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Attached Health certificate for dairy products exported to China from Republic of Korea
韩国向中华人民共和国出口乳制品的卫生证书
Number of Health Certificate (证书号码):   

Ⅰ. Identification of the Products (产品鉴定)
1. Product description (产品名称) : 
2. Condition or kind of treatment (加工类型和情况) : 
3. Size and type of packaging (包装类型) : 
4. Number of packages (包装数量) : 
5. Total net weight (净重) :
6. Required temperature, storage and transportation (储存和运输的温度) : 
7. Production date (生产日期) : 
8. Validity date(Shelf life) (到期日, 保质期）: 
9. Place of origin (产品来源) : Korea

Ⅱ.  Origin and destination the products (产品原产地和目的地)
1. Manufacturer (加工厂) 
i. Name (名称) : 
ii. Est. No (批准文号): 
iii. Address(地址) : 
2. Consignor (发货人)
i. Name (名称) : 
ii. Address(地址) : 

3. Consignee (收货人)
i. Name (名称) : 
ii. Address(地址) : 

4. Method of transport (运输方式) : 
5. Departure port/airport (起运港/机场) : 
6. Entry port/airport (到达港//机场) : 
7. Container number (集装箱号) : 


III. Animal Health and Sanitary Information (卫生证明)
 I, the undersigned official veterinarian, certify that 
 本人作为官方兽医特证明如下
1. Dairy raw materials of the products come from the country free from Foot and Mouth Disease and Rinderpest, and that these countries are recognized by World Organization for Animal Health (Office International des Epizooties, OIE).
用于生产的乳制品原料来自世界动物卫生组织认可的无感染口蹄疫和牛瘟的国家。
2. Raw milk used for product manufacturing has been derived from the dairy farms where there has been no Brucellosis, Anthrax, Paratuberculosis and Tuberculosis occurred during the past twelve months.
乳制品奶源來自过去12个月里 未感染布氏杆菌病, 結核, 副結核, 炭疽的农场。
3. The dairy product originated from healthy animals and was treated using one of the following procedures. 
该乳制品原料來自健康畜群,并已经过下述加工条件之一的处理。
□ Ultra-high temperature (UHT) : applying a minimum temperature of 132℃ for at least one second.
超高溫处理(UHT, 溫度≥132℃至少1秒钟)。
□ if the milk has a pH less then 7.0, High temperature-short time pasteurization (HTST) : applying a minimum temperature of 72℃ for at least 15 second.
如果原料乳的pH值<7.0, 须应用高溫短时巴氏淸毒处理(HTST, 溫度≥72℃至少15秒钟)。
□ if the milk has a pH of 7.0 or over, the HTST process applied twice.
如果原料乳的pH值≥7.0, 须应用两次高溫短时巴氏淸毒处理(HTST)。
4. The establishment for exported dairy product has been approved or registered by the competent authority of Korea and the manufacture, packaging, storage and transportation of the product are under supervision of the competent authority of Korea.
该产品的生产加工企业须经韩国官方批准或注册,并在官方监督下进行生产、包裝、储臟和运輸。
5. The product have been inspected by the competent authority and found to be in compliance with the Food Safety Standards of the People’s Republic of China.
该产品经主管当局检验检疫, 符合中华人民共和国有关食品安全的相关规定。 
6. This dairy product is fit for human consumption.
该产品适合人类消費。 

	Date & Place of Issue(签署日期和地点) : 2013. 06. 20.

	

	Printed Name of Government Veterinarian（inspector）
官方兽医（官方检查员）

                                                
	Title 职位

Official Veterinarian
                          

	Signature 签名
		
Changwon District Office(事務所),
Youngnam  Regional Office (地域本部)
	(Official Stamp官方印章)


	
Animal and Plant Quarantine Agency
Ministry for Agriculture, Food and Rural Affairs
Republic of Korea
韩国 农林畜产食品部 农林畜产检疫本部 
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