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Health Certificate for Dairy Products Exported to the Date
Republic of Korea (from Republic of Ireland)

l _____ _ Consignment Details* ) |
Trader Reference |
Consignor
Consignee
Departure port/airport
Entry port/airpert
Name of vessel or flight |
Generic Product Name
Product Description
Country of Origin
Storage Conditions
Packer Approvai/Registration No.
Packer Details
Manufacturer ApprovalfRegistration No
Manufacturer Details
Type of Packaging
Total Net Weight
Quantity
| Production Codes
Production Date(s)
| Product Expiry Date
Container Number
Dispatch Date
Destination Korea, Republic of
| Means of Transport

Species DEPT. OF AGRICULTURE,
Other FODD AND THE MARINE

To the best of my knowledge and belief, | am satisfied that: IRELAND

The milk or the dairy product(s) have (has) been subjected to, to one of the fo!lowing procedures, or
another equivalent treatment (please tick as appropriate):

I Ia) LTLT : minimum 63-65°C for minimum 30 minutes (1,Bo00seconds) or equivalent heat treatment

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

) LTLT:minimum 68.5°C for minimum 3ominutes (1,800seconds) or equ walent heat treatment (only
to ice creams and ice cream mix)

I d) HTST: minimum 72-75°C for minimum 15-20 seconds or equivalent hzat treatment

®) HTST:minimum 74-76°C for minimum 15-20 seconds or equivalent heat treatment (only te milk
creams)

E[f) UHT: minimum 130-150°C for minimum o.5-gseconds or equivalent heat treatment

1. Consignment Details as supplied by the Applicant
Caution: Certificate invalid unless bearing the official Stamp
of the Department of Agriculture, Food and the Marine
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Certificate No: YY/XXXXX

i Ig} Other : 2°C or higher for cured cheese cured over 6o days or 41°C for 20 seconds (minutes)

h) Countries not recognized as a FMD free country by OIE: HTST (8°C 475econds), or UHT (4°C
sseconds) and if pH of milk is 7.0 or higher, 2 times of HTST

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

The exported dairy products were manufactured with raw materials that are derived from healthy animals in

accordance with the officially approved systems of the exporting country’s government and that are suitable
for human cansumption.

Containers or packaging materials for the exported dairy products comply with sanitary requirements and they
are made of materials that are clean and harmless to humans and sterilized products are placed in air tight
containers or packages.

The exported dairy products are suitably Iabelled to show the product name, manufacturer and date of
manufacture (or equivalent), or sell-by date,

Signature of Cerfflying Officer*:

“Senior Dairy Produce Inspector

Name of Competent Authority:
Department of Agriculture, Food and the Marine
Official Stamp of Competent Authority:

T lReaNe

Date:

—————
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