EUROPEAN

UNION Export Health Certificate
I1.1. Consignor 1.2. IMSOC Reference
Name I.2.a. Local Reference
Address
Country ISO Code
L.5. Consignee 1.3. Central competent authority
-
5 Name L.4. Local competent authority
E Address
& | Country ISO Code
2
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
(=}
(]
"s 1.8. Region of origin Code E10-Regioneof destination
8]
‘E 1.11. Place of Dispatch 1.12. Place of destination
-
V| Name Name
e Address Address
=] Approval Approval
)| Number Number
g Country ISO Code Country ISO Code
1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval
Number
L Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Chilled [ Frozen [J Ambient [] Controlled O Document Type
temperature Accompanying document
reference
Date of Issue
Country
Place of issue

1.19. Container Number / Seal Number

1.20. Certified as

Technical use [] Human consumption O Animal Feedingstuff O other []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country ISO Code Country ISO Code
EU Exit BCP code
Authority
EU Entry BCP code
Authority
1.23. Total number of packages 1.25. Total net weight 1.25. Total gross weight
en/el



EUROPEAN
UNION

Export Health Certificate

1.28. Description of consignment

1. 04 DAIRY PRODUCE; BIRDS' EGGS; NATURAL HONEY; EDIBLE PRODUCTS OF ANIMAL ORIGIN, NOT ELSEWHERE SPECIFIED OR INCLUDED

0406 Cheese and curd

040690 Other cheese than 040610; 040620; 040630; 040640

#. | Commodity Cold store Manufacturing plant Net weight Package count
- 040690
g Species Date of production range Expiration Date Product Description
b=.0 #. | Commodity Cold store Manufacturing plant Net weight Package count
‘R 040690
g Species Date of production range Expiration Date Product Description
o
O|#. | Commodity Cold store Manufacturing plant Net weight Package count
= 040690
8 Species Date of production range Expiration Date Product Description
%]
e #. | Commodity Cold store Manufacturing plant Net weight Package count
: 040690
; Species Date of production range Expiration Date Product Description
=¥
#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description

#. | Commodity Cold store Manufacturing plant Net weight Package count
040690
Species Date of production range Expiration Date Product Description
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EUROPEAN (KR) Health Certificate for Exports of Dairy products to the Republic of Korea from
UNION the European Union

Part II: Certification

II. Health information

Part II: Health Declaration
I (the undersigned certifying officer) hereby certify that to the best of my knowledge and belief:

1. Milk collection, manufacture, processing, packing, distribution, handling and storage of the exported dairy
products have been performed in sanitary manner and these products have been handled and shipped to the
Republic of Korea in a manner avoiding re-contamination.

2. The exported dairy products were manufactured with raw materials that are derived from animals found to be in
a good general state of health, subject to official controls that ensure that only healthy animals are used for milk
production and the animals were clinically healthy at the time the milk was obtained. The raw milk used in the
manufacture of such products was periodically controlled and examined by the official controls of the country of
origin.’

3. In accordance with EU requirements, the exported dairy products were produced in such a way that prevents
contamination by chemical residues (antimicrobial agents, agricultural chemicals, hormones, heavy metals and
radioactive materials) and pathogenic microorganisms (Salmonella, Staphylococcus aureus, Clostridium
perfringens, Listeria monocytogenes, Enterohemorrhagic Escherichia coli and others) that may cause public health
risks.

4. Containers or packaging materials for the exported dairy products are hygienically sound and made of materials
that are clean and harmless to humans.

5. The exported dairy products are suitably labelled to show the product name, manufacturer and date of
manufacture or best-before-date.

6. The manufacturing establishment/processing plant complies with the following requirements:

a. The establishment is approved or registered and controlled by the competent authorities and in accordance with
European Union regulations and is also registered with the Korean government.

b. The establishment has a food safety control program, such as HACCP and GMP and maintains the relevant
records for a sufficient period of time beyond the shelf life of the product for traceability purposes, for the regular
revision of the procedures by the food business operator and to allow the competent authority to audit the HACCP-
based procedures.

c. The water used in processing and treatment of the exported dairy product(s) is suitable for human consumption.

d. The establishment has a document which describes recall procedures and methods and the exported products
can be traceable from production to final sale in accordance with EU legislation.

7. Type of Heat Treatment: Tick(0) to applicable box.

O LTLT : 63-65°C for 30minutes(1,800 seconds) or equivalent heat treatment

O LTLT : 65-68°C for 30minutes(1,800 seconds) or equivalent heat treatment (only to milk creams)

I LTLT : 68.5°Cfor 30minutes(1,800 seconds) or equivalent heat treatment (only to ice creams and ice cream mix)
O HTST : 72-75°C for 15-20 seconds or equivalent heat treatment

[0 HTST : 74-76°C for 15-20 seconds or equivalent heat treatment (only to milk creams)

[0 UHT : 130-150°C for 0.5-5 seconds or equivalent heat treatment

[ Other : 2°C or higher for cured cheese aged over 60 days or °C for seconds (minutes)
Countries not recognized as a FMD free country by WOAH :

O HTST ( °C seconds) or

O UHT ( °C seconds)

I and if pH of raw milk is 7.0 or higher, 2 times of HTST

Remarks:

Certifying Officer

Name (in capital letters) Qualification and title
Date Signature

Stamp
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EYPQIIAIKH
ENQIH

Export Health Certificate

1.1. AootoAéag

1.2. Kndwog avagopag IMSOC

Ovoua I.2.a. Local Reference
Alevbuvaon
Xwpa Kw8wog ISO
L5. ITapaAimTng 1.3. Kevtpkn apuddia apyr (KAA)
Ovoua L.4. Local competent authority
Aevbuvon
Xwpa Kw8wkog ISO
L.7. Xwpa mpoéAevong Kwdwkog ISO 1.9. Country of destination Kwdkog ISO
(=]
©|1.8. Region of origin Kuwdwkog E10-HeptOEpete- Rpooptoped
=1
)
2 |1.11. Place of Dispatch 1.12. Ténog mpoopLopov
‘Ovoua ‘Ovoua
AlevBuvaon AlevBuvvon
ApBuog ApOuog
£yKpLong éykplong
Xwpa Kwdkég ISO Xwpa Kwdwo6g ISO
1.13. Témog popTWONnG 1.14. Date and time of departure
‘Ovoua
AlevBuvaon
ApBudg
£ykplong
L] Xwpa Kwduwb66 ISO
1.15. Méoo petapopdg 1.16 Entry Point
Tumog 'Eyypago Tavtomnoinon
1.18. Transport conditions 1.17. Zuvo8evTikd €yypaga
e poEn [ Kateyuypéva (1 ¢ GSRUOKpQGiQ Controlled TOnOG eyypapou
neplBdArovtog  temperature O ApiBdG avagopég Tov
OUVOSEUTIKOV £yypapov
Hpepounvia éxdoong
Xwpa
Témog ék8oong
1.19. AplBpOG eumopeLHATOKLBWTIOV/APOUOG cPpayiSag
1.20. Certified as
Teyvuer xprion [ Katavdiwon ané tov avBpwno L1 Krnvotpogég [ Anvo [
1.21. For transit through a third country | 1.22. For transit through Member State(s) O
Xwpa Kwdkog ISO Xwpa Kw8wkdg ISO
EU Exit BCP code
Authority
EU Entry BCP code
Authority

1.23. ZUVOAKOG aplBuog Sepdtwv

1.25. ZuvoAkd kabapo Bapog

1.25. LUVOAKO UeKTo Bapog
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EYPQIIAIKH
ENQIH

Export Health Certificate

1.28. Description of consignment
1. 04 TAAA KAI TTPOIONTA TAAAKTOKOMIAE. AYTA IITHNQN. MEAI ®YZIKO. ITPOIONTA BPQEIMA ZQIKHE ITPOEAEYZHE, ITOY AEN
KATONOMAZONTAI OYTE ITEPIAAMBANONTAI AAAOY
0406 Tupla KaL TypEVO yaAa yla Tupi
040690 TupLd ektog artd 040610; 040620; 040630; 040640
#. | Eundpevpa WukTIKY armobrkn Movd8a petamoinong Kabapd Bapog TIAR006 TMTaKéTwy
040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WKtk amobrjkn Movdada petamnoinong Kabapd Bapog TIA60¢ TaKETWY
040690
':'r Ei8og Date of production range Expiration Date Product Description
2
s |#. | Eumdpevpa PUKTIKY amoBikn Movdda petamoinong Kabapd Bapog TIA006 TakéTwy
=| 040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WukTiky amobrikn Movdada petamnoinong Kabapé Bapog TIA60G TOKETWY
040690
Eidog Date of production range Expiration Date Product Description
#. | Eundpevua PUKTIKY atoBikn Movdda petamoinong KaBapd Bapog TIA006 TakéTtwy
040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WukTIKY armobrkn Movdda petamoinong Kabapd Bapog TIA60G TOKETWY
— 040690
Eidog Date of production range Expiration Date Product Description
#. | Eundpevpa WUKTIKY amobrjkn Movdada petamnoinong KaBapd Bapog TIA60¢ TaKETWY
040690
Ei8og Date of production range Expiration Date Product Description
#. | Eundpevpa WukTkn anobrkn Movd8a petamoinong Kabapd Bapog TIAR006 TakéTwv
040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WukTIKY amobrjkn Movada petamnoinong KaBapé Bapog TIA60¢ TOKETWY
040690
Eidog Date of production range Expiration Date Product Description
#. | Eundpevua PUKTIKY aofikn Movdda petamoinong KaBapd Bapog IIA006 TakéTwy
040690
Ei8og Date of production range Expiration Date Product Description
#. | Eundpevpa WukTKr armobrkn Movdda petamoinong Kabapd Bapog TIA60G TOKETWY
040690
Eidog Date of production range Expiration Date Product Description
#. | Eundpevpa PuKTIKY amobikn Movdada petamnoinong KaBapd Bapog TIA00¢ ToKETWY
040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WukTKy anobrkn Movd8a petamoinong Kabapd Bapog TIA}006 TMaKéTwV
040690
EiSog Date of production range Expiration Date Product Description
#. | Eundpevpa WukTIKY amobrjkn Movdada petamoinong KaBapd Bapog TIA60G¢ TOKETWY
040690
Eidog Date of production range Expiration Date Product Description
#. | Eundpevua PUKTIKY atoBikn Movdda petamoinong Kabapd Bapog IIA006 TakéTwy
040690
Ei8og Date of production range Expiration Date Product Description
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EYPQITAIKH (KR) YY€LOVOULKO TTILGTOTTOLNTLKO YL EEAYWYEG YUAAKTOKOULKWY TTPOIOVTWV OTH
ENQIH Anpoxkpartia Tng Kopéag amd tnv Evpwmnaiky ‘Evwon

I1. Yyelovopkég mAnpo@opieg

M¢épog II: Yyelovoukn SnAwan
(O/H vmoyeypauévog/-n yLa tTnv moTonoinon vmdAAniog) Befalwvw 0T, €€ 60wV yvwpilw Kal TOTEVW:

1. H ouAdoyr| Tov YAAOKTOG, N TAPACKELN, 1 HETATTOINGON, N cLoKELAGLa, N Slavour, 0 XELPLOUOG Kal 1 amobrikevan
TWV €EAYOUEVWV YOAAKTOKOULKWV TTPOIOVTWVY TTPAYUATOTOONKAV UE VYELOVOULKO TPOTIO KAl Ta €V AGyw poiovTa
voPARONKAV oe XelpLoUovg Kal anestdAnoav otn Anpokpatia tng Kopéag katd tpdmo waote va armo@evyei n
ENAVAUOAUVON.

2. Ta e€ayopeva YOAAKTOKOULKAE TPOLOVTA TAPACKEVAGTNKAVY LIE TTPWTEG VAEG TTOV TTPOEPXOVTAL ATTO {Wa OV
SlamioTwBnke 671 Bplokovtal oe KaAf yeviky KatdoTaon vyeiag kal vmaxOnkav oe enionuoug eEAEyXoug Tov
Slac@aAifouv OTL XpnooToloVVTAL HOVO VYL (Wa yla TV mapaywyr YAAAKTOG Kal 6TL Ta {wa ATav KAWVIKWG uyu)
KaTd TOV YpOVo AQYPNG TOL YAAaKTOG. To Vo yaAd oL XpNoLUoTot|OnNKe yla TNV TapaTKEL TWV €V AOYW
MPOIGVTWYV LTIOPANONKE O TTEPLOSIKO EAEYYO0 KaL EEETACN GTO TTAALOLO TWV EMIONUWV EAEYXWV TNG XWPAG
KATAYWYyNG.»

Part II: Certification

3. LOopowva pe tig anattioelg Tng EE, Ta e€ayoueva yoAAKTOKOUKA TPoiovTa Tapixdnoav Katd tpdmo waote va
QITOTPEMETAL N EMLUOAVVON amd XNUIKE VTToAeippaTa (AVTIHIKPOBLAKOVE TTAPAYOVTEG, YEWPYLKA XNUKA TTpoiovTa,
opuOVveg, Bapéa YETaAAA Kat padlevepyd LAKA) Kat Taboyévoug pikpoopyaviouovg (Salmonella, Staphylococcus
aureus, Clostridium perfringens, Listeria monocytogenes, evtepoatpoppayikr Escherichia coli kat dAAa) mov
EVEEYETAL VA TPOKAAEGOUV KLVSUVOULG yLa TN Snpoacta vyeia.

4. OL IEPLEKTEG 1] TA VALKA OLOKELAGLAG Yo T EEAYOUEVA YAAAKTOKOULKA TTPOIdVTA Elval LYLEWVA Kat
KOTAOKEVAOUEVA aTd LALKA KaBapd kat afAafn yla Tov avBpwro.

5. Ta e€ayOUevVa YOAAKTOKOULKA TTPOIOVTA GPEPOLV TNV KATAAANAN ETLONUAVOY], WOTE VA avaypa@ovTal n ovopacia
TOUL TTPOIOVTOC, 0 TAPACKEVACTNG KAL 1 NUEPOUNVIN TAPACKELIG 1] N NHEPOUNVIA EAAXLOTNG SLATNPNOLUOTNTAG TOUG.

6. H eyxatdotaon/povada YeTanoinong CUUUOPPWVETAL UE TIG AKOAOVOEC QTTALTNOELG:

a. H eykatdotaon elval eykekplpévn 1 KATOYWPLOUEVN KL VTTOKELTAL O€ EAEYXO0 a6 TIG ApUOSLEG APXEC CUUPWVA UE
TOLG KavoviapoLe NG Evpwnaiknic Evwong Kat elvat eniong KaTtaywpLloUEVn oTA UNTPWA TNS KLUBEPVNONG TNG
Kopéag.

B. H eykatdotaon SLaBéTel mpoypappa EAEYX0U TNG AOPAAELNG TWV TPOYIHWV, 6TTWG To cvoTnpa HACCP kat ot
Kavoveg OIIII, kat tnpel Ta oXETIKA apyela yla eMOpKES XpOVIKS StaoTnua mépav Tng Stapkelag (wrig Tov mPoidvTog
yla 0KoToUg LYvnAATNoNng, yla Tnv TaKTiKy enavegétaon Twv Sladlkaclwv and Tov vietBuvo Tng enyeipnong
TPOPIHWY KAl Yl va TapgxeTat aTnv apuodia apyn n Suvatotnta eAyyou Twv Stadikaclwv pacet HACCP.

y. To vepo Tov xpnolponoleital yla tn petamnoinon kat tnv eneepyacia Tov/Twv eEayOdUEVOL/-WV YOAAKTOKOULKOV/-
WV MPOIOVTOG/-wV elval KATAAANAO yla avOpwTLVN KATAVAAWOT).

8. H eykatdotaon Slabétel €yypapo ato omoio meptypdpovtat oL Stadikacieg kat ot péBodol avakAnaong Kat Ta
e€aydueva mpoidvTa Hmopovv va LyvnAatnBolv anod tnv mapaywyr] €wg TNV TEAKH TOANGCHN COHPWVA UE TN
vopobeoia ng EE.

7. TOmog Bepuikiig enegepyaaiag: EmAéEte(l) To katdAANA0 TETpaywvidio.

O LTLT: 63-65°C yta 30 Aemtd (1 800 SgutepoAenta) 1j LooSuvayn Bepuiki emegepyaacia

O LTLT: 65-68°C yta 30 Aemtd (1 800 Sguteporenta) v LooSvvayn Beputkn enegepyacia (U6Vo o KpEueg YAAAKTOG)

O LTLT: 68.5°C yta 30 Aemtd (1 800 Sguteporenta) 1 tooSvvaun Bepuiki emegepyaaia (UOVO 0 TAYWTE Kat Yelypa
TAywTov)

[ HTST: 72-75°C yia 15-20 evteporenta fj LooSUvaun Bepuikn enegepyacia
[ HTST: 74-76°C yia 15-20 SevtepoAenta) i LooSVvaun Bepuikn emegepyacia (LOVo o KPEPEG YEAAKTOG)
[0 UHT: 130-150°C yua 0,5-5 Sevteporenta 1y LooSUvayn Bepuikn enegepyaacia

[0 AAAo: 2°C rj vpnAdTepn Bepuokpacia yla wpluacspévo Tupl, wpipaong mAéov twv 60 nuepwv N °Cyu
Sevteporenta (Aentd)

T'a xwpeg mov 8ev avayvwpifovtal and tov WOAH wg amarlayuéveg anod Tov a@bwsn mupeTo:
O HTST ( °C SevteporenTa) N

[0 UHT ( °C Sevteporenta)

O xaw edv o pH 0L vwmoL ydAaktog eivat 7,0 } vnAdtepo, 2 popég HTST

IMapatnproelg:
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EYPQIIAIKH
ENQIH

(KR) YY£L0VOULKO TTLGTOTOLNTLKO YL EEAYWYEG YUAAKTOKOULKWY TPOLOVTWY 6TN
Anuokpartia Tng Kopéag ano tnv Evpwnaiky ‘Evwon

Part II: Certification

I1. Yyelovopkég mAnpo@opieg

Certifying Officer
Name (in capital letters) Qualification and title
Huepounvia Ynoypaen
Lopayida
en/el



