treatment at a temperature of —12 °C or lower for
at least 24 hours or has been strained through a filter
of pore size no greater than 0.42 mm.
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Honey and/or bee products are Produced at a country
free from, European foulbrood. or have been found
free of M. plutonius by a test method described in the
relevant chapter of the Terrestrial manual. or have
been processed to ensure the destruction of M.
plutonius.
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Melissococcus plutonius

Honey and/or bee products are Produced at a country
free from, American foulbrood. or have been found
free from spore forms of P. larvae by a test method
described in the relevant chapter of the terrestrial
manual. or have been processed to ensure the
destruction of both bacillary and spore forms of P.
larvae.

A Al e Jaill et sl 5 dail) Jue ()
Of S 4l o | S eV Laaally AlaY) (g
el Gy il g e AR 33 ) siusall 3 gal)
S Al s Al 28y Ll L 2a,

P. larvae. L_siSdl cile g1 9 Cluac

Honey and/or bee products except (royal jelly) are
Produced at a country free from Varroa spp, or has
been strained through a filter of pore size no greater
than 0.42 mm; or frozen at core temperature of minus
12°C or less for at least 24 hours
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Slaughtering has occurred:

-in a slaughterhouse approved by the
competent authority of the country of origin
and under the supervision of an Islamic

certification

recognized by the competent authorities of

organization  for  Halal

the GCC countries.

- in the presence of the Islamic organization’s

representative.

- in an establishment where slaughter of pigs

does not take place.

- Slaughter was carried out by a Muslim

slaughter man with a knife.
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The fresh meat (chilled or frozen) originated
from a country and a slaughterhouse that is
authorized to export meat to GCC; and the

source of the meat is Halal animal.
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The food products which contain
ingredients of animal origin including
meat, fats & meat derivatives (such as
gelatin) have been extracted under the
supervision of a recognized Islamic
Agency for Halal Certification in the
manufacturing country.
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The recognized Islamic Agency has
verified the related original Halal slaughter
certificate(s) associated with the meat
ingredients used in the manufacturing of
the concerned food products.
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Health Certificate for Export of Processed Food
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Products to GCC Countries Ll
1.1 Consignor (Exporter) (sxaall) Jusall | 1,2 Certificate Reference No. daall Balgall 2 sall a8 )
Name ) Place of Issue Jaay) lsa
Address Olgiad) Date of Issue eyl
1.4 Consignee (importer) (Qusiaall) 43 Jupall | 1.3 Competent/Certifying Authority Auaital) 418 )1 dgal)
Name ) Address Ol giad)
Address sl | 15 Country of origin Laidl b | 1SO code 35 9380 34y
1.6 Country of dsasll sy | 1SO code 36 9380 34y
Destination
1.7 Producer. Zailall 45,40 | 1.8 Packing Est. (if applicable) (220 ) Blamal) AS )
Name ) Name aat¥)
Address O gl Address gl
1.9 Border of Entry/Country of Jedal) diie/ Juagh oty | 1.10 Border of Loading/Country of Jpanil) a8 gaf5 jaliall aly
Destination Dispatch
1.11 Means of transport/conveyance Jail) Al 1.12 Conveyance ldentification No. Jail) Alia g &g 50/ Ay pacl) o8 )
By Air O ¢
By Sea O o~ 1.13 Temperature of Food product 401380 Balal) Béa B ) s A 0
By Road O s Ambient 48 3 5 ) s da e
Chilled Ly
Frozen laxa
1.14 Commodities Certified for: 1 Wl iy ailad) paid 5 &
Other O sAl  After Further Process [ A4l dallas 3y Human Consumption Directly: 0 :5_dla ad¥) éblgiuy)
1.15 Identification of the Food Products LY il g Cia 5
e & Eg(s)gription & HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages | Batch/Lot No. Total Weight
B ROTI P FEJETI 38alaall £33 a3 .
0058) 5Lal) Cinaa g o) “is«";"‘:;‘ Ml g5 2 jladl) Aadad) Uy ks SN s | gl ae ko ;;J S
116 Health Attestations dgaall cladys
General Attestations dale culald)

The Food product are safe and fit for human consumption.

oY) NG mlla 5 (3l ales 13811 ()

The food product(s) was handled at an establishment that
has been subjected to inspections by the competent
authority and/or officially recognized body and
implements a food safety management system based on
HACCP principles or an equivalent system
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Additional Health Attestations (Declarations) if deemed
necessary

G Y1l 1) dala Al dma calal

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:
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Health Certificate for Export of Meat
and Meat Products to GCC Countries

@ G al) glil) Jsal ¢ gtah) (palaa U39 1 Lgiaia g psall ypauad Amaal Salged

1.1 Consignor (Exporter) (sxaall) Jusal) | 1.2 Certificate Reference No. daall Bagall aa sall o8 )
Name o) Place of Issue Jaay) lsa
Address Ol siadl Date of Issue el &l
1.4 Consignee (importer) (Susienall) 4 Juupall | 1.3 Competent/Certifying Authority Luaidall A8 1) Agal)
Name P Address Ol gindl
Address Gsiadl |15 Country of origin Laial ok | 1SO code 3 ey
1.6 Country of Destination dsagll &by | 1SO code 359 a0
1.7 Producer/Slaughterhouse Est. felesall/Aziuall 45,30 | 1.8 Packing Est. (if applicable) (25 ) Blaal) A58
Name ¥l Name ptd)
Address O gl Address Ol gl
Halal Slaughtering Certificate 1.9 39 Plall ) salgd
Source: HESERE Certificate No: LFRAPCY
1.10 Border of Entry/Country of die/ Jpagll sy | 111 Border of Loading/Country of Jpaatl) 2 5a/B jdiall ALy
Destination Jdsa Dispatch
1.12 Means of transport/conveyance  Jaill b 113  Conveyance Identification No. R A g & 9/ 2310 0B )
By Air O e¢»
By Sea | m PR 1.14  Temperature of Food product 430150 Balal) Bada 5 ) o Ao 0
By Road O e¢x Ambient 48 a1 5 ) s Aa s
Chilled e
Frozen e
.15 Commodities Certified for: 1 Ll B il gad i &
Other O sJAl  After Further Process 0O Asdlal dallas 2o Human Consumption Directly: [ :5 s (ad¥) giud)
1.16 Identification of the Food Products LAY diaiy dina g
Name & Description of Food HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages | Batch/Lot No. Total Weight
. A FEPRATI Aallaal) £ 68 R . L o . 3 .
LAY Balad Ghua gy au] ‘f_fi: Hades el Aastal) L) s SLEN g spliae | o m'/‘f), - S8 gl
1.17 Health Attestations dgauall iyl
General Attestations dale e

The meat and/or meat product are safe and fit for human consumption

Y Dlgindl dalla 5 (Aul) dals Leilaiia g/ 5 o salll

Animals have been slaughtered in a slaughterhouse approved and under the
supervision of the competent authority of the exporting country, and is approved by
the GCC authorities.

Laiall aly 8 aiddl Cilgal) J8 (e daine 5 ad e flse 3 ) gl 3 o3
) it Jamy g A pal) glaldl Jsal (gl Gl J 50 8 (e 4o il say
5yl Ll Al Al ) gl

The meat and/or meat product from animals that have been subjected to ante-
mortem and post- mortem inspection by veterinarians assigned by the Competent
Authority of the country of origin.

kol U8 (ya o2y 5 0ol 0 andll Ciniad Sl gon (g0 Lgilaiie i/ 5 salll
Lo aly 8 daiaal) 448 ) dgall i sl

The meat and/or meat product was handled at an establishment that has been
subjected to inspections by the competent authority and implements a food safety
management system based on HACCP principles or an equivalent system.

Agall U8 e Al Anala oliiie 8 Lgdlatia o/ 5 o galll 515 cllec o) a) o
el alas toalae ) Tabiia) o128l Aadlus 5 pl) Al (a5 cAucaiaiall 408 )
Alily Ll

Good veterinary practices have been applied in the use of veterinary medicines
(including growth promoters) and agriculture chemicals in live animals, and any
residues in meat and/or meat product comply with GCC requirements.

T i L8 L) Tyl 5391 21383 53] Tl e el (s o5
s psalll 8 ciliiia gl o s danll il gall 3 Ze )50 il slasll s (sall
LA8ad) il dpadal) cballatall 643\.35\}4‘ Leilatiie

The meat and/or meat product originates from animals that have not been
slaughtered for the purpose of disease eradication or disease control.

S 51 il ad) e oLl aal L s A Lilaia g/ 5 asall Jiae ()

The meat and/or meat product has not been derived from animals fed on processed
animal protein, excluding milk substitute during lactation period and fishmeal.

‘t\;ms\‘;u,_;_g\&,)gg@méégu\»@@;,i/”};m reae
Al e dlli g delia s g oL caldal) Jilay cliiuly

Additional Health Attestations (Declarations) if deemed necessary

A a1 Gl 13) cdald dla) danca Cilald)

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

aitall il A8 g g o)
Ll s 3l 5 sl
o) QA1)

;&Ulﬂ‘

Ol Galaa J g3 (A saainall L) Agell e jaliall el salgdi a8 (g0 ¥
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(Aladiia g qulad

Health Certificate for Export of Milk , and Milk Products

1) Gl cilaiia paal daldl) Lauall salgdld) ;(3) a) g igal

0 ) Jal ¢ glatl) Galana J g

ul\ Adlaiia g qulall puail Laual) salgdd)

. Ayl
To GCC Countries
1.1 Consignor (Exporter) (sxaall) Jusal) Certificate Reference No. daall Balgall 2 sall a8 )
Name a) Place of Issue Jaay) (e
Address Ol siadl Date of Issue BT S
1.4 Consignee (importer) (Susienall) 4 Juupall | 1.3 Competent/Certifying Authority Luaidall A8 1) Agal)
Name ¥l Address Ol gindt
Address Qsiadl |15 Country of origin Laial ok | 1SO code 3 ey
1.6 Country of dsagll sy | 1SO code 30 ey
Destination
1.7 Producer. Aailall A,a) | 1.8 Packing Est. (if applicable) (220 ) Blamal) A5 00
Name Ayl Name A
Address O sindl Address Olsiadl
1.9 Border of Entry/Country of Jsdall Mie/ Jeagl 2l | 1.10 Border of Loading/Country of Jpanil) ad ga/8 jaliall by
Destination Dispatch
1.11 Means of transport/conveyance Jal Ay 1.12 Conveyance Identification No. R Agun g & 90/ 200 30
By Air O ¢
By Sea | m RPN 1.13 Temperature of Food product A5 Balal) Bda 5 )) A
By Road O s Ambient 4 a5 s da g0
Chilled Sy
Frozen e
1.14 Commodities Certified for: 1 Ll adin adlad) pand i &
Other 0 ¢JAl  After Further Process [0 A4l dallaa sy Human Consumption Directly: O :5 ks a3 élgiud)
1.15 Identification of the Food Products B8Y) iyl g Cia g5
Name & Description of Food HS-Code Treatment Type Brand Name Prog:;:etion Expiry Date No Packages | Batch/Lot No. Total Weight
L0301 okl i g5 A:..s}jg "T aladig s 4 jadl) Aadlall CAM B | s s | ke | ﬂﬁ’. | SV
116 Health Attestations daual) ciady)
General Attestations dale cald)

The milk/milk products are safe and fit for human

consumption

) BN wla s (0T) s Glaiie /5 sl o)

The milk /milk products has been derived from healthy
animals that are subject to the official veterinary service

inspections in the country of origin.

Ll ol 8 il gl 08 5 5

The milk/milk products was handled in an establishment that
has been subjected to inspections by the competent authority
and implements a food safety management system based on

HACCP principles or an equivalent system.

daalA aL;uAGAA*.nA )i/}k

NI E

Sl sl ja) A

eu@}w\m@W\mﬁ)&\@\Jﬁwm)ﬂ
‘ﬂ.abu Lo J\ u...a\.QJ\ (’Um salia é\ Jaliie) K| o)\a\

Good veterinary practices have been applied in the use of
veterinary medicines (including growth promoters) and
agriculture chemicals in live animals and any residues in milk

or milk products comply with GCC requirements.

Akl 4 50Y) alasiul L saal) & k) il jleall Gadat
Aaal) il aal) b e )y 3l il glal 5 (el ol Jin L Lay)

Gl \@2_'\?5\}14 adlats }i/}

ulall 8 clie 4 o)
dalal)

Additional Health Attestations (Declarations) if deemed necessary

G Y1l 1)

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

Ol Gaddl) A g5 aul
W g A 51y ane

o 1) rﬁﬂ\

;GJW\
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dsladiia g sailall (A pdal daldl) daual) salgdd) :(4) pd) gasad
Health Certificate for Export of Table Eggs and
Egg Products to GCC Countries

@

J99 (o) (st DgudU Banal) Allavita g Bailal) Glaw pedal! dpaual) Balgdd)
L all alll) ()5 ¢y glal) ulana

1.1 Consignor (Exporter) (sxadll) Jusal) | 1.2 Certificate Reference No. daall Balgall 2 sall a8 )
Name o) Place of Issue eyl e
Address Ol siad) Date of Issue BT S
1.4 Consignee (importer) (Susienall) 4 Juupall | 1.3 Competent/Certifying Authority Luaidall A8 1) Agal)
Name ¥l Address Ol gindt
Address Qsiadl |15 Country of origin Laial ok | 1SO code 3 ey
1.6 Country of dsagll sy | 1SO code 30 ey
Destination
1.7 Producer. Talah Z,a) | 1.8 Packing Est. (if applicable) (220 ) Blamal) A5 )
Name Ayl Name A
Address Ol siadl Address Olsiadl
1.9 Border of Entry/Country of JsAd die/ Jeagl ol | 1,10 Border of Loading/Country of Jpanill a8 gafs aliall aly
Destination Dispatch
1.11 Means of transport/conveyance Jail) Ay .12  Conveyance Identification No. Al Alia g &g 50/ Ay jacl) o8 )
By Air | TX%)
By Sea O o~ .13 Temperature of Food product 401380 Balal) Bés B s A 0
By Road O ¢ Ambient 43 21 5 ) o da o
Chilled Ly
Frozen a4
1.14  Commodities Certified for: 1 Wl ailad) paid 5 &
Other O sl After Further Process [ 4l Aallas aay Human Consumption Directly: O :5 ks a3 élgiud)
1.15 Identification of the Food Products LY cisiaaiy dipa g
Tr_eatment
Name & Description of Food HS-Code (ggrr:égg:;forcv Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
other birds)
2 Oa dail delay) R
150 Salal i g5 Pyl I T TP RN ) SN | apklas | _mf/‘f{ | o
S a2 (oA Algan
.16 Health Attestations FIRRTIEAREN
General Attestations dale )

The eggs/ egg products are safe and fit for human

consumption.

oY) SN il (30l asds Ailaiia f/ 5 and) )

The eggs/egg products were handled at an establishment that
has been subjected to inspections by the competent authority
in the country of origin and implements a food safety
management system based on HACCP principles or an

equivalent system.

48 )l drals oliine b adlaine i/

ol 0515 e 515 &

3l Al (i “L;M\qxggz_mu\@}j)s|@\dgw
Al Lo sl el alas oalue ) ol ¢33 dadlus

Good veterinary practice has been applied in the use of
(including growth promoters) and
agriculture chemicals in poultry, and any residues in egg/egg

veterinary  drugs

products comply with GCC requirements.

Tohad) 1391 At 3 el A al) Sl ladl ks
s oalsall (B e ) il slasSl s (saill Ol Jina Lgad Lay)
Loadal) Cllliall ae 48) gie diladia I/ 5 Gand) 8 Cliiia

Additional Health Attestations (Declarations) if deemed necessary

G a1 s 1)

AalR Al ) Ay il

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaidal) paduil) A8 g g aml
L s A 1Y) )
PR
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Glaul) ) Al gad) Jua¥) cid 4y jand) slal) ciladia il daldld) Lauall Balgdl) :(5) ad) g igal

Health Certificate for Export of Products glatl ol g3 ) (A g Joal 03 Al el G Sl gy
of Aquatic Animal Origin | / 4 ad) i) g

11 Consignor (Exporter) (sraall) Jusall | 1.2 Certificate Reference No. Ll Balgddl an yall a8l

Name ) Place of Issue Jaay) lsa

Address Olsiad) Date of Issue Sy g8

1.4 Consignee (importer) (Qusiaall) 43 Jupall | 1.3 Competent/Certifying Authority Ll 48 )1 dga)

Name ) Address Ol gind)

Address Glsid)l |15 Country of origin Laidl & | 10 code 3 ey

1.6 Country of Destination ~ Js<s! i | 1SO code 333 34y

1.7 Producer. dailall A8 | 1.8 Packing Est. (if applicable) (223 &) Blamal) A5,

Name A Name At

Address gl Address gl

1.9 Border of Entry/Country of Jea diie/ Jeagll i | 110 Border of Loading/Country of Jpaail) a8 gafB jaliall aly
Destination Dispatch

1.11 Means of transport/conveyance Jail Ay 1.12  Conveyance Identification No. Al Alia g &g 50/ Ay 2l o8 )

By Air (| c»

By Sea | m RPN 1.13  Temperature of Food product A5 Balal) Bda 5 )) A

By Road O e Ambient A )30 a da

Chilled L

Frozen e

1.14 Commodities Certified for:

i a8 sl Gas i

Other O sl After Further Process [ Al dallas sy

Human Consumption Directly: 0 :3 b ad¥) &hlgiu)

1.15 Identification of the Food Products LY didaig Ciuag
TR P HS-Code | Treatment Type Brand Name Production | EXPY | NoPackages | Batch/Lot No. | Total Weight
L) Babal) cies 99 o) Af_fjj ladigs e Laslal) UM F | el G 39kl s e ﬂl‘/ﬁu‘-ﬂﬂ\ SIS @l
1.16 Health Attestations daal) cilady)
General Attestations dale clald)

The products of aquatic animal origin are safe and fit for
human consumption

oY) G dallia 5 (daal) daales el sl )

The products of aquatic animal origin are derived from non-
toxic species that do not cause any sign of disease.

A ye ledle ol annd V5 Al

Where aquatic animals are grown in farms or aquaculture
production areas, the competent authority has monitored the
compliance to sanitary requirements

Ol A0 Aemla BLU o3 b e pa Z) 3kl
Ll 31 b il 3t ) el U5 e il i)

The aquatic animals have been fed from feed that is produced
in compliance with GMP & HACCP principles or its
equivalent and is free from any physical, chemical or
biological contaminants that are prohibited internationally.

Curia el Lol sl Juall @l el elal) 4305
Lalailly oSl i) Jalad pUai g sl aieatl) il L
S Ala o) Al sl A e Alla s alila Le gl s ad)

Ll 933 ) shana dn glom

The products of aquatic animal origin were handled in an
establishment that has been subjected to inspection by the
competent authority of the country of origin and implements
a food safety management system based on HACCP
principles or an equivalent system.

& sl ¥ ld Ay el claiall J sl Cllee ¢ ja a3
Ll aly 8 Aaial) 48 5l Agall U8 (e 48 )1 dealss oliiie
s canled) s olae ) ol o1aad) &aDls 3 )} alas (3uka

Al L

Additional Health Attestations (Declarations) if deemed necessary

G Y1l 1) dala Al dma colal

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

aiiall Gad il ALk g g o)
el iy (1 809 amad

(rna ) 3]

;GJW\
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4o 30 clibl) ciladiie g cilibdl) paaly daldd) 4l / dae ) 31 dpaual) 3aLgdd) 1(6) ad) i gad

A ) el Jgal g glatil) (adana 92 () Jpeail] 45030 Laual) Batgdd)
Phytosanitary Certificate for Export To GCC Countries

Logo

Place of Issue: laaY olsa

Certificate No.: Balgad) a8

From: Plant Protection Organization Name:
oaal) aly b el 48 of A 1) Agall (1

To: Plant Protection Organization Name:
3 gisal) Al (B i) A8 ol dpana ) Agad) )

Name & Address of Consignee 3 Sisall () gie g ans)

Name & Address of Exporter Ll sie g pauall dga

Point of Entry Jedal) dkis Mean of Transportation: s Ay g
Description of Consignment Aadd) dua g
(p2S) Adlaal) 4asl) Ladall dga 5 naal) ciladlal) Leda g9 39 kall ase bl dalalf ol il s
Quantity Place of Origin Distinguishing Number & Botanical Names of Name of
Declared (kg) Marks Description of the Plant Product
Packages

Disinfestations and/or Disinfection Treatment

Alayl g/ g caghil) cpa yagdaill Alalaal)

Chemical (active ingredient): 3 (Alad) Balalf) iy glasst) Treatment: sdallaall
Temperature 5,02l 42 | Concentration: < 38
Date: oS Additional Information: 1 AT cilaglaa
Health Attestation daal) 5ady)

This is to certify that the plants, plant products or other
regulated articles described herein have been inspected
and/or tested according to appropriate official procedures,
and are considered to be free from the quarantine pests
specified by the importing country and to conform with the
current phytosanitary requirements of the GCC countries,
including those for regulated non-quarantine pests.

G AT a5 Aalll il Gl o e s3edll oaa Gl
Fauliall Badinll el b G5 L jLid) i/ 5 lecand o3 38 La 5 S3)
& Gilig ) sivall Al aas Al el )31 jaall Gl e AA s g
Lo el sl udaa 30 (50 bl Al cilillaial Ml g5l

sl il A paal e a1

Additional Health Attestations (Declarations) if deemed
necessary

YY) bl 1] dial Guilia) duaa ol

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaidall gaiil Ak g g o)
! s 2 509
R

)
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de siall LAY sl Laldl) daal) 5agdl) 1(7) ad, gisal

Health Certificate for Export of Assorted Food Products o

Ay ) A Jal gl Gadana J g3 ) Ao gial) LAY paail dLaual) salgddl

to GCC Countries N J
1.1 Consignor (Exporter) (siaall) Juayall | 1.2 Certificate Reference No. daall Balgall 2 sall a8 )
Name o) Place of Issue ey e
Address O gind) Date of Issue Sl
1.4 Consignee (importer) (Susienall) 4 Juupall | 1.3 Competent/Certifying Authority Latiall 48 ) dga
Name sy Address O gl
Address olsidl |15 Country of origin Laidl ok | 150 code 330 34,
1.6 Country of dsagll aly | 1SO code 350 a0
Destination
1.7 Producer. Jailal) A, | 1.8 Packing Est. (if applicable) (45 ) Blamal) s )
Name a) Name a)
Address Ol sindl Address Ol
1.9 Border of Entry/Country of Jsdal Maie/ Jsash ol | 110 Border of Loading/Country of Jaaail) a8 ga8 jaliall aly
Destination Dispatch
1.11 Means of transport/conveyance Jail) Al g 1.L12  Conveyance Identification No. Jail) Alia g &g 50/ 2] o8 )
By Air O ¢
By Sea O so~ 1.13  Temperature of Food product 401380 Balal) Béa B ) o A0
By Road O ex Ambient A )3y da
Chilled Sy
Frozen laxa

1.14 Commodities Certified for:

(A S ) Gas i

Other O ¢JAl  After Further Process [ 4bli) dallas a2y

Human Consumption Directly: O :5du V) &lgiad)

1.15 Identification of the Food Products LY Cidaiy Ciuag
Nameéjo'ﬂeftceﬂ;g"n @i HS-Code Treatment Type Brand Name | Production Date | ExpiryDate | NoPackages | Batch/LotNo. | Total Weight
Taf3a0) 5Ll s 39 “:sfji‘ﬂ ‘T Hedigs et Aaslad) ) s S s | e | m?:ium AU ¢35l
1.16 _ Health Attestations daual) cilady)
General Attestations dale cilaldy

Food products are safe and fit for human consumption

o) I Rl s (Aial) e AR Cllaiall )

The food product(s) was handled at an establishment
that has been subjected to inspections by the competent
authority and/or officially recognized body and
implements a food safety management system based on
HACCP principles or an equivalent system.

48l dauala dglie oliie & 4013l ciladiall 5l Gllee ¢ ya) o
Pl ks chaans ) il Agall 5 /5 et 48 1 Agall U
Al Lo sf el aUai oalue ) ol 132 Aadlas 5yl

Additional Health Attestations (Declarations) if deemed
necessary

G Y1 Gl 1) dald dilia) dsaa Culald)

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

Bl Gaddl) A g g aul
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40 Jadl) cilaiie g Jadl) Jus atealy dualdl) Laual) 3algdl) (8) ad) i sal

Health Certificate for Export of Honey & Bee Products to GCC o
Countries \___/

gl udae g9 ) Jadl latia g Jail) Jus auat] Laual) 5algall
Tl i) g

1.1 Consignor (Exporter) (saaall) Juyall | 1.2 Certificate Reference No. daual) Bglll g yall o8 )

Name ) Place of Issue Jaay) (e

Address O gl Date of Issue Sl &l

1.4 Consignee (importer) 4 Jusall | 1.3 Competent/Certifying Authority Latiall 48 ) dga

(2 55uall)

Name ) Address Ol giad)

Address Ol |15 Country of origin Laidl ok | 1SO code SRS

1.6 Country of Destination Jsadll 2 | 1SO code 93 ey

1.7 Producer. dailall A, | 1.8 Packing Est. (if applicable) (45 ) Blaal s )

Name ) Name )

Address Olsind) Address Olgindl

1.9 Border of Entry/Country of Ao/ Jamagll aly | 1,10 Border of Loading/Country of Jpanil) ad ga/8 jalial) by
Destination dsau Dispatch

1.11 Means of transport/conveyance — Jail) g 1.12 Conveyance Identification No. R Agun g & 9/ ) )

By Air O ¢

By Sea O so~ 1.13 Temperature of Food product L0180 Balal) Béa B ) o A0

By Road O ¢ Ambient 43 21 5 ) ja da o

Chilled e

Frozen e

1.14 Commodities Certified for:

P a5 gl gad S o

Other O ¢JAl  After Further Process [ sl dallas sy

Human Consumption Directly: [ :3 il ‘_,af\l\ g

1.15 Identification of the Food Products Y il g Ciua g
Name & Description of Production Expiry Total
Food item/s HS-Code Treatment Type Brand Name Date Date No Packages | Batch/Lot No. Weight
L K T ) Talled) £ 58 P B o o &
L0050 BaLal) g o) A_i::‘ Fadl s 4 jladl] Aadlal) T g 5‘: o gkl 2 1 mf‘/‘f{ | Ao

1.16  Health Attestations

daall clady)

General Attestations
Honey and/or bee products are safe and fit for human consumption.

FPSIERRE
(! i Aalln g (Aial) e Sl cilaia gl 5 Jaill Juse ¢

The food product(s) was handled at an establishment that has been subjected to
inspections by the competent authority and/or officially recognized body and
implements a food safety management system based on HACCP principles or an
equivalent system.

T2 (Oalic) Zne sk 3 Oadll i 5/ 5 Jadl Je J 35 ioles <1l o3
§13) ol (3l claans; Uil Zgall i /5 Aaiiial) Bl ) gl U (pe 2650
Ay La ol ol allas ggabia ) ol o1380) 2Dl

The competent authority and/or officially in the country of origin has implemented
a plan to monitor residues in accordance with the international standards for Honey
(CODEX STAN 12-1981)

3o A Ll b 3 Gany AL Agall 5l /5 il dgli )l gall il
sl 8 5,05l Jaill cilaia g Jadl Joons Al Al o2 el i g il
(CODEX STAN 12-1981) ) sl

Honey Bee and its products come from apiaries, which are supervised and controlled
by the competent authority.

T ) 80 Gl L Sty oS Jalie (n 25 Allain s Il e 0

Honey and/or bee products are produced in a country or a zone (of at least a 100 km
radius) free from Aethina tumida infestation, and not subject to any restrictions
associated with the infestation. or contain no live honey bees or bee brood, or has
been subjected to a treatment at a temperature of —12 °C or lower for at least 24
hours or has been strained through a filter of pore size no greater than 0.42 mm.

e Ala (LY e o100 Lk Askic sl aly e dadll ot )/ 5 dadll due ()
@i ¥ daill due (o) ol Lp A e 358 (Y mdi V5 ¢ Jaill sl ALa)
S Aeli 24 500 Bl gl 0 124 die aiallae &3 5l Jaill a5l a dai e

.0.42 mm oo L sE ana 33 Y lias e 4and i aiadl

Honey and/or bee products are Produced at a country free from, European foulbrood.
or have been found free of M. plutonius by a test method described in the relevant
chapter of the Terrestrial manual. or have been processed to ensure the destruction
of M. plutonius.

3 o) Anmall AoVl Ge A ol e Jaill st /5 daill Jue )
Leand 223 Melissococcus plutonius o Al 32 sisall o sall ol 285 45l
Ay Lgtiallae caai sl Al Qs 6 ey Glatall Juadl) 3 daal) 45 jlally

Melissococcus plutonius b Sl e elaadll ol

Honey and/or bee products are Produced at a country free from, American
foulbrood. or have been found free from spore forms of P. larvae by a test method
described in the relevant chapter of the terrestrial manual. or have been processed to
ensure the destruction of both bacillary and spore forms of P. larvae.

3 sSaY) Aaally Ala¥) (e A ol (e el s /s ol Jue o)
g plally Lpaand 22y (i jall Iy e 5 e BIA B siesdl o) sall G SB al
Glaae o elail) ol 4yl Liallee cagd a5 2l Jds 3 Al

P. larvae. LS e g

Honey and/or bee products except (royal jelly) are Produced at a country free from
Varroa spp, or has been strained through a filter of pore size no greater than 0.42
mm; or frozen at core temperature of minus 12°C or less for at least 24 hours

AF 115 Al A pas e A8 Rl 5f Al 3 Jalia (ga 3l s adlatia ol Jadll Jue O
A0 12- S pand 514042 MM oo LesEi a2 Y lias e 4l i
Aelu 24 5ad Ji 5 Jalall o

Additional Health Attestations (Declarations) if deemed necessary

A Y Gl 1) ddala Al dumn o)

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaital) il A8k g g o)
LGJ &ﬁg gﬁ\ SJ"’Y‘ PM‘
a1l a3
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Halal Slaughtering Certificate for exporting Meat and

Lgtlatia g agall JMal) mdll Salgd

Logo 2 . s R
Meat Products to GCC Countries Ao ad) gaddd) Jgal ¢ glatll (Gl J gl 5 el
1. Certificate details Balgdl) Jamalds
1.1  Halal Slaughtering Balgall s sall 0830 | 1.2 Source TS
Certificate Reference No. Bl zadll
1.3 Date: LAl
1.4  Health Certificate No: rhaaall Balgdl) a8
2. The Authorized Slaughterhouse: i yall Flusall
2.1 Name of the flwa o) | 2.2 Address of the Slaughterhouse eal) o)) g
Slaughterhouse
2.3 Veterinary Approval No sohn)) mupaillad; | 24 Name and Address of Al Qe g anl
Competent Authority Issuing the Aadlal) dvans i)
Veterinary Approval bl g paill
3. Authorized Meat Cutting Establishment uad jall agall) ks S ya
3.1 Name of the Meat Cutting poalll At S al | 3,2 Address of Meat Cutting est. agalll audal 3S 5 ) gis
Establishment
3.3  Veterinary Approval No bl il a8, | 3.4 Name and Address of Aan )l dgal Olsie s pul
Competent Authority Issuing bl g paill dadlal)
the Veterinary Approval
4. Identification of the meat and meat Products ghilaiia g agalll Ciyiaig ciuagl
Meat Type Carcass Eend 2EIC Expiry Date | No Packages | Batch/Lot No. Total Weight
Name Slaughter
(Whole/Cuts)
. dand) Ladal) e ot e s .
asalll £ o (/L) il ) & sl J9 k) axe Gadul)/ALgdal) a8 S o
5 Halal Slaughtering Attestations Slad) zadl) 328

Slaughtering has occurred:

- in a slaughterhouse approved by the competent authority of the
country of origin and under the supervision of an Islamic organization
for Halal certification recognized by the competent authorities of the
GCC countries.

- in the presence of the Islamic organization’s representative.

- in an establishment where slaughter of pigs does not take place.

- Slaughter was carried out by a Muslim slaughter man with a knife.

) a3
a;s}‘tumgwmej\dﬁwjgﬁ@j T
Gleall di (e Lo As pae Ladl) A <l il

Lol lal) Jsdd O sladll ulaa J sy At
e pae D) A4 i ge Hpany -
o A man Y S B
Sl aladiuly s paluse bl sas -

The fresh meat (chilled or frozen) originated from a country and a
slaughterhouse that is authorized to export meat to GCC; and the source
of the meat is Halal animal.

tlaay A e (3aeaa ) 83 5m) Aa Ul asalll Lo o
el Jsal slaill Gadae Jsa (A paaill Legl o~ sansa
Dla il gn s a5y sl

Certifying Agency: sBalgudall dadilall dgall
Official Stamp: 1A 233N | Name of certifier: 1oedl) am
Date: ;8! | Pposition: EN-

Signature Cpal
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Halal Certificate for Export of Products of Animal
Origin to GCC Countries

il g€ Lgaiiatt A aadial) LEY) paail Jlal) 3algd
A ) aldd) gl Gglail) Gadaa J93 () () g el i

1. Certificate details

Balgd) Jpaalds

1.1  Halal Certificate Balgdll aasall )l [ 1.2 Source L jaa
Reference No. BVEN]
1.3 Date: Ak | |
1. 4 Heath Certificate No.: ‘ daaal) Balgdl) a8
2 poall) clatiia o g giad A dalaal) 40 Y) Ciuial g Ciua gl
Identification of the meat and processed foods containing meat products
Name & Source of
. Meat and Brand Date of Expiry No Batch/Lot .
Description of . Total Weight
its Name Slaughter Date Packages No.
Food Item I
Derivatives
dalall JAAjJ ‘nu‘ (a\’ﬂ‘ JMaa ;\AM\ S 5 e @Ju 'J ..
A ) LgTlitdia g ew | SVEN | Ty SR e ey | o 0
3 Halal Attestations Ball aldy

The food products which contain ingredients of animal origin
including meat, fats & meat derivatives (such as gelatin) have
been extracted under the supervision of a recognized Islamic
Agency for Halal Certification in the manufacturing country.

Ol 5 2l g Jual ) Gl S e & giall 361 (]
ol ) can Lpaadtainl ol Lealiil o5 38 (0idiad) Jie) o salll il
O skl Galae Jsal duaiaall clgadl U8 (e Baains 4Dl 4 5l dga

all aly 8 Ay el a5l

The recognized Islamic Agency has verified the related original
Halal slaughter certificate(s) associated with the meat
ingredients used in the manufacturing of the concerned food
products.

ALY JDall el salgd Gf (e (Bially saaieall ApadluY) Aigll caali
odae Jsal daiddl Cleall U8 (e Baaine d3edlu] A (e B0l
asalll o o aSll ae ¢ Lanall aly & 2y jed) laldl sl ¢ sl
35S0l Lgald a aiadll 8 deadiudl asalll clinies o saalls

Al Joall ) salgly

4 Certifying Agency

+3algill Zaslal) Agad)

Official Stamp: PR PN
Date: gl

Name of the certifier: (i) ol
Position: A8 o)
Signature: aCpal
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A. Technical regulations and standards for Meat & Meat products

NO Title
Ground meat
1 GSO 1816 .
Beef, Buffalo, Mutton and Goat fresh meat.
2 GSO 996 AN " .
da Ul el g glaall 5 G saladl g 2 & sl
3 GSO 997 Beef, Buffalo, Mutton and Goat meat, chilled and frozen
Baanall 5 83 yuall Jelally glall g Gusaladly 2l asal
Prepared meat: Burger meat
4 GSO 948 e
);)ﬂ\(aﬂ_c)@.d\e};m
Prepared meat — Sausage
5 GSO 814 et ..
d.\\m]\)d;.ml\_c)@é.d\e);m)
Fresh, chilled and frozen Camel meat
6 GSO 834 Baanall 533 yuall g da Sl Jleall o gal
Prepared meats: canned corned Beef and Mutton meat
7 GSO 1293 . : i
Alaall (258 glall s jad) o sad,
Canned corned beef.
8 GSO 504 el el il pal
Halal food part (1): general requirement
9 GSO 2055-1 Al clal 33V - J Y e sall — Ol ddeY)
Halal food - part (2): guidelines for Halal food certification bodies and
10 GSO 2055-2 their accreditation requirements
sl kg laal cilgad dalall el 13Y) ;D £ el - Al cilaial)
Animal slaughtering requirements according to Islamic law.
Ll GSO 993 LY drg i) ASAY e () gaaldl e cildal i,
General Requirements for the materials intended to come into contact
12 GSO 2231 with food.
300 D Al 3 gl Cilial gal Aalall cillal j1EY)
Code of hygienic practice for meat.
13 | GSO CAC/RCP 58 ol Al ) 5y 20
General requirements for preparation and handling of Shawaurma.
= GSOL060 | | e sy et Al il 2y
Martadella (Luncheon).
15 GSO 1818 . X
(Os3U1) S jall aad
Code of hygienic practice for preparation, transportation, handling and
16 GSO 815 storing of fresh meat.
Aa Ul asalll G 5a0 5 Jghaig Oty neadd dunall A jlal) Juls
Processed Edible Animal Tallaw.
17 GS01860 il 3603811 A gl s
Detection of lard in food
18 GSO 2276 1 by 3ial) s e Cail
19 GSO 1SO 5554 Meat products - determination of starch content (reference method).

(Aama o 43y 5ha) oL (5 gina a5 o salll Cilaina
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http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B7%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B7%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B17%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B17%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B30%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B3%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B2%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B2%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B33%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B33%5D

A. Technical regulations and standards for Meat & Meat products

NO Title

Meat and meat products — Determination of Total ash
20 GSO ISO 936 SIS el s Lgilaiia s o sl

Meat and meat products - determination of total phosphorus content
21 GSO ISO 2294 (reference method).

L ye A8 yla) SN ) shos sill (5 gina i - Lgilatia 5 o salll),

Meat and meat products -Measurement of PH (Reference method).
22 GSO 1SO 2917 . . oy e e

Laxa e 48y Hha) s 5 el 8l (uld — Lgtladie g  alll)

Meat and meat products - Determination of nitrite content (Reference
23 GSO 1SO 2918 method).

dxa e A3y pla) il (5 gima i - Lgilatia g o salll),

Meat and meat products determination of glucono- delta-lactone content
24 GSO 1SO 4133 (reference method)

Lz e 48y Hha) Y — Ul — 53 S gla (5 gine 55— Lgiladia g @ alll)

Meat and meat products —Determination of hydroxyproline content.
25 GSO 1SO 3496 . - i A

Az ye 4k ) (pls (S0 3 — J G sine el — Liladia g asalll

Meat and meat products -Determination of nitrogen content (Reference
26 GSO ISO 937 method).

(R e 48 5la) G 5 il (5 gine i - Lgilaiia 5 o alll

Meat and meat products — Determination of L-(+)- glutamic acid content
27 GSO 1SO 4134 — Reference method

Sl gall (paes (+)dd)wmﬁﬁj\.€j1é.:\lﬁje}ﬂ\

Meat and meat products -- Enumeration of presumptive Pseudomonas
28 GSO ISO 13720 | spp.

b s sl Uy S (e A8LA 1 95D aal yiY) a2l — Lgilaiia 5 a sl

Boiled dried salted anchovies.
29 GSO 1998 L o) 5 Aulical AaLedl dn o208

ORGANS AND VISCERA OF MUTTON, GOAT, CATTLE, CAMEL AND
30 GSO 835 BUFFALO (CHILLED AND FROZEN

3aanall 583 yudl L saladl s Jlaadl s el 5 seldl s laall eliad g eliac

Chilled Marinated Meats
31 GSO 2300 53 ysall Algiall o5l

Packaged meat containing vegetables and sauce.
52 GS0 2203 dalia g @l gl e 4y ginall slieal) o salll,
33 GSO 2206 Prepared meats - meat treated with salt solution and heat treated.

Lohoa Alabaall g dadal) Jllaally dallaall o salll - 5 jgaall a2 salll

Prepared meat - heat treated pressed meats.
= GS0 2204 L) s Aallaall 5 Fs 5€al)  galll - 5 jeaall o salll

Meat products — Pastrami
35 GSO 2036 Ao bl - aalll Caie

DRIED MEAT.
36 GSO 1924 inal o pal
37 GSO 1921 Prepared meats : Dry and Semi-Dry fermented sausage ICS

calall Caat g calall pedtiall Baudl — 3 jeall ejaﬂ\
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http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B34%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B34%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B36%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B37%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B37%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B39%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B40%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B41%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B41%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B42%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B43%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D
http://www.gso.org.sa/standards/public/standardsList.seam?actionMethod=public%2FstandardsList.xhtml%3ApublicPurchase.loadStandardDetails%28%29&cid=2357&dataModelSelection=std%3ApublicStandards%5B49%5D

A. Technical regulations and standards for Meat & Meat products

NO Title
Processed meat: Chilled or frozen meat kofta.
38 6501329 s2anall 5 52 yall palll 45S 5 jeadl o salll
METHODS FOR PHYSICAL AND CHEMICAL ANALYSIS OF MEAT AND MEAT
39 GSO 1882 PRODUCTS.
lelaia o palll LAY EiliasSl 5 Gy 3l (3,0l
MEAT AND MEAT PRODUCTS — DETERMINATION OF MOISTURE CONTENT
40 GSO 91 (REFERENCE METHOD.
dana ye A4 Hla) 4 gha ) (6 gina 5 Lgilatia g o galll))
Meat and meat products -Determination of chloride content (Reference
41 GSO 88 method).
Lz ya 48y Hha) ) SIS (5 gine ol - Lgilatia 5 @ alll),
METHODS OF MICROBIOLOGICAL EXAMINATION OF MEAT, FISH, SHELL-
42 GSO 655 FISH AND THEIR PRODUCTS.
Lgrlaiio g by il 5 a5 salll andl 4 ol s 5 )Saall (3 kel
MEAT AND MEAT PRODUCTS — PHYSICAL TESTS.
43 G50 593 400 a8l @l HLEAY) — Liladie g o salll
METHODS OF SAMPLING MEAT AND MEAT PRODUCTS.
44 GSO 592 Leilatio; o salll e 31 3 5l
MEAT AND MEAT PRODUCTS - DETERMINATION OF CREATININE
45 GSO 849 CONTENT.
O S (5 sine ) - Lgilaiia g o salll
Meat and meat products - Determination of nitrate content (Reference
46 GSO 1SO 3091 method).
Lea e A8 yk) i il (5 sine jaE - Lgiladia g o galll),
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
47 GSO ISO 6887-2 examination - Part 2: Specific rules for the preparation of meat and meat
products.
A ptal) R 5 IS (Bl 5 ligall e — e Y15 o130 )05 Sae
Leilaiia g o salll Speail doals ol 5] 1 A ¢ 3all — Ay gl g s Saall ol g
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
examination - Part 4: Specific rules for the preparation of products other
48 GSO 1SO 6887-4 than milk and milk products, meat and meat products, and fish and
fishery products.
A pdal) a5 6V Gleall s ilial) Saead — eV 5 o380 a5l gm s Saa
Jadii V) AT cilatia Speadl Auald clald ) raal N 6 Jall — dua slgn s jSaall il jlal
Leilatia g @llawd) 5 clgilatia g a galll 5 cailatia g culall)
Microbiology of food and animal feeding stuff - Carcass sampling for
49 GSO 1SO 17604 microbiological analysis.

n )y Saall Jlall Al (m Aigal) 381 BT 038 o o 5 S
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B. Technical regulations and standards for milk and milk products.

NO Title
MILK PAPERBOARD CONTAINERS
1 GSO 1102 i 5 SI) Cadal) il g
METHODS OF TESTING MILK PAPERBOARD CONTAINERS
2 G50 1103 4 8 S ulall @l e S (5 5k
Laban Drink
3 GSO 2033 ol il
4 GSO 1338 Laban
ol
Flavored Laban
5 GSO 1375 A<idl
Labaneh
6 GSO 816 2l
Code of hygienic practice for milk and milk products.
7 GSO 2214 sy culall aall laell ) gical
Whey Powders
8 GSO 2334 . .
Ol G5 ,) deane Bl
Milk, milk products and mesophilic starter cultures -- Enumeration of
citrate-fermenting lactic acid bacteria -- Colony-count technique at 25
9 GSO ISO 17792 degrees C
Sl (e LS ae 5l al) e sie Gy Sl Al gl e s 4laiie cylal)
:\ﬁj:\Aa;JJZSBJ\‘P%JJMQQ‘M\-g@;aj:}ﬁ-- Q\)ML_)AAS
Fermented milks -- Determination of titratable acidity -- Potentiometric
10 | GSO ISO/TS 11869 | method
O5aSH b 4y yla o 5yl AL Fim gend) At 30085 - paiiall Cadal)
Milk and dried milk -- Determination of iodide content -- Method using
high-performance liquid chromatography
L GSOISO 14378 | 1y Ll e sila s S 48yl wladiuls - 3 sall (5 sina i - Cainall Cudal) 5 sl
BEN- RS
Milk and milk powder -- Determination of aflatoxin M1 content -- Clean-
up by immunoaffinity chromatography and determination by high-
performance liquid chromatography
1z GSO 150 14501 Jalail) Aol gy Caaiill - ) (s YY) (5 sina 5 - Chiaall Cudall g ulall
Sle ABLal Ll ya sile 5 ,SU A8y yha aladiuly il 5 JlesSH 13831 ) sila s S))
:«\J‘Y\
Milk and milk products -- Determination of nitrogen content -- Part 1:
Kjeldahl principle and crude protein calculation
13 GS0 150 8968-1 Ois ) o 5 JalalS fase 11 e adl o= G s 53 (5 sina a5 o Calal) Cilaia 5 Culall
Liquid milk -- Determination of acid-soluble beta-lactoglobulin content --
14 GSO I1SO 13875 Reverse-phase HPLC method

Ay Hha - Gaeall & ol sall AL Uy G sle S (6 giae pali - il caidal)
TuSall A gl il el Adle 2BLL L) ja il s S
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B. Technical regulations and standards for milk and milk products.

NO Title
Milk and milk products -- Determination of nitrate and nitrite contents --
Part 3: Method using cadmium reduction and flow injection analysis with
15 GSO ISO 14673-3 | in-line dialysis (Routine method)
JI sl aladinly 45l 23 6 Jall - oy yill g Sl (5 giae i oo dlladia y ulall
Ay ) 44 yha) o 30l 5 aesall Gl el (s a5 4 5aeaS1))
Milk and milk products -- Extraction methods for lipids and liposoluble
16 GSO 1SO 14156 compounds
O 3l Al 5 0 aal LS pa DAl (3 5k - dilaiia s ol
Infant foods based on milk.
17 GSO 354 g JLSU Alal 2221
Milk and milk products - Liquid Jameed.
18 GSO 2381 Qi) el — Culall Cilatia g cudal
Determination of preservatives and colorants in milk and its products by
19 GSO 2364 high performance liquid chromatography- Patr 1
AL Ll sl 5 KU Ay ylay ailaiia 5 sl b glall g ddsilal) ol sall (5 sina i
IV e 3all o)y e
Milk and milk products — Jameed
20 GSO 2379 seeal) — Culall Cilatia s cudall
Instant pudding powder
21 GSO 2322 R . .
).4..\'4;;\1\ & @J}.\S\ EEEY
Standard For Fat Spreads And Blended Spreads
22 GSO 2229 cpall AL o) saall Jadlaa g o saall ddial ga
Evaporated milk
23 GSO 2296 ) e
General Standard for the use of dairy terms
24 GSO CAC 206 culal) cilatie Glallias aladiny dde lals )
Juices with milk
25 GSO 2201 all g sl
Chee (saman).
26 GSO 333 el
Blend of skimmed milk and vegetable fat in powdered form
27 GSO 2129 ! i Ca .. .
Bsamsadysa A Sl (aall 5 anall £ 5 e ulall s
Blend of sweetened condensed skimmed milk and vegetable fat
28 GSO 2128 5 5 I laal) pusall £ 5 el Jnda
Milk fat products
29 GSO 1874 ) s Clatie
Dairy fat spreads
30 GSO 1997 ol ) el
Imitation white cheese with vegetable oils.
31 GSO 1408 Al & g3 310 Jamal LV
Sterlized milk.
32 GSO 985 dixal )
33 GSO 1376 Butter oil and anhydrous oil (anhydrous milk fat ).

S Culall paa g culall cas,
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B. Technical regulations and standards for milk and milk products.

NO Title
Raw milk.
34 GSO 174 RN
Ulrra high temperature teeated milk ( long live ).
3 CSOISAT 1 4l Ul 3l 558 5l el
Milk Powder.
36 GSO 10 il ol
Pasteurized milk.
S GSO 984 foand) el
Flavoured milk.
38 GSO 785 AZ) s,
Sweetened Condensed Milks
39 GSO 2211 L) S e
Methods for sampling milk and milk products.
0 G50 569 Sl 381 5 - atia; ol
MILK AND MILK PRODUCTS — DETERMINATION OF LISTERIA
41 GSO 1SO 10560 MONOCYTOGENES
s s 5 ge ¢l yialll L S e CalSH - adladiog culdal),
Milk and milk products - Determination of calcium, sodium, potassium
d magnesium contents - Atomic absorption spectrometric method.
42 | GSOISO8070 | 2"¢ o ..
G pabiaia¥) 48 jlas o sasinall 5 o saald sl 5 o saallSll (5 giuse i - 4dlaiia g cailall
bl
Dried milk and dried milk products - Determination of insolubility index
43 GSO ISO 8156 sl LD e Jabra 308 - il Clatin  Ctsnal) sl
Fermented milk products - Bacterial starter cultures- Standard of identity.
44 GSO 1SO 27205 A lnall Zas) g0 - Sl Y] gl 3o - 5 yeaiall Cylal) Cilaie
METHODS OF TEST FOR IN FONT FORMULA BASED ON MILK -
45 GSO 793 DETERMINATION OF PANTTHENIC
S S5 man (s gina i - i) JBU Alall 32 Y1 sl G5k
Methods of chemical analysis for sweetened condensed milk and
46 GSO 1301 evaporated milk.
sal) Culall g laal) S Clall el Jolail 350
Methods of microbiological examination for sweetened condensed milk
47 GSO 1302 and evaporated milk.
Sl Culally el G Culall i o) g5 Saall LY G5k
Methods of test for cream.
48 GSO 661 505l JLad) 3,k
Methods for the physical and chemical analysis of milk.
9 CSOST0 | d sy il sl sl ) 3ok
METHODS OF TEST FOR INFANT FOODS BASED ON MILK -
50 GSO 786 DETERMINATION OF POTASSIUM, PHOSPHORUS AND MANGANESE
Simiall 5 shus sill 5 o 53l sl (5 sime i - gam I QUi Al 432 Y1 ) G5k
METHODS OF TEST FOR INFANT FOODS BASED ON MILK —
51 GSO 813 DETERMINATION OF COBALAMIN (VITAMIN B12) CONTENT

122 (i) eVl S (5 sime i - a1l JUila D sl 422 Y1 Ll 3 ko)
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B. Technical regulations and standards for milk and milk products.

NO Title
Milk and milk products — Detection of Salmonella SPP.
52 GSO I1SO 6785 i gl (e i€l aflatie s Culall
Milk and milk products — Quality control in microbiological lab. — Part 1 :
i Analyst performance assessment for colony counts.
53 GSO IS0 14461-1 d:\h‘}c\ai%ﬁ-d}y\ cj,;“ -4_\;)]}3.1}).\5.«” & M \‘;BJ).L“_LT\@-&&A} &_u.\;j L )
S 2l
Milk, cream and evaporated milk -- Determination of total solids content
54 GSO ISO 6731 (Reference method)
daxa e 44y yla) AN ALl o) gall (5 sina i — Al cudall g 3adall ¢ culall)
Goat Milk.
55 GSO 1983 el e
Dairy and dairy products- Pasteurized Camel Milk.
>0 680 1970 sl G5l - laia )
Code of practice for the Reduction of Aflatoxin B1 in Raw Materials and
Supplemental Feeding stuffs for Milk-Producing Animals.
57 GSO CAC/RCP 45 CaS A8 (d\)"_is\) 12182 A jlaal) e\l&s Bl Acaiiial) dnalall ol gall g e&l\ 3l gall @
LI daiidl ) guall
Blend of skimmed milk and vegetable fat in powdered form
58 G50 19% Al (552 o glae Caine anall £ 5 jie caila
Gouda cheese.
59 GSO 1339 sl
Standard of cheese
60 GSO 2000 pall Aelal) Ain) yal
61 GSO 2095 Brie Eheese
) A
62 GSO 2098 C9tt?ge cheese
S A
63 GSO 336 Ci;d(.dar cheese.
SRR
64 GSO 2094 Emmental cheese
JUiisel A
CREAM CHEESE
65 GSO 832 sl e
MOZZARELLA CHEESE
66 GSO 833
sl s
Kashkaval Cheese
67 GSO 1994 JUESI ) il i
Halloumi Cheese
68 GSO 1980
psiall
WHEY CHEESES
69 GSO CAC 284 .
Sl Jeadll )
Egyptain roomi cheese ( ras cheese )
70 GSO 1407 .
ol A (g paall (e gl anall)
71 GSO 182 PROCESSED CHEESE WITH VEGETABLE OILS.
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B. Technical regulations and standards for milk and milk products.

NO Title
A gy ) 4] Caliaall & gadaall ),
Processed cheese and spread able processed cheese.
72 GSO 160 Klaties & sihdl (ual
73 GSO 845 E\DAM CHEESE
Y O
74 GSO 1377 Gruyerﬂe. cheese.
DI A,
75 GSO 831 WHITE CHEESE PART 1: DOMIATI AND FETA CHEESE
Ll 5 hlsedl) aad) s W1 6 3adl G )
Frozen yoghurt.
76 GSO 1326 L (sl (sl
Flavored yoghurt
77 GSO 474 A4ill (o) s
Yoghurt
78 GSO 992
gl ) gkl
GSO 2106 Infants Formula and Formula for Special Medical Purposes Intended for
79 40l wlladin¥l | Infants.
ialall Aalall Al cleladiul) @l paa )l A a5 &Y Cadad dxiiad) Jilag)
80 GSO 2307 Determination of Melamine and cyanuric Acid Residues in infant formula.
ol A i el sl a5 Gaadlaall Lay U1 Gl 5 dass
Code of Hygienic Practice for Powdered Formulae for Infantsa nd Young
81 | GSO CAC/RCP 66 | children.
JULYI jlia 5 auia 1 ddiaall 48 5ill Lpnall il jlaall ) sia
Blend of evaporated skimmed milk and vegetable fat
82 GSO 1995 o . o
Al O e b gl anall £ 5 e jiae caila
83 GSO 2289 Havarti Cheese
L (s
84 GSO 2287 (Eameén]\b(.ert Cheese.
85 GSO 2332 CREAM ANALOUGE
° A
Cream, prepared cream, and dired cream
86 GSO 651 daaaall 3akall 53 yasall 3adall ¢ sakall
87 GSO 1992 FU.TTER
odg‘)j\
Milk fat products
88 GSO 1874 ) s cilatia
Fermented products with added probiotics.
A0 g Al glaa Ll calicaall cudall cilatite
89 SASO 2818 |
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C. Technical regulations and standards for Poultry & Poultry products

NO Title
Chilled Chicken
1 GSO 322 syl sl
Chilled and frozen Ostrich meat
2 GSO 1870 s2amall 5 53 el a2 ]
Processed meat: Minced chicken meat.
3 GSO 1327 . .
e})a.d\ C\A.ﬂ\(;;‘_c)@AAS\ (.)LU\
Processed meat: Poultry sausage.
4 GSO 1328 . . .
é.s\s.:) u;\}.ﬂ\ eSSV b)@A.AS\ (.)LU\)
Chilled and frozen domesticated birds and rabbits.
5 GSO 1389 3aanall 533 yuall il ,Y1 g dialall ) gl
Frozen chicken.
6 GSO 986 )zl
Chilled and Frozen Poultry edible giblets.
7 GSO 1390 aanall 533 yuall g JSOU Aadlall cjal sall Lial
Chilled Marinated Meats
8 GSO 2300 52 psal Aliial p 5ol
Packaged meat containing vegetables and sauce
9 GSO 2203 dialia y Gl gl pmd e 4 giadl) Blanall H;M\
10 GSO 2206 Prepared meats - meat treated with salt solution and heat treated
Lohoa Alaleall g dadal) Jallaally dallaall o salll - 5 jgaall 2 salll
Prepared meat - heat treated pressed meats
11 GSO 2204 Lol dadladdl  du oS4l e};ﬂ\ - 3 el (:}J‘
Meat products — Pastrami
12 GSO 2036 Za bl - anlll Caic
Canned Crab meat
13 GSO 1999 a5 0
Dried Meat
14 GSO 1924 sl p 5ol
Prepared meats : Dry and Semi-Dry fermented sausage
15 GSO 1921 il iy Calad) et o) — 5 5l o sal
Processed meat: Chilled or frozen meat Kofta.
16 GSO 1329 Baaall 58 juall aalll 45 - 3 Heaall o gall)
Halal food part (1): general requirement
Li GS0 2055-1 Aalall cldal 3N - oY) e el — IO A3y
Halal food - part (2): guidelines for Halal food certification bodies and their
18 GSO 2055-2 accreditation requirements
Jadl Alalgd Hlaal cilgad dalad) cdal g3V SE ¢ 5l - SOl cilasiall
Animal slaughtering requirements according to Islamic law.
L2 GSO 993 LY drg i) ASAY e () gaall e cildal i
General Requirements for the materials intended to come into contact
20 GSO 2231 with food.
33 S Al 3l gall Cilial gal Aalall cildal j1EY)
21 GSO 1399 Prepared Meat — Frozen Bread Crumb Enrobed Poultry Products

el g Jalanally 5 uaall ol slarall Zialall ) galall Clatia - 3 jeaall o gall)
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C. Technical regulations and standards for Poultry & Poultry products

NO

Title

22

GSO 1818

Martadella (Luncheon)
(5501 i yall ol

23

GSO 1060

General requirements for preparation and handling of Shawaurma
Lo sbill J gl s aeal dalal) cildal 1Y)

24

Guidelines for the control of campylobacter and salmonella spp in chicken

GSO CAC/GL 78 | meat

alsall 8 S gallall 5 5L slinal dadlal 5ol Y1 Jalall

25

GSO 713

HYGIENIC REGULATIONS FOR POULTRY PROCESSING ABATTOIRS AND
THEIR PERSONNEL

26

GSO 948

PREPARED MEAT - BURGER MEAT
);J.\X\ (»;;J - B)’u@éfd\ e};.ﬂ\

27

Guide for the microbiological quality of spices and herbs used in processed
meat and poultry products

GSO CAC/GL 14 | oalsalls asalll cilaiia & daaiiosall il 315 Sl 5ill i 5l g 5 jSaall 2 5all ol )

dxiiaall

D.Technical regulations and standards for Eggs

NO

Title

GSO 1002

Chicken Eggs
gl Law

GSO 2351

Hygienic Practices for Eggs and Egg Products
ailatia g ) Aedtd sl il jladll

GSO 445

Testing methods for eggs - Chemical testing
AiLe sl @l HLaa) - Gl sl 3 )k

GSO 2055-1

Halal food part (1): general requirement
Aaladl clal ) - 1 e all — D) 2ude )

GSO 323

General requirements for transportation and storage of chilled and frozen

foods.
DJA.LAMJ ad‘)..\.d\ 4,3&9\1‘ CR)AI ds.d aule QLL\‘).\.CL\

GSO 2476

Sampling of food for estimation of veterinary drugs residues -part 2: Fish,
Milk and egg products.

LY llansY) clatia AU ¢ el — 332 ) 8 3 lanll Ay 5081 Ly it cilid) 331 5 5
ol
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E. General food standards

NO Title
1 GSO 1016 MICROBIOLOGICAL CRITERIA FOR FOODSTUFFS — PART 1
IV 3adl A0 3adl o) sall 5 aduall A gl gy 5 5Ssall 3 g2l
2 GSO 357 ANTIOXIDANTS PERMITTED FOR USE IN FOODSTUFFS
A3l latial) 8 Leal ity & sansal) 5208y Cilabias
BENZOIC ACID, SODIUM BENZOATE AND POTASSIUM BENZOATE USED IN
3 GSO 172 PRESERVATION OF FOODSTUFFS
4 GSO 23 COLOURING MATTER USED IN FOODSTUFFS
3800 o) gall 8 Laxiiual) 45 5hal) ol sl
EMULSIFIERS, STABILIZERS AND THICKENERS PERMITTED FOR USE IN FOOD
5 GSO 381 PRODUCTS
43002a) Slatiall 8 Lealadiuly 7 sansall o) 58l cildalia g il g il
6 GSO 707 FLAVOURINGS PERMITTED FOR USE IN FOODSTUFFS
AR Clatiall L Lealaiinly 7 sansall CilgSial)
7 GSO 1059 MAXIMUM LIMITS OF ANTIOXIDANTS PERMITTED FOR USE IN FOOD PRODUCTS
IV 3ol ARl culatiall 8 Lealadinly = sansall 30uSY) Cilalias (o (5 gasadll 3 gasl)
8 GSO 356 PRESERVATIVES PERMITTED FOR USE IN FOOD PRODUCTS
AR Clatiall L L2l & sansall A1adlal) o) al)
9 GSO 175 SALTS OF SULPHUROUS ACID USED IN PRESERVATION OF FOODSTUFFS
4003800 0 gall Jada A dendiaal) s Sl Gaea Al
SWEETENERS PERMITTED FOR USE IN FOOD PRODUCTS
10 SASO 1548 5030 3 sall 8 LSl - sansall Cillaal
General Standard for contaminants & toxins in food
11| GSOCAC 193 | 43e¥ b asandl s cillishall dale dinal 5o
GENERAL PRINCIPLES OF FOOD HYGIENE
12 GSO 1694 153 Znal Zalel) 2 0
13 GSO 21 HYGIENIC REGULATIONS FOR FOOD PLANTS AND THEIR PERSONNEL
Lo Ooleladl 5 4032 V) pilias 8 dpaall Lo g )
Maximum Residue Limits for Veterinary Drugs in Foods
14 | GSO CAC/MRL 02 3341 b i) 0 U (e Lo 1 (5 pemil) 3 320
Labeling of prepackaged food stuffs
L GSO9 slaall 232l o) gal) ChliUay
Requirements of nutritional labeling
16| GSO2233 | i e 4, clilad) el i
Requirements for nutrition and health claim in the food
17 6502333 Tonall o 40 ghail) cileleayl culd e Y sl il
18 GSO 150-1 Expiration dates for food products -Part 1 : Mandatory expiration dates
) Al 31 daadlall ey s IV e el - Al colatial daa Dl <l i
19 GSO 150-2 Expiration dates for food products - Part 2 : Voluntary expiration dates
i A ,Laa Yl dadlall cl s U e jal) - 4R clatiall Aa s ol i
20 GSO 1863 Food packages - Part 2: Plastic package - General requirements

e il i8] — LSS ol sl 1 S 6 al) - A 3 gl e
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E. General food standards

NO Title
General standard for irradiated foods
211 GsO1814 il A i al) A2 S el ) 22
29 GSO 2142 General Requirements for Genetically Modified Processed Food and Feed

Wil 53 ) saall aiiaall Cadle V) 5 du3e S dalad) chlullaiall
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@ 35l el e Guadiall Apaal) BagEN Zigai | i pa i/ e sigs gise

S 68l a4 Y) Cile gana d.-.‘-‘ﬁ‘C)AZ?EJ aalall 3 ad, galall L 53l gilalll (e

Form Number (Suitable health Certificate) according to el Numbe_zr ol Hal_a! /Halal
Slaughtering Certificate

Food Category according to Codex i according to Annex "3"

18 2 Pla gd
1 2 3 4 5 6 7 Halal Slaughtering Halal

01.0 Dairy products and analogues, excluding products of food category 02.0

01.1 Milk and dairy-based drinks

01.1.1 Milk and buttermilk (plain)

01.1.1.1 Milk (plain) v

01.1.1.2 Buttermilk (plain) Ve

01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g., chocolate milk,
cocoa, eggnog,drinking yoghurt, whey-based drinks)

01.2 Fermented and renneted milk products (plain), excluding food category
01.1.2 (dairy-based drinks)

01.2.1 Fermented milks (plain)

01.2.1.1 Fermented milks (plain), not heat-treated after fermentation

01.2.1.2 Fermented milks (plain), heat-treated after fermentation

ANININ

01.2.2 Renneted milk (plain)

01.3 Condensed milk and analogues (plain)

01.3.1 Condensed milk (plain)

AN

01.3.2 Beverage whiteners

01.4 Cream (plain) and the like

01.4.1 Pasteurized cream (plain)

01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced
fat creams (plain)

01.4.3 Clotted cream (plain)

NINIENEN

01.4.4 Cream analogues

01.5 Milk powder and cream powder and powder analogues (plain)

01.5.1 Milk powder and cream powder (plain)

AN

01.5.2 Milk and cream powder analogues

01.6 Cheese and analogues

59 dasn
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S oS! (bl i ALY Cle gaaa d.-.‘-m\&ﬂZeéJ aalall 3 4 Galall b 5305l zilad) G

Form Number of Halal / Halal

Form Number (Suitable health Certificate) according to Slaughtering Certificate

Food Category according to Codex Annex 2" according to Annex "3"
1 2 3 4 5 6 7 Il-éI); Slaugzhf:rAinC;JHalal

01.6.1 Unripened cheese v
01.6.2 Ripened cheese
01.6.2.1 Ripened cheese, includes rind v
01.6.2.2 Rind of ripened cheese v
01.6.2.3 Cheese powder (for reconstitution; e.g., for cheese sauces) v
01.6.3 Whey cheese v
01.6.4 Processed cheese
01.6.4.1 Plain processed cheese v
01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables,

meat,etc. v
01.6.5 Cheese analogues v
01.6.6 Whey protein cheese v
01.7 Dairy-based desserts (e.g., pudding, fruit or flavoured yoghurt) v
01.8 Whey and whey products, excluding whey cheeses
01.8.1 Liguid whey and whey products, excluding whey cheeses v
01.8.2 Dried whey and whey products, excluding whey cheeses v
02.0 Fats and oils, and fat emulsions
02.1 Fats and oils essentially free from water
02.1.1 Butter oil, anhydrous milkfat, ghee v
02.1.2 Vegetable oils and fats v
02.1.3 Tallow, fish oil, and other animal fats v
02.2 Fat emulsions mainly of type water-in-oil
02.2.1 Butter v
02.2.2 Fat spreads, dairy fat spreads and blended spreads v
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S 68l a4 Y) Cile gana d.-.‘-‘ﬁ‘C)AzééJ aalall 3 ad, galall 53l gilalll (e

Form Number (Suitable health Certificate) according to el Numbe_:r ol Hal_a! /Halal
Slaughtering Certificate

Food Category according to Codex aahalia according to Annex "3"

15 2 Pla g
4 5 6 7 Halal Slaughtering Halal

=
N
w

02.3 Fat emulsions mainly of type oil-in-water, including mixed and/or flavoured
products based on fat emulsions

02.4 Fat-based desserts excluding dairy-based dessert products of food category
01.7

NRNEEN

03.0 Edible ices, including sherbet and sorbet

04.0 Fruits and vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloevera), seaweeds, and nuts and seeds

04.1 Fruit

04.1.1 Fresh fruit

04.1.1.1 Untreated fresh fruit

04.1.1.2 Surface-treated fresh fruit

ANININ

04.1.1.3 Peeled or cut fresh fruit

04.1.2 Processed fruit

04.1.2.1 Frozen fruit

04.1.2.2 Dried fruit

04.1.2.3 Fruit in vinegar, oil, or brine

04.1.2.4 Canned or bottled (pasteurized) fruit

04.1.2.5 Jams, jellies, marmalades

04.1.2.6 Fruit-based spreads (e.g., chutney) excluding products of food category

04.1.2.7 Candied fruit

04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and coconut milk

04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts

04.1.2.10 Fermented fruit products

04.1.2.11 Fruit fillings for pastries

R RRRR R R

04.1.2.12 Cooked fruit
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04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloevera), seaweeds, and nuts and seeds

04.2.1 Fresh vegetables, (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds and nuts and seeds

04.2.1.1 Untreated fresh vegetables, (including mushrooms and fungi, roots and

tubers, pulses and legumes (including soybeans), and aloe vera), v
seaweeds and nuts and seeds

04.2.1.2 Surface-treated fresh vegetables, (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera), seaweeds and nuts and v
seeds

04.2.1.3 Peeled, cut or shredded fresh vegetables, (including mushrooms and
fungi,roots and tubers, pulses and legumes, and aloe vera), seaweeds and Ve

nuts and seeds

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera), seaweeds and nuts and seeds

04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), and seaweeds in vinegar, oil, brine, or
soybean sauce

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including
mushrooms and fungi, roots and tubers, pulses and legumes, and aloe
vera),and seaweeds

04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed purees and spreads
(e.g., peanut butter)
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04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed pulps and
preparations (e.g., vegetable desserts and sauces, candied vegetables)
other than food category 04.2.2.5

04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera) and seaweed products,
excluding fermented soybean products of food categories 06.8.6, 06.8.7,
12.9.1,12.9.2.1 and 12.9.2.3

04.2.2.8 Cooked or fried vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), and seaweeds

05.0 Confectionery

05.1 Cocoa products and chocolate products including imitations and chocolate
substitutes

05.1.1 Cocoa mixes (powders) and cocoa mass/cake

05.1.2 Cocoa mixes (syrups)

05.1.3 Cocoa-based spreads, incl. fillings

‘/41

05.1.4 Cocoa and chocolate products

R

05.1.5 Imitation chocolate, chocolate substitute products

05.2 Confectionery including hard and soft candy, nougats, etc. other than food
categories 05.1, 05.3,and 05.4

05.2.1 Hard candy

05.2.2 Soft candy

<R

05.2.3 Nougats and marzipans

NI

05.3 Chewing gum
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05.4 Decorations (e.g., for fine bakery wares), toppings (non-fruit), and sweet
sauces v v

06.0 Cereals and cereal products, derived from cereal grains, from roots and
tubers, pulses, legumes and pith or soft core of palm tree, excluding bakery
wares of food category 07.0

06.1 Whole, broken, or flaked grain, including rice v

06.2 Flours and starches (including soybean powder)

06.2.1 Flours v

06.2.2 Starches

AN

06.3 Breakfast cereals, including rolled oats

06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli,
soybean pastas and noodles)

06.4.1 Fresh pastas and noodles and like products

06.4.2 Dried pastas and noodles and like products

06.4.3 Pre-cooked pastas and noodles and like products

06.5 Cereal and starch based desserts (e.g., rice pudding, tapioca pudding)

06.6 Batters (e.g., for breading or batters for fish or poultry)

CRRRERR

06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type
only)

06.8 Soybean products (excluding soybean-based seasonings and condiments of
food category 12.9)

06.8.1 Soybean-based beverages

06.8.2 Soybean-based beverage film

ANINIEN

06.8.3 Soybean curd (tofu)

06.8.4 Semi-dehydrated soybean curd

06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd v
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06.8.4.2 Deep fried semi-dehydrated soybean curd

06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and

06.8.5 Dehydrated soybean curd (kori tofu)

06.8.6 Fermented soybeans (e.g., natto, tempe)

06.8.7 Fermented soybean curd

R -

06.8.8 Other soybean protein products

07.0 Bakery wares

07.1 Bread and ordinary bakery wares and mixes

07.1.1 Breads and rolls

07.1.1.1 Yeast-leavened breads and specialty breads

07.1.1.2 Soda breads

07.1.2 Crackers, excluding sweet crackers

07.1.3 Other ordinary bakery products (e.g., bagels, pita, English muffins)

07.1.4 Bread-type products, including bread stuffing and bread crumbs

07.1.5 Steamed breads and buns

AN AN NN

07.1.6 Mixes for bread and ordinary bakery wares

07.2 Fine bakery wares (sweet, salty, savoury) and mixes

07.2.1 Cakes, cookies and pies (e.qg., fruit-filled or custard types)

\

07.2.2 Other fine bakery products (e.g., doughnuts, sweet rolls, scones, and
muffins)

\

07.2.3 Mixes for fine bakery wares (e.g., cakes, pancakes)

\

08.0 Meat and meat products, including poultry and game

08.1 Fresh meat, poultry, and game

08.1.1 Fresh meat, poultry and game, whole pieces or cuts v v

08.1.2 Fresh meat, poultry and game, comminuted v v
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08.2 Processed meat, poultry, and game products in whole pieces or cuts
08.2.1 Non-heat treated processed meat, poultry, and game products in whole
pieces or cuts
08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and v @
game products in whole pieces or cuts v v
08.2.1.2 Cured (including salted) and dried non-heat treated processed meat,
poultry, and game products in whole pieces or cuts v v v
08.2.1.3 Fermented non-heat treated processed meat, poultry, and game products
in whole pieces or cuts v v v
08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces
or cuts v v v
08.2.3 Frozen processed meat, poultry and game products in whole pieces or cuts v v v
08.3 Processed comminuted meat, poultry, and game products
08.3.1 Non-heat treated processed comminuted meat, poultry, and game products
08.3.1.1 Cured (including salted) non-heat treated processed comminuted
meat,poultry, and game products v v v
08.3.1.2 Cured (including salted) and dried non-heat treated processed
comminuted meat, poultry, and game products v v v
08.3.1.3 Fermented non-heat treated processed comminuted meat, poultry, and
game products v v v
08.3.2 Heat-treated processed comminuted meat, poultry, and game products v v v
08.3.3 Frozen processed comminuted meat, poultry, and game products v v v
08.4 Edible casings (e.g., sausage casings) v v
09.0 Fish and fish products, including molluscs, crustaceans, and echinoderms
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09.1 Fresh fish and fish products, including molluscs, crustaceans, and
echinoderms

09.1.1 Fresh fish v

09.1.2 Fresh molluscs, crustaceans, and echinoderms v

09.2 Processed fish and fish products, including molluscs, crustaceans, and
echinoderms

09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans,
and echinoderms

09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs,
crustaceans, and echinoderms

09.2.3 Frozen minced and creamed fish products, including molluscs,
crustaceans, and echinoderms

09.2.4 Cooked and/or fried fish and fish products, including molluscs, crustaceans,
and echinoderms

09.2.4.1 Cooked fish and fish products

09.2.4.2 Cooked molluscs, crustaceans, and echinoderms

09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and
echinoderms

09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including
molluscs, crustaceans, and echinoderms

AN IENE NI

09.3 Semi-preserved fish and fish products, including molluscs, crustaceans, and
echinoderms

09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms,
marinated and/or in jelly

09.3.2 Fish and fish products, including molluscs, crustaceans and echinoderms,
pickled and/or in brine

09.3.3 Salmon substitutes, caviar and other fish roe products v
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09.3.4 Semi-preserved fish and fish products, including molluscs, crustaceans and

echinoderms (e.g., fish paste), excluding products of food categories 09.3.1 Ve

-09.3.3
09.4 Fully preserved, including canned or fermented fish and fish products,

including molluscs, crustaceans, and echinoderms v
10.0 Eggs and egg products
10.1 Fresh eggs v
10.2 Egg products
10.2.1 Liquid egg products v
10.2.2 Frozen egg products v
10.2.3 Dried and/or heat coagulated egg products v
10.3 Preserved eggs, including alkaline, salted, and canned eggs v
10.4 Egg-based desserts (e.g., custard) v v v B
11.0 Sweeteners, including honey
11.1 Refined and raw sugars
11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose v
11.1.2 Powdered sugar, powdered dextrose v
11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw

cane sugar
11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery v
11.1.3.2 Glucose syrup used to manufacture sugar confectionery v
11.1.4 Lactose v
11.1.5 Plantation or mill white sugar v
11.2 Brown sugar excluding products of food category 11.1.3 v
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11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and
molasses, excluding products of food category 11.1.3 v
11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar toppings) v
11.5 Honey v v
11.6 Table-top sweeteners, including those containing high-intensity sweeteners v
12.0 Salts, spices, soups, sauces, salads and protein products
12.1 Salt and salt substitutes
12.1.1 Salt v
12.1.2 Salt substitutes v
12.2 Herbs, spices, seasonings, and condiments (e.g., seasoning for instant noodles)
12.2.1 Herbs and spices v
12.2.2 Seasonings and condiments v
12.3 Vinegars v
12.4 Mustards v
12.5 Soups and broths
12.5.1 Ready-to-eat soups and broths, including canned, bottled, and frozen v v
12.5.2 Mixes for soups and broths v v
12.6 Sauces and like products
12.6.1 Emulsified sauces and dips (e.g., mayonnaise, salad dressing, onion dips) v v
12.6.2 Non-emulsified sauces (e.g., ketchup, cheese sauce, cream sauce, brown
gravy) v v
12.6.3 Mixes for sauces and gravies v v
12.6.4 Clear sauces (e.g., fish sauce) v v
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12.7 Salads (e.g., macaroni salad, potato salad) and sandwich spreads excluding
cocoa-and nut-based spreads of food categories 04.2.2.5 and 05.1.3 v v
12.8 Yeast and like products v
12.9 Soybean-based seasonings and condiments
12.9.1 Fermented soybean paste (e.g., miso) v
12.9.2 Soybean sauce
12.9.2.1 Fermented soybean sauce v v
12.9.2.2 Non-fermented soybean sauce v v’
12.9.2.3 Other soybean sauces v v
12.10 Protein products other than from soybeans v
13.0 Foodstuffs intended for particular nutritional uses
13.1 Infant formulae, follow-on formulae, and formulae for special medical
purposes for infants
13.1.1 Infant formulae v v v’
13.1.2 Follow-up formulae v v v
13.1.3 Formulae for special medical purposes for infants v v v
13.2 Complementary foods for infants and young children v v v
13.3 Dietetic foods intended for special medical purposes (excluding products of v
food category 13.1) v v
13.4 Dietetic formulae for slimming purposes and weight reduction v v v
13.5 Dietetic foods (e.g., supplementary foods for dietary use) excluding products v
of food categories v v
13.6 Food supplements v
14.0 Beverages, excluding dairy products
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14.1 Non-alcoholic ("soft") beverages

14.1.1 Waters

14.1.1.1 Natural mineral waters and source waters

<

14.1.1.2 Table waters and soda waters

14.1.2 Fruit and vegetable juices

14.1.2.1 Fruit juice

14.1.2.2 Vegetable juice

14.1.2.3 Concentrates for fruit juice

NN

14.1.2.4 Concentrates for vegetable juice

14.1.3 Fruit and vegetable nectars

14.1.3.1 Fruit nectar

14.1.3.2 Vegetable nectar

14.1.3.3 Concentrates for fruit nectar

NN

14.1.3.4 Concentrates for vegetable nectar

14.1.4 Water-based flavoured drinks, including "sport,
drinks and particulated drinks

energy,” or "electrolyte"

14.1.4.1 Carbonated water-based flavoured drinks

14.1.4.2 Non-carbonated water-based flavoured drinks, including punches and ades

14.1.4.3 Concentrates (liquid or solid) for water-based flavoured drinks

14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and
grain beverages, excluding cocoa

ENININ

15.0 Ready-to-eat savouries

15.1 Snacks - potato, cereal, flour or starch based (from roots and tubers, pulses and legumes)

<

15.2 Processed nuts, including coated nuts and nut mixtures (with e.g., dried fruit)
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15.3 Snacks - fish based v v
16. Prepared foods v
* Any Raw food (non-processed), whole or crushed from plant origin like cereals,
beans, coffee , fruits or vegetables not mentioned in this categories
* Any processed food from plant origin like cereals, beans, coffee , fruits or
vegetables not mentioned in this categories v
* Any processed food from animal origin (except milk, egg and Aquatic) not
mentioned in this categories v
* Food Additives (colors, organic acids, artificial sweetners, flavoures, ...) v

* Multiple Food Products

‘/ ) £ 58 s
According to
product type

el £ 58
According to product type
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