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Parasite-free Rearing Environment
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SANITARY CERTIFICATE

@ covering fish and fishery products for export

NORWAY

Relerence nunkser: 51160 008737

Coamdry of dupaich: HWORWAY

Competent authority NORWEGIAN FOOD SAFETY AUTHORITY, N-2381 BREUMUNDDAL, NORWAY
[nspection body: HORWEGIAN FOOD SAFETY AUTHORITY, DISTRICT OFFICE

Phone: + 47 23 21 68 00 Facsimile: + 47 23 21 6 01 " E-mnil: postmotiaki@mattilsmet.no

L. Dhetails identifying the fishery product

v | Desciption - Specics Sime of Type Typeal Mumin af Ml waght
by T | A st fic mame- of prooessing: in ||_:ln£1
}‘ Parmed AElankic FAIRGHT FRESH ETTROIAR 731 EFEI
W4 | Saloo salal

S 181

Temperatire regained dering storage and traniport: ) - +3

1. Provemance of the fishery wnm

IV. Attestation

The undersigned official inspector hereby certifies that the fishery products described abr.we

1) have been handled, prepared, processed, marked, packaged, stored and transperte :
relevant provisions of Regulations (EC) No 178/2002, (EC) No 852/2004
854/2004 and (EC) No 2073/2005;

2) inthe case of bivalve molluscs, they have in addition been harvested and handled in accordance with the
relevant provisions of Regulations (EC) No 852/2004, (EC) No 853/2004, (EC} No 854/2004 applicable to live

bivalve molluscs;
with the relevant provisions of the officia nmcgian Quality Regulations
rclatmg to Fish and FlShEI‘}’ Products of 14 June 1996,

ne srdance with the
(EC) No 853&0[]4 (EC) No

i 19062015
Karolmeiybrater
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Pregnant woman, voung children,
plderlv people and people who are
iImmunocompromised should not
consume this food produet.
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Susceptible populations

EREENRENBYH AR

Pay attention to the risks associated with raw or undercooked food items

EFMZL RABIE

R
Raw milk cheese ANV EE  Undercooked egg B Sashimi
Prepackaged salad Smoked salmon

vegetables
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