CESKA REPUBLIKA
CZECH REPUBLIC

STATNi VETERINARNI SPRAVA
STATE VETERINARY ADMINISTRATION

VETERINARNI OSVEDCENI PRO VYVOZ SYRU JINYCH NEZ ZE SYROVEHO MLEKA ®
K LIDSKE SPOTREBE Z CESKE REPUBLIKY DO AUSTRALIE

HEALTH CERTIFICATE FOR THE EXPORT OF CHEESE OTHER THAN RAW MILK CHEESE
FOR HUMAN CONSUMPTION FROM THE CZECH REPUBLIC TO AUSTRALIA

Cast I: Podrobnosti o odeslané zasilce / Part I: Details of dispatched consignment

I.1. Odesilatel / Consignor
Jméno/Nazev / Name

Adresa / Address

PSC / Postal code
Zemé, kod ISO / Country, ISO code

1.2. Cislo jednaci osvédéeni / Certificate reference |1.2.b

number

1.3. Ustiedni piislusny organ / Central Competent Authority

1.4. Mistni piislusny organ / Local Competent Authority

I.5. Ptijemce / Consignee
Jméno/Nazev / Name

Adresa / Address

PSC / Postal code
Zemé, kod ISO / Country, ISO code

1.6. Provozovatel odpovédny za zésilku / Operator responsible
for consignment

Jméno/Néazev / Name

Adresa / Address

PSC / Postal code
Zemé, kod ISO / Country, ISO code

1.7. Zemé ptivodu Kod ISO
Country of origin 1SO code

1.8. Region piivodu Kod
Region of origin Code

1.9. Zemé urceni Kod ISO | 1.10.

Country of destination 1SO code

. Misto odeslani / Place of dispatch
Nazev / Name

Cislo schvaleni/registrace / Approval/Registration number

Adresa / Address

Zemé, kod ISO / Country, ISO code

1.12. Misto uréeni / Place of destination
Néazev / Name

Adresa / Address

Zemé, kod ISO / Country, ISO code
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Cislo jednaci osvédceni / Certificate reference number:

1.13. Misto nakladky / Place of loading 1.14. Datum odjezdu / Date of departure
Nazev / Name

Adresa / Address

Zemé, kod ISO / Country, ISO code

Cast I: Podrobnosti o odeslané zasilce / Part I: Details of dispatched consignment

v

1.15. Dopravni prostiedky / Means of transport 1.16. Vstupni stanovi§té hraniéni kontroly v AU / Entry BIP in AU
Letadlo I:' Plavidlo Zelezniéni vagon I:'
Aeroplane Ship Railway wagon
Silni¢ni vozidlo Ostatni 1.17. Prvodni doklady / Accompanying documents
Road vehicle Other Typ/ Tipe
Identifikace / Identification
Cislo / Number
Odkaz na dokumenty / Documentary references
1.18. Ptepravni podminky / Transport conditions 1.19. Kéd zbozi (HS kéd) / Commodity code (HS code)
Okolni teplota |:| Chlazené Zmrazené |:|
Ambient Chilled Frozen 1.20. Typ obalu / Type of packaging

1.21. Oznaéeni kontejneru/Cislo plomby / Identification of container/ 1.22. Celkové mnozstvi / Total quantity
Seal number

1.23. Celkova Cista hmotnost / Total net weight 1.24. Celkova hruba hmotnost / Total gross weight

1.25. Zbozi osvédcené pro / Commodities certified for

Lidskou spotiebu / Human consumption I:'

1.26. Popis zasilky / Description of consignment

Druh zbozi Vyrobni zavod Pocet baleni Cista hmotnost Cislo Sarze
Nature of commodity Manufacturing plant Package count Net weight Batch number
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CESKA REPUBLIKA Syry (jiné neZ ze syrového mléka)

/ Part II: Certification

¢eni

Cast II: Osvéd

v

CZECH REPUBLIC Cheese (other than raw milk cheese)
II. Zdravotni potvrzeni ILa. Cislo jednaci osvédeni 1LY
Health attestation Certificate reference number

Ja, nize podepsany Ufedni veterinarni 1ékat, potvrzuji, Ze pokud jde o syrové vyrobky popsané v ¢asti I:
1, the undersigned official veterinarian, certify that for the cheese products described in Part I:
1. Syr byl vyroben vyhradné z kravského, koziho a/nebo ovéiho mléka.
The milk from which the cheese was made is of bovine, caprine, and/or ovine origin only.
2. Mléko, ze kterého byl syr vyroben, neobsahuje mlezivo.
The milk from which the cheese was made does not contain colostrum.
3. Mléko, ze které¢ho byl syr vyroben, pochazelo vyhradné od zvifat chovanych v:
The milk from which the cheese was made originated only from animals resident in:
3.1.9 [uved'te ndzev zem&/zemi],
[insert name/s of country/countries],

zemi/zemich, ktera je schvalena/které jsou schvaleny feditelem Odboru biologické bezpe¢nosti Australie jako prosta/prosté
slintavky a kulhavky (SLAK) ?;
a country/countries which is/are approved by the Australian Director of Biosecurity as free from foot-and-mouth disease

(FMD) ?;
a/nebo
and/or
3.2.0 [uved'te ndzev zemé/zemi],
[insert name/s of country/countries],

zemi/zemich, ktera je uvedena/které jsou uvedené v Piiloze — Data vylouceni mléénych vyrobki z diivodu vyskytu nékaz 3,
a country/countries which is/are listed in the Appendix — Exclusion dates for dairy products due to disease outbreaks .

4. Mléko, ze kterého byl syr vyroben, bylo ziskano od zdravych zviftat.
The milk from which the cheese was made was sourced from healthy animals.
5. Zbozi a mlééné slozky obsazené v tomto zbozi byly vyrobeny () vyhradné v:
The goods and the dairy ingredients within the goods were. manufactured @ only in:
5.1.9 [uved’te ndzev zem&/zemi],
[insert name/s of country/countries],

zemi/zemich, kterd je schvalena/které jsou schvaleny reditelem Odboru biologické bezpecnosti Australie jako prosta/prosté
slintavky a kulhavky (SLAK) ?;
a country/countries which is/are approved by the Australian Director of Biosecurity as free from foot-and-mouth disease

(FMD) 7;
a/nebo
and/or

520 [uved'te ndzev zemé/zemi],
[insert name/s of country/countries],

zemi/zemich, ktera je uvedena/které jsou uvedené v Pfiloze — Data vyloudeni mléénych vyrobki z diivodu vyskytu nékaz .
a country/countries which is/are listed in the Appendix — Exclusion dates for dairy products due to disease outbreaks .

6. Zbozi a mléEné slozky obsazené v tomto zboZi byly vyrobeny v rAmci zdokumentovanych programii zajisténi kvality © pro priméarni
produkci, svoz, ptepravu a zpracovani mléka.
The goods and the dairy ingredients within the goods were produced under documented quality assurance programs ¥ for dairy
primary production, collection, transportation and processing.

7. Vsechna zatizeni zapojena do vyroby (s vyjimkou oznacovani a skladovani) zbozi a mléénych slozek obsazenych v tomto zbozi jsou
registrovana, schvalena nebo uznana pfislusnym narodnim organem v souladu s pozadavky na bezpecnost potravin.
All facilities-involved in manufacture (other than labelling and storage) of the goods and the dairy ingredients within the goods are
either registered, approved, or recognised as required for food safety by the relevant national authority.

8.0 I:' Na baleni nebo vnitfnim obalu zboZi je nati§téno datum vyroby ©,

The packaging or immediate container of the goods is stamped with the date of manufacture ©.

|:| Utednimu veterinarnimu 1ékati bylo piedlozeno prohlaseni vyrobce pro danou zasilku, v némz bylo uvedeno datum vyroby ©
pro kazdou $arzi nebo ¢islo Sarze zbozi.
A consignment specific manufacturer’s declaration with the date of manufacture © for each batch or lot number for the

goods was provided to the official veterinarian.

9.00)  Zbozi a/nebo mlétné slozky obsaZené v tomto zboZi, pochazejici z a/nebo vyrobené v jedné nebo vice zemich uvedenych

v Ptiloze — Data vylouéeni mléénych vyrobkl z ditvodu vyskytu nakaz @), byly

The goods or the dairy ingredients within the goods which were sourced from and/or manufactured in a country/ies listed in the

Appendix — Exclusion dates for dairy products due to disease outbreaks ® were

bud zcela zpracovany a zabaleny pro vyvoz z

either fully finished and packaged for export from
[uved’te zemi] dne [uved’te datum],
[insert country]  on [insert date],
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CESKA REPUBLIKA Syry (jiné neZ ze syrového mléka)

/ Part II: Certification

¢eni

Cast II: Osvéd

v

CZECH REPUBLIC Cheese (other than raw milk cheese)
II. Zdravotni potvrzeni ILa. Cislo jednaci osvédeni 1LY
Health attestation Certificate reference number

nebo byly vyvezeny z
or were exported from

[uved’te zemi] dne [uved’te datum].
[insert country]  on [insert date].
Toto datum ptedchazi obdobi vylouceni [uved'te zemi]
This date is prior to [insert country's]
od [uved’te datum].
exclusion period on [insert date].

10. MiIéko, ze kterého byl syr vyroben, bylo podrobeno jednomu z néasledujicich tepelnych osetieni (10
The milk from which the cheese was made was subjected to one of the following heat treatments 19

HTST pasterizace pfi teploté alespoit 72 °C po dobu nejméné 15 sekund.
HTST pasteurisation at a temperature of no less than 72 °C for a minimum of 15 seconds.

Davkova (nebo LTLT) pasterizace pii teploté alespoin 63 °C po dobu nejméné 30 minut.

Batch (or LTLT) pasteurisation at a temperature of no less than 63 °C for a minimum of 30 minutes.
UHT osetteni pfi teploté alesponi 132 °C po dobu nejméné 1 sekundy.
UHT at a temperature of no less than 132 °C for a minimum of 1 second.

Termizace s dodateCnymi opatienimi:
Thermisation with additional measures:

OO O o

i. teplota alesponi 64,5 °C udrzovana po dobu nejméné 16 sekund,
held at a temperature of no less than 64.5 °C for a minimum of 16 seconds,
ii. vyrobek je skladovan pfi teploté nejméné 7 °C po dobu minimalné 90 dnii od data vytvoreni syfeniny.
product is stored at a temperature of no less than 7 °C for a minimum of 90 days from the date the curd was set.
I:' Zpracovani syfeniny pii vysokeé teploté s dodate¢nymi opatienimis:
High temperature curd cook with additional measures:
i. ohfev na teplotu alespoii 48 °C,
heated to a temperature of no less than 48 °C,
ii. po skladovani pii teploté nejméné€ 10 °C po dobu minimalné 120 dni od data vytvofeni syfeniny ma vyrobek
vlhkost/obsah vody méné nez 39 %.
product has a moisture content of less than 39 %, after being stored at a temperature of no less than 10 °C for
a minimum of 120 days from the date the curd was set.
|:| MIéko nebo mlécné slozky byly podrobeny alternativnimu tepelnému osetieni uvedenému v australském dovoznim
povoleni:
The milk or dairy ingredients underwent an alternative heat treatment as stated on the Australian import permit:
Minimalni teplota: Minimalni doba udrzeni této teploty:
Minimum temperature: Minimum time retained at this temperature:

Ufedni veterinarni 1ékat / Official veterinarian

Vystaveno v dne
Done at on

Jméno (tiskacim pismem), Gfedni pozice a titul:
Name (in capitals), official position and title:

Podpis ®: Razitko ®:
Signature ©®: Stamp ®:
Poznamky / Notes

() Toto osvédceni se nevztahuje na syry ze syrového mléka, jak je definovano v australskych pravnich pfedpisech v nafizeni o kontrole dovazenych
potravin z roku 2019 (legislation.gov.au/Series/F2019L01233).
This certificate does not apply to raw milk cheese, as defined in Australian legislation in the Imported Food Control Order 2019
(legislation.gov.au/Series/F2019L01233).
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CESKA REPUBLIKA Syry (jiné neZ ze syrového mléka)

/ Part II: Certification

¢eni

Cast IT: Osvéd

CZECH REPUBLIC Cheese (other than raw milk cheese)
II. Zdravotni potvrzeni ILa. Cislo jednaci osvédeni 1LY
Health attestation Certificate reference number

2

3)

“)

)

(6)

(O]

®)

©

(10)

Jak je uvedeno v Seznamu zemi prostych slintavky a kulhavky sestaveném feditelem Odboru biologické bezpecnosti a zvefejnéném na webovych
strankach australského Ministerstva zemédélstvi, rybolovu a lesnictvi (https://www.agriculture.gov.au/biosecurity-trade/policy/legislation/fmd-free-
country-list).

As specified in the FMD-free Country List prepared by the Director of Biosecurity and published on the Department of Agriculture, Fisheries and
Forestry website (https://www.agriculture.gov.au/biosecurity-trade/policy/legislation/find-free-country-list).

Ptiloha ,,Data vylouceni mlé¢nych vyrobkl z divodu vyskytu nakaz* je soucasti australského dovozniho povoleni pro vyrobek, ktery je osvéd¢ovan.
The appendix 'Exclusion dates for dairy products due to disease outbreaks'is included in the Australian Import permit for the product being certified.
Vyroba zahrnuje vSechny kroky/€innosti predchazejici certifikaci. Zahrnuje mimo jiné zpracovani, oznacovani a skladovani.

Manufacturing includes all steps prior to certification. This includes, but is not limited to processing, labelling, and storage.

Zdokumentované programy zajiSténi kvality mohou zahrnovat programy bezpe¢nosti potravin a programy analyzy rizik a kritickych kontrolnich boda
(HACCP), které tidi riziko kontaminace v pribéhu vyroby, od surovin az po hotovy zabaleny vyrobek.

Documented quality assurance programs may include food safety programs and Hazard Analysis and Critical Control Point (HACCP) programs
that manage the risk of contamination within the product, from raw ingredients to the finished packaged product.

V ptipad¢ syru se za datum vyroby povazuje datum vytvofeni syfeniny nebo pozdé&jsi datum.

For cheese, the date of manufacture is the date the curd was set, or later.

Toto potvrzeni je vyzadovano v piipadg, ze bylo zbozi vyrobeno v nékteré ze zemi uvedenych v Ptiloze — Data vylouceni mléénych vyrobki z divodu
vyskytu nakaz @, a/nebo obsahuje mlééné slozky pochazejici z nékteré z téchto zemi a/nebo vyrobené v nékteré z t&chto zemi. (Toto potvrzeni je
vyzadovano pro kazdou pfislusnou zemi uvedenou v Pfiloze.)

This attestation is required if the goods were manufactured in, and/or contain dairy ingredients sourced from and/or manufactured in a country/ies
listed in the Appendix — Exclusion dates for dairy products due to disease outbreaks ®. (This attéstation is required for.each applicable country listed
in the Appendix.)

Toto osvédceni je platné pouze tehdy, je-li opatieno razitkem a podpisem tfednika povéfeného piislusnym organem. Podpis a razitko musi mit barvu
odli$nou od barvy tisku osvédceni.

This certificate is valid only if stamped and signed by an officer authorised by the competent authority. The signature and the stamp must be in
a different colour to that of the printing of the certificate.

Nehodici se Skrtnéte.

Cross out as appropriate.

Vyberte piislusnou moznost (moznosti).

Select the option(s) that applies.
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