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ARAR REPUBLIC OF EGYPT
MINISTRY OF AGRICULTURE AND
LAND RECLAMATION
THE MINISTER

Ministerial Decree
No. 1072 Year 2011

Regarding Regulations and procedures related to Casings

Minister of Agriculture and Land Reclamation

After reviewing the Agricultwe law promulgated by law no. 33 of
the year 1966,

Law no. 118 of the vear 1975, regarding Import and Export;

Law no. 10 of the vear 1966, concemming Food Control, its
Crrculation, and the Mimsterial Decisions implementing it;

Presidential Decree no. 187 of the vear 1984, establishing the
General Authority for Veteriary Services,

Presidential decree no. 106 of the yvear 2000, facilitating the Control
and Inspection

Procedures of Imported and Exported Commodities; and

Ministerial decree no. 275 of the vear 1991, regarding the Rules
Implementing the Provisions of the Import and Export Law mentioned

above,
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Decided

Article 1); Storage, preparation and inspections of casings anre

Article 2): The facility and the designated manager 15 temporarily
suspended tor six months 1 case of any violation of regulations and
procedures mcluded 1n the attached rules and regulations, and suspended
for a vear in case of commutting another violation.

Article 3). General Organization for Vetermary Services - Ministry
of Agriculture and Land Reclamation will supervise the implementation
of this decree. In this respect, 1t shall have the power to:

1- Present any suggestions to amend the procedures mcluded in the
attached 1ules and regulations.

2- Prepare a list of Egyptian establishments which abide by the
sanitation regulations, and to update thus list pentodically depending on
the results of the periodical mspections of the establishments and intorm
the relevant local and / international authorities.

Article 4). This decision shall be published in the Official Gazette
(Al-Wakaael Al - Massreva) and shall be m etfect as of the date of 1355ue
and shall cancel any other provision that contradicts it.



Y i ST AN (D) s YPY sl - i all

Abbreviations
GOVS The General Orgamzation for Veterinary Services
VOLC The Under - Secretariat for Vetermnary Quarantines

and Inspections ( Central)

PH&S-C

The Under - Secretaniat for Public Health and Slaugh-

tethouses  ( Central)

H&ADP -C

The Directorate - General for Hides and Animal by-
Products ( Central)

VM Directorates of Vetermary Medicine (Governorates level)
B The Directorates - General for Vetermary Quarantine
VI , , N
and Inspections ( Governorates level)
o Departments of Hides and Ammal By-Products (Gov-
H & ADbP
ernorates level)
Ammal Health Research Institute (Governmental La-
AHRI

boratories)
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Rules and regulations for the collecting, processing, storing
and exporting of casings

First - Definitions:

Casings: natural casings are denrved from the intestinal tract or
bladder of farm anumals, have been scraped and cleaned and have been
treated with salt (NACL) or dried after cleaning.

In the case of natwral casings dertved from numinants, Specified Risk
Material (SRM) has to be removed,

Competent Authority: General Organization for Veternary service
(GOVS) 15 the Central Competent Authority (CCA) .

Food Business Operator: the natural or legal persons responsible

tor mswing that the requirements of food law are met witlhun the food
business under thewr control (FBO):,

Importer: FBO importing casings for storage and re-sale and not for

the purpose of manufactiwing or re-exporting and 1s under the
supervision of the CCA departments and gives license for its activity

under pertodical supervision,

Batch:

* Amount (weight and nuumber) of pieces of intestine;,
* Kind of species of the intestine (goat / sheep / cattle / pig / horse),

* Determining the slaughterhouse by the code number given by the
competent authorty of the country of origin, by which 1t 15 authorized
to produce and export, and this has to be mentioned 1n the documents

accompanted the imnward consignment;,

The Batch 1s to be deternuned daily, morning and evening on the
same day. In the case of mass production by working shitts,
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Second : - FBOs license for export casings:

1 - FBOs are not allowed to export casings to the EU or other
countries until given licenses under thus mumsterial decision;

2 - Identifications of ammal species and treatment methods
menfioned in the given hicenses, which will be valid for two vears.

Third - stop or canceling the license :

- Any license given based on the item "second" of tlus decision can
be canceled or ternunated at any time without notice by written order
from the chairman of the GOVS 1n the case of:

A - If the FBO using 1n a contrary manner to this decision, the
conditions of the license;

B - If this action 1s necessary or required to ensure the integrity of
the exported casings.

Fourth - the fees :
Decision from the Minster of Agricultwre 1dentifying the fees.

Fifth: The conditions and the requirements for licensing the
establishment;

A) Location:

Build or construct an establishment 1 public areas 1s prohibited and
with a preventive area of five hundred square meters from the public
area, food industrial zones are exempted from this condition

B) General health requirements for the FBO;

1 - The establishment 15 to be kept clean and maintained in good
repair and condition;
2 - The lavout, design, construction, sitting and size of food premises

are to;

* permit adequate maintenance, cleaning and/or disinfection, avoid or
minimize air-borne contanunation;
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* provide adequate working space to allow for the hvgienic pertormance
of all operations

* be such as to protect agamst the accumulation of dut, contact with toxic
matertals, and the tormation of condensation or undesirable mould on

surtaces mto food:

permit good ftood hyglene practices, icluding protection agaist
cross-contamnation  between and during  the production process
(personnel. equipment. materials. water, aiur) and external sources of
pollution - such as pest.

*oprovide  swtable  temperatwe-controllad  handling  and  storage
concditions for mamtaimng toodstutts at appropriate temperatwes and

designad to allow thoss temparaturas to be momtored and, 1ecorded.

3- An adequate number of washbasms provided with hot and cold
nmning water and fitted with a detergent and disintectant materials are to

be available, swtably located and designated for cleamng hands:

4 - An adequate mumber of flush lavatones with good ventilation
methods are to be avadable and connected to an etfective dramnage svsten.
Lavatories are not to open duectly into rooms 1t wluch food 1s handled.

5 - There 15 to be swtable and sutficient means ot natural or
mechamcal ventilation svstems and avowd the awr flowmg from a
contamunated area to a clean area. ventilation svstems are to be
constructed 1 such a way as to enable easy access to filters and other

parts requirnng cleanmng or marntaining.

6 - FBO prenuses are to have adequate natiral and/or artiicial highting;

7 - Dramage facilities are to be adequate tor the purpose mtended
and designed. constructed to avord the 115k of contanmnation;,

8 - Adequate changing tacilities for personnel are to be provided.,
depend on the prenuse size;
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9 - Cleaning agents and disinfectants are not to be stored in areas
where tood 15 handled;

) Requirements should be adequate in establishment buildings:

a) Floors:

1 - Floor swutaces are to be maimntained in a good condition and be
easy to clean, disinfect and adequate a suitable number of drainage;

2 - Floor surfaces are to be made from impervious, non-absorbent,
washable and non-toxic materials;

b) Walls:

Wall surfaces are to be maintained in a good condition and be easy
to clean, disinfect and to be made of 1mpervious, non-absorbent,
washable, non-toxic materials, with an appropuiate height for the
production process,

¢) Cetlings:

Cetlings are to be constiucted and foushed as to prevent the
accumulation of dut and to reduce condensation, the growth of
undesirable mould on surtaces into food.

dy Windows & doors:
1 - Are to be constructed to prevent the accumulation of dut;,

2 - Windows to be fitted with insect-proot screens that can be easily
cleaned.;

3 - Where open windows would result m contanunation; windows
are to remain closed and fixed during production;

4 - Doors are to be easy to clean and, to disinfect. This will require
the use of smooth and nonabsorbent surfaces;

5- Switaces 1 contact with food are to be mamtained 1 a good
conchtion;
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6- Swrfaces are to be easy to clean and disinfect. This will require the
use of smooth, washable and non-toxic swtaces materials.

D) Establishment facilities:

1 - Adequate facilities are to be provided, for the cleamng,
disinfecting and storage of working tools and equupments;,

2 - These facilities are to be constiucted of corrosion-resistant
materials and to clean;

3 - facilities have an adequate supply of hot and cold water.

E) Tools, containers and packaging materials in the establishment;

1 - Convevances and/or containers used for transporting foodstutfs
are to be kept clean and maintained in good repair and condition;

2 - Convevances and/or containers to be designed and constructed to
permit adequate cleaning and/or disintection;

3 - Where convevances andior containers have been used for
transporting anything other than foodstutfs or tfor transporting ditferent
foodstuffs, there 1s to be effective cleanming between loads to avoid the
risk of contanunation;

4 - Foodstuffs 1n conveyances and/or containers are to be so placed
and protected as to nunminuze the risk of contamination;,

5 - Matenial used for wrapping and packaging are not to be a sowrce
of contamination;

6 - Wrapping and packaging materials are to be stored in such a
manner that they are not exposed to a nisk of contanunation;

7 - Wrapping and packaging operations are to be carried out so as to
avold contamination of the products;

8 - Wrapping and packaging material re-used for foodstutfs 1s to be
easy to clean and, to disinfect;
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9- Tools wvsed 1 the production are to be made from

carrosion-resistant materials and be easily cleaned and disinfected.

Sixth: Food waste:

1 - Food waste, non-edible by-products are to be removed from
rooms where tood 1s prepared as quickly as possible, so as to avord then

accumulation,

2 - Food waste, non-edible by-products to be deposited i closable
containers (or 1f the competent authonity decided something else) These
containers are to be kept in good condition, be easy to clean and to disintect;,

3 - Adequate provision 1s to be made for the storage and disposal of

food waste, non-edible by-products;

4 - Waste stores are to be designed and managed 1n such a way as to
enable them to be kept clean and, free of anumals and pests;

5 - All waste 15 to be elinunated m a hygienic and environmmentally

tfriendly way and 15 not to constitute a direct source of contanunation.

Seventh: Requirements for FBO staff;

A) Management systems and food safety staff:-

- FBO shall assign a person as Quality Control Manager (QCM) that
will be responsible for the management and mmplementation of food

safety systems;

- The QCM shall be appropuiate qualitied for this position and has

sufficient experience 1n the fields of quality control and 11sk assessment;
- The QCM will be responsible for:
A - Ensure compliance with the requirements of this decree;

B - Inform the FBO management to change strategy, which will be
necessary to maintain or improve the final product;
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' - Accompany the CCA inspectors when they visit the facility and
implement any required recommendations;

D - Implement a quality control program based on the analyses and
tests specified 1n this decree and maintain this program by a sutficient
munber of emplovees in an efficient manner.

B) Hazard Analysis and Critical Control Points;

FBOs approved for export shall put i place, implement and matntain
a permanent procechue or procechuwes based on the HACCP principles.

The HACCP principles system will consist of the following:

* Tdentifying the hazards that must be prevented, eliminated or reduced
to acceptable levels;,

* Tdentifving the critical control points at the step or steps at which
control 15 essential to prevent or elinunate a hazard or to reduce 1t to
acceptable levels;

* Establishing critical Linuts at critical control points which separate
acceptability from unacceptability for the prevention, elinunation or
recuction of 1dentified hazards;

* Establishing and mmplementing of effective monitoring procedures at
critical control points;

* Establishing corrective actions when monitoring indicates that a critical
control point 13 not under control,

* Establishing procedhres which will be carried out regularly, in order to
verify that the measures above are working effectively,

* Establishing documents and records which commenswurate with the

nature and the size of the food business to demonstrate the effective
application of the measwes above,

Each FBO must submit a HACCP plan to GOVS for approval.
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In accordance to this HACCP plan, FBOs shall keep records and
files indicating measures and corrective actions taken. These records and
files shall be available to CCA.

) Training:

1 - FBOs are to enswe that emplovees handling foodstutfs are
supervised and instiucted andior tramned in food hygiene matters
commensurate with theiwr work activity,

2 - FBOss are to enswe that those responsible for the development
and maintenance of the procedure of HACCP have received adequate
traming m the application of the HACCP principles.

D) raw materials:

- Consignments will be considered non - compliant it the inspection
carried out by FBOs QCM shows any defect 1in natural smell, color and
way of freatment;

- It the consignment 1s approved, a report 13 filled, then according to
the establishment’s HACCP plan the consignment will be 1dentified for
tracing during processing operations.

E) Control of processing operations;

Quality Control staff shall ensure, by applying regular montoring of
the casings processing operations, that the requirements of the HACCP
plan has been applied, especially product traceability, processing and
treatments:

Quality Control staff shall apply the correct product 1dentification
information to the fumshed product enabling product traceability,
F) Health control:

Quality control staff shall verify that all persons entering the
establishment applied to the special conditions of this decree, meet the
health requuirements applicable;
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Quality confrol statf shall ensure that the cleamng svstem of the
establishment and equipment 1s swtable to maintam a lugh level of
hygiene:;

It 15 necessary to wiite and prepare a special program for cleaning
and disintection covering the waste removal, cleaning, and disinfection
of all areas where casings are handled as well as equupment, tables, casks
and other materials conung into contact with the casings;

The program must specity the appropriate methodology and
frequency of cleaning and 1dentify who 1s the responsible for each stage
of the cleaning process;

The QCM must mamntain quality control review lists reflecting the
program plan to make sure that the maintenance schedules have been
implemented,;

Microbiological analyses (one total bacterial count or its equivalent)
shall be made each week for work swiaces, casks, equupment and other
materials coming into contact with the casings, to venfy all the
procechwes of the factory for routine cleamng and disintection.

G) Storing data:

1- record all test results and checking mentioned 1 this 1item on a
form designed specifically for this purpose;,

2 - all torms contaming applicable data to the production of each
code mumber shall be 1n a permanent saving files system.

3 - All data forms must be retamned tor at least two vears after the
date of production.

Eight: General provisions for FBOs:

FBOs shall ensure that:

1 - accessonies used 1 the production process and in contact with
food, are of food grade quality, such as:
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* Salt used in the production process
* Packing Material

2 - Raw matenials used 1n a food business are stored and kept in
appropriate conditions designed to prevent harmitul deterioration and
protect them from contamination;

3 - Accessonies used in a food business are stored and kept in
appropriate conditions designed to prevent harmiful detertoration and
protect them from contamination,

4 - Handling the product in a way to be protected against any
contanunation likely to render the food unfit for hman consumption;,

5 - Adequate procedures are to be in place to control pests;

6 - Adequate procedwes are to be i place to prevent domestic
animals from having access to places where food 15 prepared, handled or
stored,,

7 - Raw maternials, accessories, mtermediate products and finished
products are to be stored at appropriate temperatures;

8§ - The thawing of toodstutfs 1s to be undertaken in such a way as to
mimmize the risk of growth of pathogenic microorganisims;

9 - Hazardous and chenucalsior medible substances, are to be
adequately labeled,

17} - Hazardous and chenucalsior inedible substances., are to be
stored 1n separate and secure containers.

A FBO will not accept raw matenials or accessories, which will be
used as processing products, 1if they are known to be, or suspected to be,
contaminated with parasites, pathogenic microorganisms, toxic,
decomposed or foreign substances, even though the FBO applies hygienic
normal sorting and/or preparatory or processing procechues, because the
final product would be unfit for human consumption.
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11 - take samples from products for analyses 1 a laboratory
recognized by the CCA;

12 - keep records {(whether documentary, recorded or computernized)
to the previous information.

Results of the laboratory examination or any other information
revealing the existence of a sertous ammal health or public health
hazards shall be reported to the CCA.

13 - keep and maintain results of laboratory tests (to be kept for at
least two vears),

14 - have the tollowing maps describing the cuurent situation:

- lavout map showing the details of constiuction and the facility
buildings

- workshop map including details of the production departments.
- the water supply network diagram

- drainage network diagram, explaimng how to get rid of them (for
industrial and sanitary network)

- pest control plan

Ninth; identification marking and traceability;

1 - The 1dentification mark must be applied betore the product leaves
the establishment;

2 - FBOs shall have in place systems and procedures to 1dentify from
whom they have received and to whom they have delivered products of
anmmal origin (including a traceability system through all stages of
production and packaging),

3 - Marking must be legible and indelible, and, characters easily
decipherable. It must be clearly displaved for the CCA;
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4 - The mark must indicate the name of the country i which the
establishment 15 located, which maybe written out i full or shown as a
two-letter code 1n accordance with the relevant ISO standard,

5 - The mark nst incicate the approval munber of the establishment;

6 - Marking to be applied to the external surface of the diums or
packaging;,

7 - When the maik 15 applied directly to products of anumal origin,
the colors used nust be authorized for use 1 foodstufts,

8 - Casings denved trom ammals which have been slaughtered in a
slaughterhouse, and which have been found fit for human consumption
following ante-mortem and post-mortem mspection;

* treat casings by

* salted or drying;

9- After the treatment, effective measures are taken to prevent
re-contamination.

10}- Treated casings that cannot be kept at ambient temperature must
be stored clulled using facilities intended for that purpose until thenr
dispatch.

* Casings that are not salted or diied must be kept at a temperature of not
more than 3°C.

11- Every facility export casings to the Ewwopean Union countiies
must do the following: *Putting matk or label on each batch of casings to
define this batch from others:

* Distingush between batches;

* Maintain a written record of the origin of this batch, which includes the
supplier, date, amount, and any other attributes related thereto,
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* processing of casings must be 1 separate room for each species.

* There 13 a separate room to process the local raw mtestines or the

frozen intestines.

Tenth; general conditions for personal hygiene in the FBOs;

| - Everv person working i a teod-handling area 1s to mamtain a

high degree ot personal cleanliness and 1 particular:

* Emploveeas must to wear swtable, clean and. protective clotlung as a
headscart covermg the han complately,

* Enplovees must wash thew hands at least once when work resume;
* Emplovees must cover the wounds with waterproot bandages:

It 15 stietly prolubited smoking and spitting, eating and drmking i the
areas of handling the tood product;

2 - Emplover takes the necessary measwes to prevent emplovees
without health certificates stating that they are fiee from any mfactious or
eprdenie diseases. to wotk 1 the premuses, 3- Emplovee must provide
medical certiticate proving that there 1s no mpediment prevents him or
her to work 1n this job:

4 - Adequate first aid lats contain all necessary for emergency tirst aid,

Eleventh: Water Svstems: All approved establishments are obliged

to use municipal potable water in accordance to ministerial decree
no. 438/2007 issued by the Minister of Health and Population

Twelfth; Tasks and Responsibilities of GOVS

GOVS and its departments are responsible to mmplement the
condittons and requirements ot this numstenal decree. Following are the
responsibilities and tasks of the concerned departments of GOVS. It will
concuct 1mspections and monitor as otten as requured to enswure the

appropriate level of control.
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GOVS shall issue the list of the approved establishments authorized
to export casings to EU countries including species from which the
casings are denved. Regular updates of this list will be 1ssued by GOVS.

GOYS is organized as-follows:

A) The Under - Secretariat for Veterinary Quarantines and Inspections:

Is responsible for all import and export 1ssues, 1n particular:

- Issuing the vetermary mmport permits prior to casing’s importation
(after checking the ammal health situation of the country of origin and
country of loading, with reference to the OIE updates), as well as
fultilling the conditions to be met in the health certificates accompanying
the consignment, and the conditions that must be followed upon arrival to
Egyptian poits.

The Regional Directorates - General for Veterinary Quarantines and
Inspections are responsible in particular:

- Controlling all the documents related to the consignments upon
thewr arrival to the Egyptian poits (1.e. health certificates, mmport license,
bill of lading .ete.),

- Actual check up of consignments to ensure that it concerns the
accompanying documents  1.e. (packages, quanfity, seals, labels, etc.);

- Actual check up of casings to verify species, color, smell, and
treatment,

Sampling of casings, sending them to govermmental laboratories, to
enswure that the casmgs are free from antmal diseases;

- Provisional seizures of a consignment unftil laboratory results are
known;,

- Litt Provisional seizure of a consignment, and manufacture it, 1t the
laboratory results are negative;
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- Destroy or re-export the consignment it the laboratory results are
positive;

[ssuing the health certificates for exportation;

- Participating 1n the commmittees for licensing establishments, and i
commuttees for renewal of exporting casings’ authorization, which takes
place every two vears,

- Participating 1n the conmittee for the establishments’ regular check

- Intorm the Local departments of Hides and Animal By - Products
in the governorates within which the FBO 15 located, for the mmported
consigiments upon arrrval and to monitor the processing operations.

B) The Under - Secretariat for Public Health and Slaughterhouses:

Directorate-General for Ammal Hides and By-Products, which 15 one
of the four departments of the under-secretaniat, 1s responsible in
particular;

- The approval of all casing establishments and its hygiene control;
- The 1ssmng of pre-export certificates,
- Licensing and renewal of establishments™ authorization for expout.

B1) Local departments of Hides and Animal By - Products is
responsible in particular:

- Inspection on compliance to hygiene relevant to meeting the
requirements of the approval,

- Participating 1n the commuttee for exanuning exported casings, to
ensure species, color, smell, and treatment;,

- Monitoring the processing operations in the ditferent stages.

() Cooperation hetween hoth Under-Secretariats:

Both secretariats need to cooperate to implement the regulations of
this decree through committees as follows:
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- Commuttee for approval of establishments, headed by duectorate

general for H&ADP and participation of regional VQI and local H&ADP,

- Committee for isswng pre-export certificates, headed by directorate
general for H&ADP and participation of regional VQI and local H&ADP,
- Conmmttee for hyvgiene check, one to three tumes per week
depending on region, headed by directorate general for H&ADP and

participation of regional VQI and local H& ADP,

D) Task force: The Chairman of GOVS 13 authorized to create a task

torce for specific purposes and appoints its members and specific duties
for the execution of this munmsterial decree, reporting .directly to the two
Under-secretaniats. Tlus task force 15 headed by the Directorate General

of H&ADP,

E) Chains of Command (see attached organizational chart)

Thirteenth; Tasks and Responsililities of FBOs

Approved establishments intending to export casings to the EU shall

meet the tollowing requirements:

* Comply with the specific production requirements set out i this
decree;

* Establish and mmplement methods of monitorng and checking the
critical points on the basis of the processes used,

* Depending on the products, take samples for analysis in a laboratory

recognized by the competent authonty for the purpose of checking

compliance with the standards established by this decree;,
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* Keep a record, whether witten or otherwise recorded, of the
information obtained pursuant to the preceding indents for presentation
to the competent authonity. The results of the various checks and tests

1n particular shall be kept for at least two vears.
* Cuarantee the administration of marking and labeling

* Should the result of the laboratory examination or any other
information avatlable to them reveal the exustence of a sertous antmal
health or public health hazard, the FBO has to stop the production and

has to inform the competent authority mmmediately,

* Perform regular water analyses to check compliance with the

miunsterial decree no. 4582007,

Fourteenth:Steps to be followed by the FBO in order to obtain a

permit to export casings:

1 - FBO shall fill out an application form to the CCA as a request to

register or renew the exporting license;

2 - Inspection of the establishment made by CCA to deternune the
level of compliance with the conditions of this decree and to make an

inspection report for declaring the establishment situation;

3 - Based on this inspection report and the compliances of the
establishment, the CCA gives the export pernut including the code
number of the establishment;

4 - CCA will publish all the export permits once 1t 13 approved,

5 - If the establishment wants to add another ammal species trom
which the casings are derived to the export permit 1ssued by the CCA, 1t
should apply to the CCA to take the necessary measures for adding this

species to the approved list for the export of casings to the EU.
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Fifteenth: Establishment approval number:

- Is a mntque number to each establisliment stating the following:
1- ISO code of the region of the Arab Republic of Egypt (EG)
2- Establishment mimber deternuned by the competent authority.

Sixteenth: the competent authonty must have the necessary facilities and
resowces, enabling to do their responsibilities with effectively and
etficlency, such as computers and copiers, taxes and phone m the
cifferent departments, swtable velucles to transport statf and holding
samples.

Seventeenth: Import & export procedures for casings outside the free zone

Obtalung an advance import pernut from the GOVS,

1- Veterinary procedures in customs area (ports):

- Application to the vetermary quarantine based on the customs request.

- Quarante Veterinary Doctor matclung the documents together (nmport
license. vetermary health certificate. vetertnary permit, delivery ouder,
Lill of lachng, mvoice, customs notification).

- Oniginal health certificate must be seetng by the vetermnary doctor to
verty the compliance with the mmport requurements ot the vetermnary
pemit and which should be consistent with the requuements of the
European Union.

- Physical checks must be done on the consignment 1nside the customs
area vertyving the kind of product, method ot packaging and the storage
inside the contamer. Samples are taken by the competent authonty tor
analyses at an accredited laboratory.

Physical cheek means:

o Actual check of consignments to enswe that it concerns the
accompanying documentst e, (packages, quantity, seals, labels, efc.).

* Actnal check of casings to vertty species, color, smell, and treatiment.
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Actual check proves 1t anv or all the requurements are compliant or non
compliant.

Samples representing consigniments are tested tor the swtability of
human consmmption according to standard methods applied by the
spectabzed Annmal Health Research Institute laboratory,

VOI mforms the H&ADP about the umported consignments to  be
monitored chuing the processing operations.

2- Veterinary procedures outside the customs area:

- Atter receiving the laboratory results, the tood business operator start
processmg and manutactmmng of the casings under veterinary supervision,
tegistering thus in facility™s books. Casings will be exported or the be use
in the domestic maiket

- When tood business operator want to export casings, application trom
the establislhiment representative nmst be done to the competent authority
specifiad the quantity of casings and the countiy which will be re-export
to 1t, for forming a comnittee from the competent authontsy to check the
exported casings physically.

- Primary health certificate ssued by a comnmttee  from the Veternary
Quarantine  Otfices, the Dwectorates-General tor Hides and Anumal
By-Products and Departments of Hides and Ammal By-Products wlhich
the FBO located i thetr scope; the final health cermtificate will be 1ssue
based on tlus prumary certiticate i the exported veternary quarantine
office.

Eighteenth: Import & Export procedures for casings (Transit

purposes - establishments inside the Free Zone area).
Obtanung an advance mmport permit from GOVS, for storage and
processing casings with the mtent to re-export.

1- Veterinary procedures in customs area (ports):

- Application to the vetenmary quaranting based on the customs request.
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- Quarantine Vetermnary Doctor matching the documents together
(investment authority permit, veterinary health certificate, vetennary
pernut, delivery order, bill of lading, invoice, customs notification).

- Original health certificate must be seeing by the vetermary doctor to
venfy the compliance with the mmport requurements of the vetermnary
pernut and which should be consistent with the requmements of the

European Union.

- Physical check must be done on the consignment inside the customs
area verifying the kind of product, method of packaging and the storage
inside the container, Physical check means:

* Actual check of consignments to ensure that it concerns the
accompanying documentsi.e. (packages, quantity, seals, labels, etc.).

* Actual check of casings to venity species, color, smell, and treatment.

Actual check proves if any or all the requirements are compliant or non
compliant.

- Upon the vetermarian doctor request - 1n the transit case, the customs
allow to transter the consigiment trom the custom area (port) to another
(Free Zone area)under customs supervision.

- Vetermnary tees are collected inside the customs area.

2- Veterinary procedures inside the Free Zone area:

- VQI 1n the port who has mspected the consignment physically, informs
VI in the Free Zone mcluding the consignment details.

- The FBO applies to the VQI in the Free Zone area, indicating the
artival of a transit consigiment to the facility.

- The VQI of the Free Zone makes a physical check of the consignment
and takes the necessary samples for laboratory mspections.
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Samples representing consignment are tested according to methods
applied by the specialized Ammal Health Reasearch Institute laboratony,
under the appropriate conchtions of stertlization. and are being tested tor
fitting to human consumption.

VOQI Free Zone intorms the H&ADP about the imported consignments to
be monmtored during the processing operations.

- When tood business operator want to export casings, application from
the establislunent representative must be done to the competent authontty
specified the quantity of casings and the country which will be re-export
to 1t, tor formuung a comnuttee from the competent authonty to check the
axported casings physically.

- Promary health certificate 1ssued by a comuttee from the Veternary
Quarantine Offices. the Directorates-General for Hides and Anumal
By-Products and Departments of Hides and Anunal By-Products which
the FBO located 1n their scope. the final health certificate will be 15518
based on this primary certificate 1n the VOQI Free Zone.

Nineteenth: Health Certificates:

The model of the health certiticates used tor the export of casings to the
EU 13 1 the annex to thus mmusterial decree and will be amended
according to updates m EU legislation.

Rules and mstiuctions to 1ssuing health certificates tor exports of casings:
- GOV S 15 responsible for 1ssuing the health certificates.

- The certificate 15 1ssued 1n English as the otficial language internationallyv
approved and with an otficial language of the country of destination, this
atter obtainung a translation from the relevant authorities in the embassies
or consulates of these countries i Egvpt.

In case of discrepancies appearg between the official langnage and the
other language only the English version will prevail.
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- Health certificates 1ssued by GOVS shall be:

etther

- One sigle page

Or

- Two or more pages. wlhich are part of the same health certificate.

- Health Certificate must show specific senal number, and mm case of
multiple pages must be that every page shows tlus specific sertal mumber.
- Health certificate must be signed and bear the official seal, this
requirement must be on each sheet in the certiticate 1t there 13 mae
than one.

- Clertificates are to be punted by the GOVS and with serial munbers.

Twenteeth:

Additional requuements to the content of the health ceitificates
accompanying the mnport lots, wlich are mtended to be re-exported to
the EUT, are to be updated 1 accordance to the current TSE situation of
the country trom which the casings have been onginally sowrced

The content of the health certificates used for the export of casings to the
EU are 1n accordance to the annex to this miunistenal decree and will be
amended accorchng to updates n EU legislation.

T wenty-first: Local Casings:

- Must be slaughtered in accredited slanghterhouses 1 accordance with
the mternational systems of HACCP and ISO;

- GOVS 15 responsible for ante-mortem and postmortem mspections and
must be tully aware of HALA L slaughtenng and methods to remove
SKEM (1leum) according to TSE status of Egypt.

- GOVS must 1ssue a health certificate contarmng the tollowing:

* The anmmals from which the products are denrved have passed
ante-mortem and postmortem nspections and are tound fit for hnunan
consumption (flee from any clumcal svimptoms fbom  infectious,
contagious and zoonotic diseases).
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* Removal of SRM (1leum) 1n accordance with conditions of OIE;

* Quantity produced 1 kilos or sets, destination, species of animal,
details of the transportation of this consignment;,

* Certificate 15 made of one oniginal and two copies, the onginal will
be sent with the consigmment and both copies kept in the slaughterhouse
tor at least two vears;

* Transport means are prepared and equpped, ensurng that no
contamination will be occurred and tightly closed;

* Random samples are taken weekly from the received casings at the
FBO and sent to AHRI.
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ANNEX TO THE ANIMAL HEALTH CERTIFICATE
(for animal casinge intended for dispatch to the European Community)

1. Consignor (name and adderss in full)

No(l)

ANIMAL HEALTH CERTIFICATE
for ymimal casimg for importation into the Evropean Community

ORIGINAL

2. Consignee (name and adderss in full)

3.2 Territory(4):

3.1I80 code and name of Country:

3 Origin of the animal casing

4 Competent authoricy
4.1, Ministry:

S Intended destination of casings
5.1 EU Member State:

Name, number and address of the establishment(5)

4.2 Service:

4.3 Local/regional level:

6 Place of loading for exportation

7. Means of transport and consignment id entification(2)
7.1 [Lorry]{[rail-wagon][ship]Jatrcraft](3):
7.2 Registration number(s), ship name or flight number:

7.3 Consignment identification details(3):

8 Identification of the animal casing
8.1 Casings frony

8.2 Identification of the casings included in this consignment

{animal species).

Description(s) Treatment(7)

Sdldress and approval

number of the
sstablishmentis

Number of
packagespieces

Net weight (l:g)

Total
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9. Animal health attestation

1, the undersigned official veterinarian, hereby certify, that the animal casings described above:
a) come from plants approved by the competent authority:

b) have been cleaned, scraped and
either

[salted with NaCl for 30 days](3)

or [bleached] ] (3)
or [dried after scraping] | (3).

¢) have undergone all precautions to avoid recontamination after treatment.

Official stamp and signature

Done at

|
y  (Stamp)(8)

o1

(signature of official veterinarian)(6)

(name in capital letters, qualifications and title)

FEES COLLECTED WITH RECEIPT #

DATED , AMOUNT LE.




Y0 G ST AN 3 (D) o YYY sl - G all M 08

ANNEX TO THE ANIMAL HEALTH CERTIFICATE
(for animal casings intended for dispatch to the European Community)

1. Consignor (name and adderss in full)

No(l)

ANIMAL HEALTH CERTIFICATE
for ymimal casimg for importation into the Evropean Community

ORIGINAL

2. Consignee (name and adderss in full)

3.2 Territory(4):

3.1I80 code and name of Country:

3 Origin of the animal casing

4 Competent authoricy
4.1, Ministry:

S Intended destination of casings
5.1 EU Member State:

Name, number and address of the establishment(5)

4.2 Service:

4.3 Local/regional level:

6 Place of loading for exportation

7. Means of transport and consignment id entification(2)
7.1 [Lorry]{[rail-wagon][ship]Jatrcraft](3):
7.2 Registration number(s), ship name or flight number:

7.3 Consignment identification details(3):

8 Identification of the animal casing
8.1 Casings frony

8.2 Identification of the casings included in this consignment

{animal species).

Description(s) Treatment(7)

Sdldress and approval

number of the
sstablishmentis

Number of
packagespieces

Net weight (l:g)

Total




