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MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT - SOCIALIST REPUBLIC OF VIET NAM

NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT
BRANCH 6
Add: 386C CACH MANG THANG 8 ST., BUI HUU NGHIA WARD, BINH THUY DIST., CAN THO CITY, VIETNAM

Tel: 84-292-3883257;      Fax: 84-292-3884697;       E-mail: tonghop.nafi6@mard.gov.vn
HEALTH CERTIFICATE
FOR GELATINE INTENDED FOR HUMAN CONSUMPTION (GEL) 

GBHC430 v1.1 Aug-23
	Part I. Details of dispatched consignment

	I.1. Consignor/Exporter
	I.2. Certificate reference no.
YK00000/24/CH
	I.3. Central competent authority
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT (NAFIQAD)

	Name: 

Address: 
Tel: 
	
	

	
	I.2.a. Not in use
	I.4 Local competent authority
NAFIQAD - BRANCH 6

	I.5. Consignee/Importer
	I.6. Operator responsible for the consignment

	Name: 

Address: 

Tel: 
	Name: 
Address: 

	I.7. Country of origin 
	ISO Code
	I.8. Region of origin
	Code
	I.9. Country of destination
	ISO Code
	I.10. Region of destination
	Code

	VIETNAM
	VN
	
	
	UNITED KINGDOM
	GB
	
	

	I.11. Place of origin
	I.12. Place of destination

	Name: 

Approval number: 

Address:

	Name: 
Address:

	I.13. Place of loading

	I.14. Date of departure 
        
	Time of departure 


	I.15. Means of transport
	I.16. Entry BCP 


	( Aeroplane 
	( Ship
	( Railway wagon
	I.17. Accompanying documents

	( Road vehicle    
	( Other
	
	Type: 

	Identification:
	No: 

	I.18. Transport conditions
	I.19. Container No/Seal No 

	( Ambient 
	( Chilled 
	( Frozen 
	

	I.20. Goods certified as
	( Human consumption 

	I.21. Not in use
	I.22. Not in use

	I.23. Total number of packages 

	I.24. Quantity Total number 

	Total net weight (Kg) 

	Total gross weight (Kg) 


	I.25. Identification of the commodities

	No
	Code and CN title

	
	3503

	Species (scientific name)
	Manufacturing plant
	Cold store

	
	
	

	Number of packages
	Net weight
	Batch No
	Type of packaging

	
	
	
	

	( Final consumer


	Gelatine (GEL)
GBHC430
	II.a. Certificate reference no.

YK00000/24/CH
	II.b.

	Part II. Certification

	Public Health

	I, the undersigned, declare that I am aware of the relevant requirements of the GB regulations, and certify that the gelatine described in Part I of this certificate was produced in accordance with those requirements, in particular that:

	PH/E100A Establishment requirements

	the establishment(s) where the product(s) come(s) from operate(s) under the HACCP principles in accordance with GB regulations;

	PH/P122 Production requirements

	it has been produced from raw materials and manufactured in compliance with, and satisfies the requirements of, the relevant GB regulations;

	PH/MB001A Microbiological criteria

	the product(s) described in Part I of this certificate satisfies (satisfy) the relevant microbiological criteria set in GB regulations;

	PH/D005 Bovine spongiform encephalopathy (BSE)

	(*)[if the gelatine contains material from bovine, ovine or caprine animals:

	the animals from which the gelatine is derived passed ante and post-mortem inspections; and

	depending on the BSE risk category of the country of origin, with the exception of gelatine derived from hides and skins, the following must be met:

	(*)EITHER
	(1)
	[the country or region is classified with a negligible BSE risk and;

	
	
	(a)
	the animals have been slaughtered in compliance with GB regulations in regards laceration of certain tissues after stunning;

	
	
	(b)
	the product does not contain and is not derived from specified risk material in compliance with GB regulations;

	
	
	(c)
	if the product contains or is derived from bovine, ovine or caprine mechanically separated meat, that it complies with GB regulations; and

	
	(*)[(d)
	if the animals originate from a country or region classified with an undetermined BSE risk:

	
	
	
	(i)
	they have not been fed with meat-and-bone meal or greaves, and

	
	
	
	(ii)
	the product was produced and handled in compliance with GB regulations with regard to contamination with nervous and lymphatic tissues;]]

	(*)AND/OR
	(2)
	[the country or region is classified with a controlled BSE risk and;

	
	
	(a)
	the animals have been slaughtered in compliance with GB regulations in regards laceration of certain tissues after stunning; and

	
	
	(b)
	the product does not contain and is not derived from specified risk material or mechanically separated meat in compliance with GB regulations;]

	(*)AND/OR
	(3)
	[the country or region is classified with an undetermined BSE risk and;

	
	
	(a)
	the animals were not fed meat-and-bone meal or greaves derived from ruminants;

	
	
	(b)
	the animals have been slaughtered in compliance with the GB regulations in regards laceration of certain tissues after stunning;

	
	
	(c)
	the product does not contain and is not derived from specified risk material, nervous and lymphatic tissues exposed during the deboning process; or mechanically separated meat, in compliance with GB regulations;]]

	(*) Keep as appropriate.

	Official Veterinarian

	By signing this certificate, I certify that the requirements laid out above and in the accompanying notes for completion have been met.


	Name (in capital letters): VO QUOC VAN
Date:   19 APRIL, 2024
Stamp: 

	Qualification and title: DEPUTY DIRECTOR

Signature:
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