US D 5. CEPARTMENT OF AGRICULTURD

e VETERINARY HEALTH CERTIFICATE FOR EXPORT OF DAIRY PRODUCTS (DERIVED FROM MILK OF
_ COWS-EWES-GOATS-BUFFALOES) INTENDED FOR HUMAN CONSUMPTION FROM THE UNITED STATES_
OF AMERICA TO THE REPUBLIC OF TURKEY AGUICULIUEAL NALKETING SERVICE

INSAN TUKETIMI AMACLI SUT URUNLERININ (INEK-KOYUN-KECI-MANDA SUTUNDEN ELDE
EDILEN) AMERIKA BIRLESIK DEVLETLERI'NDEN TURKIYE CUMHURIYETI'NE IHRACATI ICIN
VETERINER SAGLIGI SERTIFiKASI
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Part 11: Certification
Boéliim I1: Sertifikasyon

1. Health information / Saglik Bilgileri I1.a Certificate reference number / Sertifika referans No IL.b

1.1

(b)
(c)

@

1.1 Animal Health Attestation / Hayvan Sagligi Beyani

11.2 Public Health Attestation/ Halk Saghig: Beyan:

1, the undersigned responsible government official, declare that the milk or milk products described in the First Chapter of the certificate mentioned above are produced according to the
conditions mentioned below:/ Ben, asagida imzast olan sorumlu hukumet yetkilisi, sertifikanin birinci bolumde tanimlanan siit ve siit iiriinlerinin asagidaki sartlara uygun olarak|
tiretildigini beyan ederim:

(@) was manufactured from raw milk:/ Asagidaki sartlari karsilayan ¢ig siitten iiretilmistir:

1, the undersigned government official, hereby declare that the milk and milk products described above meet the conditions mentioned below:/
Ben, asagida imzasi olan hiikiimet yetkilisi, yukarida belirtilen siit ve siit tirtinlerinin asagidaki sartlart karsiladigini onaylarim:

Has been obtained from animals:/ Asagidaki sartlar: karsilayan hayvanlardan elde edilmigtir:

(i) under the control of the competent authority for the control of animal health and public health,/ Halk saglig: ve hayvan sagliginin kontrolu i¢in yetkili otoritenin
kontrolii altinda olan,

(i) which were in a country or part thereof free from foot and mouth disease without vaccination and rinderpest;/ Sigir vebasi ve sap hastahigindan (FMD) asisiz ari olan
tilkede ya da bir bslgesinde bulunan,

(iii)  belonging to holdings (establishments) which were not under restriction due to foot and mouth disease or rinderpest;/ Sigir vebast veya sap hastaligi nedeniyle kisitlama
altinda olmayan isletmelere ait olan,

(iv) has been derived from animals in a herd free from bovine tuberculosis and brucellosis according to the OIE requirements;/ OIE gerekliliklerine gore sigwr tiiberkulozu Ve
brusella hastaliklarindan ari siiriideki hayvanlardan elde edilen,

(v) If the milk was derived from animals not meeting the (iv) above, it must be treated in accordance with one of the following treatments, which are consistant with Article 54|
of the Turkish regulation on “Specific Hygiene Rules for Food of Animal Origin:/ Eger siit yukaridaki (iv) maddesini karsilamayan hayvanlardan elde
edilmisse, "Hayvansal Orijinli Gidalar icin Spesifik Hijyen Kurallari” hakkindaki Tiitk mevzuatimn 54 iincii maddesi ile uyumlu olan asagidaki iglemlerden bir tanesine|
uygun olarak muamele edilmigtir;

M1, Either, subjected to pasteurisation; / Ya pastérizasyona tabi tutulmustur;

M2, Or, subjected to a combination of control measures with equivalent performance as described in CODEX Alimentarius Code of Hygienic Practice for Milk and Milk|
Products/ Ya da Siit ve Siit Uriinleri Hijyen Uygulamalar: Kodunda tanimlanan esit performansi: kontrol énlemlerinin bir kombinasyonuna tabi tutulmustur.

i) that comes from an establishment registered with the competent authority./ Yetkili otoriteye kayitli bir isletmeden gelmistir.

ii)  that comes from an establishment checked regularly by the competent authority using stgndards that meet or exceed the Chapter XII of the “Regulation on specific rules for
the organization of official controls on products of animal origin.”/ “Hayvansal Orijinli Uriinlerde Resmi Kontrollerin Organizasyonu icin Spesifik Kurallar Yonetmeligi "nin
Bolum XII kisminit karsilayan ya da daha iistiinde standartlar kullanilarak yetkili otorite tarafindan duzenli olarak kontrol edilen bir isletmeden gelmistir.

iii)  which complies with the guarantees on the residues status of raw milk provided by the monitoring plans for the detection of residues or substances submitted in accordance
with “Implementing Regulation on the measures with regard to the monitoring of substances and the residues of these in live animals or animal products.” / “Canl
Hayvanlar ve Hayvansal Uriinlerde Belirli Maddeler ile Bunlarin Kalintilarimin Izlenmesi i¢in Alinacak Onlemlere Dair Yonetmelik e uygun olarak kalint: veya maddelerin
tespiti i¢in olan izleme programlari tarafindan saglanan ¢ig siitiin kalinti statiisiine dair sunulan garantiler karsilanmaktadir.

iv)  which meets the somatic cell and bacterial standard plate count criteria laid down in Annex I of the “Regulation on Specific Hygeine Rules for Food of Animal Origin” and
which was produced, collected, cooled, stored and transported in accordance with the hygiene conditions laid down in Chapter XIII of the same regulations./ “Hayvansal
Orijinli Uriinlerde Resmi Kontrollerin Organizasyonu igin Spesifik Kurallar Yonetmeligi'nin Ek-1’inde belirtilen somatik hiicre ve bakteriyel standart plak sayzs: kriterlerini
karsilamaktadir ve ayni yonetmeligin Béliim XIII'iinde yer alan hijyen sartlarina uygun olarak iiretilmis, toplanmis, sogutulmus, depolanmis ve nakliye edilmigtir.

v)  which has been produced under conditions guaranteeing compliance with the maximum residue limits for pesticides/contaminants/pharmacologically active substances laid
down in the relevant Turkish legislations/Turkish Food Codex/EU legislation./ Iigili AB Mevzuati/ Tiirk Gida Kodeksi/ Tiirk Mevzuatlarinda belirtilen pestisitler/bulaganlar/
Jfarmakolojik aktif maddeler i¢in maksimum kalinti limitlerine uygunlugu garanti eden kosullar altinda iiretilmistir.

It comes from an establishment that is subject to requirements that are based on HACCP principles/ HACCP ilkelerine dayali bir program uygulayan isletmeden gelmektedir.

Food operators operate under food safety requirements designed to ensure that raw milk and colostrum admitted for use in production meets standards which meet or exceeds the
outcomes provided by the hygiene requirements Chapter 13 of “Regulation of Special Hygiene Rules for Animal Food.”/ Gida igletmecileri isletmelerini tiretimde kullandiklart
¢ig siit ve kolostrumun “Hayvansal Gidalar Igin Ozel Hijyen Kurallart Yonetmeligi "nin Boliim 13 °deki hijyen sartlarim karsiladigin veya daha iistinde oldugunu garanti etmek
iizere gida giivenligi sartlart altinda igletir.

If the food business operator (i.e., manufacturer/processor) implements heat treatment on raw milk, colostrum, dairy products, or colostrum-based products, the specific level of
heat treatment will be implemented according to requirements that are based on HACCP principles. The requirements are as follows:/ Eger gida isletmecisi (orn. iiretici/ isleyici)
¢ig siit, kolostrum, siit iiriinleri veya kolostrum bazli iiriinlerde 1sil iglem uyguluyorsa, HACCP ilkeleri temelinde olan sartlara uygun olarak isil islemin spesifik diizeyi
uygulanacaktir. Sartlar asagidaki gibidir;

i) Either Pasteurization; including the combination of short term high temperature applied minimum 72 °C for 15 seconds or long term low temperature applied at least
63 °C for 30 minutes or other time-temperature combinations providing equivalent impact and process that allows products to show negative reaction when they are tested for
alkaline phosphatase test right after this implementation / ya pastérizasyon; minimum 72 °C’de 15 saniye uygulanan kisa siireli yuksek 1s1 kombinasyonu veya en az 63 °C’de
30 dakika uygulanan uzun siireli diisiik 1s1 veya aym etkiyi saglayan is: zaman kombinasyonlariyla islem gormeli ve bu uygulamadan sonra alkalin fosfataz testine tabi
tutularak negatif reaksiyon gastermelidir.

®ii) Or Ultra high temperature(UHT); a process guaranteeing microbiological stability of products packed aseptically according to the suitable temperature-time combination
which may include short term constant high temperature which should not be lower than 135 °C, showing that the processed product does not have spores having the ability
to generate live microorganisms or development when preserved in the room temperature after 30 °C for 15 days or 55 °C for 7 days incubation of closed packages or after
the implementation of a different method / ya da Ultra yuksek is1 (UHT),; 135 °C den az olmamak kaydiwla kisa siireli sabit yuksek isiyr da i¢erebilen uygun isi -zaman
kombinasyonuna uygun olarak aseptik olarak paketlenmis riinlerin mikrobiyolojik olarak stabilitesini garanti eden bir islem, bu islem islenmis iiriinlerin degisik bir
methodun uygulanmasindan sonra veya paketlenmis iiriinlerin 15 giin 30 °C veya 7 giin 55 °C’de inkubasyonundan sonra oda isisinda muhafaza edildiginde canli
mikroorganizmalarin iiremesi veya gelismesi yetenegine sahip sporlari igermedigini gosterir.
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®iii) For the products with HS code 19.01 and 21.06 one of the following processes / 19.01 ve 21.06 HS kodlar: i¢in asagidaki islemlerden bir tanesi uygulanacaktir;
M1, A sterilization process with equivalent at least 121 °C for 3 minutes; / En az 121 C°'de 3 dakikaya esdeger bir sterilizasyon islemi;
M2, An ultra-high temperature (UHT) treatment at not less than 135 °C in combination with a suitable holding time;/ uygun bir tutma siiresi ile 135 °C den daha diisiik
olmayan bir ‘ultra yiiksek is1” (UHT) islemi;
(M3, A HTST treatment with a pH below 7.0;/ pH 7 nin altnda bir HTST islemi;
M4, A HTST treatment combined with another physical treatment by;/ asagidaki fiziksel islemlerden biri ile kombine sekilde bir HTST islemi;
Either/ ya, lowering the pH below 6 for one hour,/ Bir saat i¢in pH degerinin 6 'nin altina diisiirilmesi,
Or/ ya da, additional heating equal to or greater than 72 °C, combined with desiccation/ kurutma ile kombine edilmis 72 °C ye esit veya daha fazla ek isitma

(e)  The packing of the milk and milk products or colostrum or colostrum based products as well as liquid milk based products was done by closing device that will prevent
contamination after final heat treatment after the milking. Products were transported with identification marks that allow the traceability./ Siit ve siit iiriinleri veya kolostrum veya
kolostrum bazli iiriinler veya likit siit bazli iiriinlerin paketlenmesi, sagimdan sonra ve son st igleminden sonra kontaminasyonu onleyecek bir kapatma aleti ile yapilmistir.
Uriinler izlenebilirligi saglayan tammlama isaretleri ile tasinmaktadir.

(f) It meets the relevant criteria laid down in article 57 of “Regulation on Specific hygiene Rules for Food of Animal Origin” and the relevant microbiological criteria laid down in
“Regulation on Turkish Food Codex Microbilogical Criteria”/ “Hayvansal Gidalar Icin Ozel Hijyen Kurallar: Yonetmeliginin 57 nci maddesindeki ilgili kriterleri ve “Tiirk Gida

Kodeksi Mikrobiyolojik Kriterler Yonetmeligi "nde belirtilen ilgili mikrobiyolojik kriterleri karsilamaktadr.

(9) Products were prepared, packed, held and transported under a system of regulations that ensure good hygienic practice consistent with articles 10-21 of “Regulation on the
Hygiene of Foodstuffs” and article 57 of “Regulation on Specific hygeine Rules for Food of Animal Origin”/ Uriinlerin hazirlanmasi, paketlenmesi, muamelesi ve tasinmasi

“Hayvansal Gidalar Igin Ozel Hijyen Kurallari Yénetmeligi’nin 57 nci maddesi ve “Gida Hijyeni Yonetmeligi”nin 10-21 nci maddelerine uyumlu olarak iyi hijyen
uygulamalar:n: garanti eden bir mevzuat sistemi dahilinde gergeklestirilmistir.

(h) The loading of the product takes place under a system of regulations that ensure that it is loaded into new containers or into containers that have been adequately sanitized./
Uriiniin yiiklenmesi, driingin yeni veya uygun olarak sanitize edilmis konteymirlara yiiklendigini garanti eden bir mevzuat sistemi dahilinde ger¢eklesmistir.

Notes / Notlar
@ Delete as appropriate/ Uygun sekilde siliniz.

Part | / Kisim |
—  Box I.7: Provide name and ISO Code of the Country./ Madde I.7.Ulkenin adini ve ISO Kodunu belirtiniz.

— Box I.11: Name, address and approval number of the establishments of dispatch./ Madde I1.11: Yiikleme yapilan isletmenin adi, adresi ve onay numarasi.

—  Box I.15: Registration number (containers), flight number (aircraft) or name (ship). In the case of transport in containers, the total number of containers and their registration
number and where there is a serial number of the seal it must be indicated in box 1.23. In case of unloading and reloading, the consignor must inform the entry point of the
Republic of Turkey./ Madde 1.15: Kayit numarasini (konteynmirlar), ugus numarasini (u¢ak) veya adi (gemi). Konteyner i¢indeki sevkiyatlar i¢in, toplam konteyner sayisi ve kayut
numaralari ile miihiiriin seri numarasi 1.23. maddede belirtilmelidir. Yiikleme ve bosaltma olmast durumunda, gonderen Tiirkiye 'ye giris noktas: bilgilendirilmelidir.

— Box 1.19: use the appropriate Harmonised System (HS) code: 04.01; 04.02;04.03; 04.04; 04.05; 04.06; 17.02; 19.01; 21.02; 21.05; 21.06; 28.35; 35.01; 35.02; 35.04./ Madde 1.19:
Uygun Kodu (HS) kullaniniz: 04.01; 04.02;04.03; 04.04; 04.05,; 04.06; 17.02; 19.01; 21.02; 21.05; 21.06; 28.35; 35.01; 35.02; 35.04

— Box 1.20: Indicate total gross weight and total net weight./ Madde 1.20: toplam biiriit ve net agirligi belirtiniz.

— Box 1.23: For containers or boxes, the container number and the seal number should be included./ Madde 1.23: Konteymirlar ve kutular igin, konteynir numarasi ve miihiir
numarast belirtilmelidir.

—  Box 1.28: Manufacturing plant: Introduce the approval number of the treatment and/or processing establishment(s)./ Madde 1.28: Uretim tesisi: islendigi ve/veya asamadan gegtigi
isletmenin/igletmelerin onay numarasini belirtiniz.

Part 1l / Kisim 11
—  The colour of the signature shall be different to that of the printing. The same rule applies to stamps other than those embossed or watermark./ fmza, yazi renginden farkl: bir

renkte olmalidir. Ayni kural soguk damga ve filigran disindaki miihiirler icin de uygulanir.

Responsible Government Official (Designated official signing on behalf of official
veterinarian per agreement between competent authorities)/ Sorumlu Hiikiimet
Yetkilisi ( Yetkili otoriteler arasindaki anlasmaya istinaden resmi veteriner hekim
adina tayin edilen resmi yetkili)

Name / Isim (in capital letters / Biiyiik harflerle) Qualification and title / Yetkisi ve iinvani

Date / Tarih

Stamp / Miihiir

Signature / mza
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