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HEALTH CERTIFICATE
Relating to the importation into Tunisia of whole cooked frozen mussel intended for direct human consumption

Country of dispatch: CHILE
Competente authority: SERVICIO NACIONAL DE PESCA Y ACUICULTURA


I. IDENTIFICATION OF PRODUCTS

Specie

Scientific name:  

Vernacular name [Arabic, French or English]:  

Storage condition and temperature:

Nature of packaging:

Number of packages:

Gross weight:

Net weight:



II. ORIGIN OF THE PRODUCTS


Country:	CHILE

Name of production area: 

Registration number of production area:

Name(s) and approval number(s) of the purification center:

Name(s) and approval number(s) of the establishment(s) of origin:







III. DESTINATION OF THE PRODUCTS

Frozen and/or processed shelled mussels are shipped from:

By the following means of transport: truck / boat / airplane (Delete as appropriate and indicate the registration or container number)


Name and address of exporter:



Name and address of consignee:
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IV. HEALTH CERTIFICATION

I, the undersigned, official inspector, hereby certify that the frozen, peeled and/or cooked mussels mentioned in Parts I, II and III of this certificate comply with the following criteria:
1. they come from an establishment(s) applying a program based on HACCP principles under regular veterinary supervision,
2. they were harvested and transported in accordance with the hygiene standards provided for in the legislation in force in the exporting country;
3. they come from production zone(s) classified (A) or (B);
4. Have not been in contact with bivalve molluscs of lower sanitary class;
5. they come from area(s) free from diseases specific to mussels in accordance with the requirements of the WHOA Aquatic Animal Health Code;
6. They do not come from farms intended to be killed as part of a national disease eradication program;
7. Come from breeding area(s) which must meet the following conditions:
a. Satisfactory regular official control;
b. possess visual characteristics of freshness and viability;
c. Do not contain salmonella in 25 grams of mollusk flesh and intravalvar fluid
d. The levels of marine biotoxins (measured in the whole body or in one of the body parts) do not exceed the levels below:
i. for paralytic shellfish poison (PSP) – 800 micrograms per kilogram ;
ii. for amnesic shellfish toxins (ASP) – 20 milligrams of domoic acid per kilogram;
iii. okodaic acid, dinophysis toxins and pectenotoxins in total – 160 micrograms of okodaic acid equivalent per kilogram;
iv. for yessotoxins 3.75 milligrams of yessotoxin equivalent per kilogram;
v. for azaspiracids – 160 micrograms of azaspiracid equivalent per kilogram.
e. Heavy metal content: They meet Tunisian chemical requirements.
8. The product labeling includes: A mark identifying the country where the original establishment is located (full country name or two-letter code according to the appropriate standard of the World Organization for Standardization ISO);
9. the materials used for packaging, including the first packaging, comply with the hygiene standards provided for in current legislation.
10. before loading, the means of transport used have been cleaned or disinfected in accordance with the standards provided for in the legislation of the exporting country.





























The official stamp and signature of official inspector must be affixed in a different colour from the other details on the certificate 

