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Health Certificate for the Export of Dairy Products from 
Republic of Austria to the Republic of Korea 

 

 

                                                                              Serial Number of Health Certificate:  

 
 
1. IDENTIFICATION OF THE PRODUCTS 
 

 

 a. General Information 

 

 

 

 

Consignor  
 Name/Address: 
 
 
 
Consignee  
Name/Address: 
 

 

 

 

Name of Vessel or Flight  
/Shipping Date 

Departure  
port/airport 

Entry  
port/airport 
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b. Product Information 
 

 
 

□ a) The product has been manufactured in the EU (country of origin 
…………………………………..) 
according to the EU Regulation (EC) No 178/2002 of the European Parliament and 
of the Council of 28 January 2002 laying down the general principles and 
requirements of food law, establishing the European Food Safety Authority and 
laying down procedures in matters of food safety. 
The product has been as manufactured and transported laid down with the 
principles, requirements and procedures covering all stages of food and feed 
production and distribution accordingly.          

 
b) The product was moved from the manufacturing Member States to the exporting 
Member States for trade into the Republic of Korea in full conformity with the import 
sanitation requirements according to the Special Act on imported Food Safety Control of 
the Republic of Korea.  
 

 
 

Name of Product: 
 
 
Type of Product: 
 
 
Species: 
 
 
Type of packaging: 
 
 
 

Processing Plant : Name/Address: 
 
 
 
 
Registration number of the Processing Plan/Est.No: 
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Period(Date) of Processing Required temperature, storage  
and transportation 

  

  

 
 

 

Storage: Name/ Address 
 
 
 
 
Registration number of the Processing Plan/Est.No 
 
 

 
 
Container number: 
 

 

 

 
Type of heat treatment 
 

□ LTLT (63～65℃ for 30 minutes / for milk creams 65～68℃ for 30 minutes) or equivalent   

□ HTST (72～75℃ for 15 to 20 seconds / for milk creams 74～76℃ for 15 to 20 seconds) 

or equivalent  

□ UHT (130～150℃ for 0.5 to 5 seconds) or equivalent  

□ Raw-Milk Cheese: At least 60 Days at a temperature of at least 2℃” 

 
 

2. HEALTH DECLARATION 
 

1. Milk collection, manufacture, processing, packing, distribution, handling, storage, of 
the exported livestock products have been performed in compliance with sanitary 
regulations on livestock products enforced in the Republic of Korea and these 
products have been handled and shipped to the Republic of Korea in a manner 
avoiding recontamination.  

2. The exported livestock products were manufactured with raw materials that are 
derived from animals found to be healthy in testing and examination accredited by 
the exporting country's government and that are suitable for human consumption, 
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and raw milk used in the manufacture of such products was periodically controlled 
and examined by the government's veterinary authority. 

3. The exported livestock products comply with the relevant criteria of standards and 
specifications regarding food processing in the Republic of Korea on chemical 
residues (antimicrobial agents, agricultural chemicals, hormones, heavy metals and 
radioactive materials) and pathogenic microorganisms (Salmonella, Staphylococcus 
aureus, Clostridium perfringens, Listeria monocytogenes, Enterohemorrhagic 
Escherichia coli and others) that cause public health risks. 

4. Containers or packaging materials for the exported livestock products comply with 
sanitary requirements in the Republic of Korea and they are made of materials that 
are clean and harmless to humans. 

5. The exported livestock products are suitably labeled to show the product name, 
manufacturer and date of manufacture (or sell-by date). 

6. The exporter's establishment must comply with the following requirements: 
a. It shall be an establishment approved or registered and controlled by the 

exporting  country's government in accordance with the exporting 
country's regulations and also registered with the Korean government 

b. It shall be an establishment that has a food safety control program, such 
as HACCP and GMP and maintains the relevant records for more than 
two years. 

c. It shall be an establishment that has documents which describe all 
operations, from receipt of raw materials to production and release, and 
specify actions to be taken when non- conformance is found and 
maintains the relevant records for more than two years.  

d. The water used in processing and treatment of the exported livestock 
products shall be  suitable for human consumption and shall comply with 
drinking water regulations in the  Republic of Korea or exporting country. 

e. It shall be an establishment that has a document which describes recall 
procedures and methods and the exported products can be traceable 
from production to final sale. 

  
  

 

  

    

Printed Name of official veterinarian: 
 
 
 
Signature: 
 
 
 
       
     
Official Stamp                                                           
 

 

Date and place of Issue: 
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Annex 

 
 

 

 

Name of Product  
 

Number of Packages  
 

Net Weight  
 

Period of Processing  
 

Shelf Life  
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