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#RY HEALTH ATT STATION FOR OFFALS

Lesotho Permii Number..............

L. NN _» the undersigned veterinarian/official authorized by the Director of
Veterinary Services in South Africa attest (o the following;

6. The offals, hooves and heads were prepared in a factory or abattoir whose sources of animals are farins
segistered and supervised by the authorized veterinary officials;

7. The offals, hooves and heads were obtained from animals, which have been reared, fiom birth to the time
of slaughter, on a farm, which has not imported any animals from a third country within the preceding 12
months;

3. The offals/heads,’hocves were cleaned and inspecled and found fit for human consumption;

9.

The offals/heads/hooves were packed in new, clean and unbroken containers or pp bags so as to avoid
contamination: )

10. The applicant has shown 5roof that the products (offals) come from an approved slaughter facility, that is

NN

an invoice from the slaughiter facility;

construction, maintenance and is equipped with a continuous registering thermograph;

The vehicle bransporting products (offals) conforms to acceptable standards of cleanliness,

12 The offals were load and sealed by authorized officials and the seal number is indicated on the

international veterinary crtificate for export:

AR R P G Pesssesunerensinnnegan teresona R ftrtetseacsscenagen

Vehicle Noivivvannn,,

3. The importer/exporter has been informed that on arrival of the consignment at the destination, the neares;

Government Veterinary Officer must be notified of the arrival an inspection must be carried oul by the
said veterinary officer before the consignment is disposed of in anyway;

4. The permit jg valid for 30 days from the date of issue and is for one consignment only.
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Dyrector of Vetednary Services i South Africa attest the followng

Sepued o

ALY HLALTH ATTESTATION FOR BONE-IN MEAT

. the undersigned veterina

The anrmals ongimated from farms vot under any velermary restrictions for any disease to which 11
bowviae, ovinelcapring, swine are suscepiible;

Oriinat

o ar arca free of Foot and Mouth Disease (FMID), Classical Swine Fever or Ly contl

discases;

The amuy

als weee slaughtered and processed at an abattoir with approved export slavpbier and

processing facilities. The carcasses were subjected to anle-morten and pos stions ¢
Valley Fever with Cavorable results. The meat was wspected by an authorized meat inspec sor and

Fut For homan consumption;

the carcasees were fully eviscerated and submitted to maturation at a temperatuee of 2% fora
snomue erod of 24 houes following slaughter;

The Ph voiue was below 6.0 when tested wn the nuddle of both the fonpissimas dorsy;

All carcass parts packaging/wrapping bear the official inspection stawp of the Stanghier facilivy:

The applicant has shown proof that the yueat (beet, pork or multon) come |

row an approved slang
5
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shuent; (ao invoice from the approved abattorr establishrent will be required);

The velnele transporting the meat conforios to acceptable standards of cleanliness, consiruction,
manmlenaace; and be equipped with a continuous registening thermograph;

The meat was loaded and sealed voder the supervision of anthorized of

)“i 'Zn,\l'nl‘h'-‘_!
indcated on the international veterinary cecltificate;

ncrals and rhe

The exportec/uporter bas been nformed to undertake to inform the ROVEruneEnt v
nearest to e pontof destination, so that s/he could uaseal and check
chsposed ¢b i anyway

the cong:

Eamant wbore o .

Uhe permdd s valid for 30 days from date of wssue and is for one consigiment iy
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