HELLENIC REPUBLIC/  Dairy products/T'aAoktokoptikd tpoidvta
EAAHNIKH AHMOKPATIA

1. Name and address of producing/export establishment/

Ovopa kot d1e08vven TopoyoyiKig EYKaTAcTaoNG: 2. Protocol No/ApiOpéc Tper.

3. Veterinary certificate to export dairy products to
Australia.
Kmviotpucd motomomrikd yio e€aymyn YOAUKTOKOUK®OV TPOIOVTIOV
otV AveTtpaiia.

4. Name and address of the consignee / Ovopio. ka1 Sie08vvon | 5. Country of origin/Xwpa mpoélevons: GREECE
TOPOANTTN :
5.i. Responsible Ministry/Appodio Yrovpyeio

MIN OF RURAL DEVELOPMENT AND FOOD/Ymovpygio
Aypotikng Avamtuéng ko Tpopipwv

5.ii.Local veterinary services of/Tomur Ktnviatpikry Yanpeoio :

6. Place of loading/Xdpog poptmwonc:

7. Means of transport / Méco petapopdg: 8. Ship name, Container No or flight number

Ovopo mhoiov, ApBudc Container 1 apBpog Tiong
(ship or aircraft) (%)
moio i aepomiivo (%)

9. IDENTIFICATION OF MILK PRODUCTS / TAYTOIIOTHEH TAAAKTOKOMIKOY ITPOIONTOX

-a. Type of dairy product(e.g. cheese, butter etc.)/THnog yodaktokopkov Tpoiovtog (tupi, BovTupo KTA.):

10. ORIGIN OF DAIRY PRODUCTS / TIPOEAEYZH T'AAAKTOKOMIKQN ITPOIONTON
-a. Registration number(s) of plant(s) of origine / Kwdudg apiBpudg kotaypaghc £yKoTdotaong/emv Tpoélevong
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I, official veterinarian hereby certify that the dairy products described above meet all the health requirements which follow./
O xatwbt vroyeypappévog Kmmviotpog miotomoid OTL T0 YOAOKTOKOMKG 7POIOVIO TOL TEPTYPAPOVTOL TAPUTAVD
OVTOTOKPIVOVTOL GTIG VYELOVOULIKEG OTALTHOELG TTOV AKOAOVHOVV.

1) In accordance with the Terrestrial Animal Health Code of the World organisation for animal health (OIE), Greece is a

free from the following disease during the past 12 months without vaccination )/
e ovppovia pe tov Kdodwo tov IHaykdéopov Opyaviopod Yyeiog tov Zowv, n EAAGda sivar edevbepn and Tig
TapaKdTe achéveles Tovg tedevtaiovg 12 unveg yopig epfoitacpoie .
i) Foot and mouth disease/ Apf®ddng ITvpetdc
ii) Rinderpest/ITavding twv Poostddv
2) The animals were clinically healthy at the time the milk was obtained for the production of the products listed./
Ta {da NTov KAMvIKA vyn] Katd To xpovo Tapay®yNS ToL YEAMKTOS Y10 TNV TOPOCKELT TOV TPOIOVIOV.

3) The milk or milk ingredient of which this product is made has been heated at a temperature of not less than 72°C for at
least 15 seconds in order to avoid the presence of pathogenic micro-organisms and the cheese has attained a pH of less
than 6.

To ydha 1 T, CLGTOTIKA TOV YAANKTOG OO TO. OTOI0 TAPAYETOL AVTO TO TPOIOV, £xel Beppoviel oe Beppokpacio Oyt
pikpotepng Tv 72°C yior TovAdyiotov 15 dgutepdrenta yuo vo omo@evyfel n Tapovsio TaBoYOV@V HIKPOOPYOVIGUOY
Kot 1o Tupi €xet amoktnoet PH Ayotepo amd 6.

4) The processing plant from which dairy products come from is authorised for export and inspected by official veterinary

inspectors./
To epyootdscio amd to omoio mpoépyovtat To TPoidvta, eivar eEovotodotnuévo yuo eaymyn Kot £yl embempndel and
EMIOTLOVG KTNVIATPOVG.
5) The packaging or immediate container for the products listed, have been stamped with the date of manufacture./
H ovokevaocio 1] 10 KIPOTIO TOV TOPOTAvVE TPoidovTeV Exovv cepaylsbel pe Tnv nuepounvio Tapaymyns.
6) The product is fit for human consumption./
To mpoidv givat KOTAAANAO Yio avOpOTIVY KATOVIA®GT).
7) The raw materials for the products listed originated from Greece./
H npdtn YA tov mapondve mtpoidviov tpoépyxetot amd v EAAGSa.

Official stamp and signature /Exionun cepayido kot vroypaen

Done at /mpaypatonormnke on /otig
(place/meproyn) (date/muepounvia)

Stamp/ Zepayida (3)

(Name and Signature of the official veterinarian/Ovopa kat vroypagy enionpov ktvidpov)(’)

(name, qualifications and title, in capital letters/6vopa, Tpoimodéceic kat tithog, pe kepaiaio ypappaTa)
Notes/Enpeuboeig
(1) Issued by the competent authority/ Exd66nke amo v appoddia apyn
(2) Delete as appropriate/ Awaypdyte 6mov appolet
(3) The Official stamp and the signature must appear on all separated pages./H erionun cepoyido kot vwoypapr Tpénel va
gpoaviletar og OAeg TIg oeMdEC.
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