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1. Introduction

Port Health and Food Control Section / Ministry of public Health (MOPH) have the
authority to control imported food under the provisions of the Food Control Law No.
8 /1990, amended by Law No. (4) / 2014.

Port Health and Food Control Section is follows Food Safety and Environmental
Health division / Public Health Department, control over all imported food: fruit,
vegetables, species, meat and meat products, milk, fish and all other foods that are
imported to Qatar from all over the world.

More than 80 technical employees’ woks at this section. Four units follow the section:
Abu Samra heath unit, Hamad seaport heath unit, Ruwais heath unit and Hamad
International Airport heath unit, woks 24/24 hours, 7 days a week.

Qatar Technical regulations and standards are the references to comply imported
Foods. So any foodstuff matching with the requirements released for use and any
foodstuff proves to be unsafe or noncompliance (destroyed or re-exported).

Ministry of public Health (MOPH) recognizes that effective and efficient inspection
and certification systems and its essential role in the food trade movement.

Ministry of public Health (MOPH) committed to matching all imported foods to Qatar
complies with the relevant Qatar requirements and regulations.”

Qatar Technical Regulations and Standards Can be divided into two groups: General
group includes general requirements for all types of food as Qatar Technical
regulation No. QS 9 (labeling requirements), Qatar Technical regulation No. QS
2500 (List of permitted additives), Qatar Technical regulation No. QS 150 (Mandatory
Expiration dates for food products), the second group can be called specific group
which determine the specific requirement for each type of food.

No needtoregisterfooditems priortoimportation. We don'trequire the priorapproval
of the importation, but we ask importers to be sure that Imported products comply
Qatar standards requirements. We are currently working on the product registration
system, which will be activated soon. When applying this system, everyone will be
required to register products before importation. This will help to apply best practice
of food control.

Don't hesitate to contact us if you have any questions, we are always ready to advise
you as we can.

1 All Qatar food standards and technical regulations are available at Qatar General Organization for Standards and Metrology / Abu-
Hamour




2. Inspection Steps

2.1. Checking of Required Documents and Health Certificates:

Verifying Health Attestations can be consider as the first step of inspection measures of
imported food consignments. This step started directly after submitting the customs
document to the Health unit which must be attached with:

» Registration form that can be found on MOPH website at this link:
www.moph.gov.qa/app/media/6065

» Copy of Customs Declaration
» List of Contents.
» Health certificate that must:
* |ssued by competent authority at the Country of origin / Exporting country

e Related to the shipment (General information about the producer or free sale
certificate not accepted).

e |nclude clear health attestations (See Health Certificate Templets)

o Attested by Qatar Embassy at Country of origin / Exporting country, unless otherwise
issued.

» Halal Slaughtering Certificate for meat and poultry / Halal certificate for food items
that contain ingredients of animal origin that must:

* |ssued by Approved Halal Association in Qatar (See link) at the Country of origin /
Exporting country: www.moph.gov.ga/app/media/3361

® Related to the shipment
¢ |nclude Halal attestations (See Halal Certificate Templets)

e Attested by Qatar Embassy at Country of origin / Exporting country, unless
otherwise issued.

e Temperature records where required.

» MOPH may ask for additional documentation as requested specially in case of
emergency cases.

2.2. Physical inspection and sampling of imported Foods:
This includes:
1. Checking the suitability of the Conveyance / Vehicle / container / Packs.

2. Checking the Items: label / language / ingredients ...

3. Take samples from new items or when required (According to the level of risk)

2.3. Temporary Release (Issue detention of consignment):?

Temporary Release done in case of:

e Absence of a list of contents.

2 Submit a request from importer to the Port of Entry asking for Temporary Release, including a commitment from the importing
company that the consignment will be under detention until the final decision on the consignment.




Incompatibility of food items described in the certificate with those in the
consignment.

Absence of original copy of required health certificate and/or reference number of
electronic health certificate.

The required health certificate issued before the production date of the food
The health certificate being issued after the date of shipment of the food

Absence of original copy of Halal slaughtering certificate with the imported meat
or poultry consignments

Broken or changed security seals/locks prior to official inspection.

Evidence of any fraudulent certification.

case of:

Complete inspection outside the port if required.

More time for additional information from the manufacturer/supplier needed
Waiting for laboratory analysis reports when take samples.

More time for re-export the consignment needed

More time for Destruction under the supervision of the competent authority needed

Waiting for Managers final decision.

2.4. Automatically rejected Foods:

Automatically rejected where:

Previous importations have been repeatedly non-compliant

If food Listed as Banned Imported Foodstuff to Qatar according to competent
authorities decisions

Has already been rejected by another country for food safety reasons .
If the food is imported from a country or region where health risks have been reported

If the consignment contains clear rejection reasons.

2.5. Food prohibited from importation on food safety grounds:

The following foods are prohibited from entry and will not be inspected:

Prohibited food included in List of banned foods in Qatar that published on MPOH
website: https://www.moph.gov.qa/app/media/4171

Foodstuff transported in noncompliance with relevant Technical regulations,
or not comply the requirement of the Annual announcement of Transport
during the summer period, which published on MOPH website:
https://www.moph.gov.qa/app/media/3059

Food not provided with food safety assurances by the competent authority in the
country of origin/country of dispatch.

Food not provided with food Halal assurances .




* Food from wild animals and plants that are not permitted based on scientific

3.

3.1.

evidence or Qatar requirements and international standards.

Dealing with rejected consignments

Re-Export:

Re-export steps include the following:

e Submit an application to the port of departure for the imported foodstuffs that are

to be re-exported through the clearance company with the required consignment
documents (Copy of the customs declaration of arrival - a copy of the customs
declaration re-export - copy of the invoice received - copy of the re-export invoice,
provide a copy of the registration form and inspection of food consignments, which
shows the reasons for rejection attached with detention / reservation notification).

e Submit a copy of the customs declaration to the port of Entry with an official

statement from the Customs that the re-export actually took place.

® Re-exports are allowed for consignments rejected for food safety reasons after

getting prior approval from competent authority in the country of origin / export.

3.2. Destruction:

Destruction steps include the following:

Fill out the attached destruction request form for each shipment and attach the
required documents.

Apply through the clearance company to the health office at the concerned port,
which in turn coordinates with the Waste Treatment department / Ministry of
Municipality and Environment.

Follow up the port’s instructions to complete the process of destruction on time
The date of destruction is determined

The destruction process is carried out under the supervision of the concerned port
and with the presence of the health inspector and in coordination with the waste
treatment department / Ministry of Municipality and Environment.

4. Section’s Services Guide

To check the services provided by the Port Health and Food Control Section as
an application for registration of the consignment to complete the inspection, or
to request the release of detained foodstuff, or the request for certificates or any
other services it is advisable to check the Services Guide published on MPOH website:
https://www.moph.gov.qga/ app/media/5803 and follow the instructions contained

therein to facilitate the receipt of the required service and to save time and effort on
importers.




Health Certificates Templets

Where ever possible the exporting countries shall issue health certificates using the
health certificates templates provided in this guide. However, if exporting countries
prefer to use their own health certificate templates; their certificates should include
all the attestations required in the health certificates templates.

Health certificates can be issued in Arabic, English or in both languages. A Health
certificate must accompany each consignmentin accordance with the details provided
in this guide.

MOPH may request additional health attestations (Declarations) if deemed necessary;
for instance, in case of incidents, emergency situations, or to assure fulfil of OIE or
Qatar Halal requirements that feed for animals, fish and farmed fish; or for any other

reasons.




Template No (1) Health Certificate for Export of Processed Food

Health Certificate for Export of Processed
Food Products to Qatar

b OJl Aminolldyiéll panil dyanll §alauill

11 Consignor (Exporter) (o) Juwyoll | 1.2 Certificate Reference No. dnnlidalauill p=apoll Bl
Name ol Place of Issue Jan)dlylao
Address Ulgisll Date of Issue Jlanyl ayyl

" Consignee (importer) ay) Juwyoll | 1.3 Competent/Certifying Aninelldylsldanll

(2)qiwoll) Authority
Name roawl Address Ulgisll
Address Ulgisll | 1.5 Country of Uitio)laly | 1SO code® oVl joy
origin
1.6 Country of Jangllaly | 1ISO code* oiuVl joy
Destination

1.7 Producer. dsiball dapill | 1.8 Packing Est. (if applicable) (anqu)) slmoll dApill
Name oyl Name oVl
Address UlgisJl Address Ulgisl

1.9 Border of Entry/ AQio/ Jongllal | 1.10 Border of Loading/Country of Jionill &6q0/6)aloll Al
Country of JoAaadl Dispatch
Destination

[.11 Means of transport/ Joill g | 112 Conveyance |dentification No. JSill ddpwg dyga/ 9y =ill e Ul
conveyance
By Air 0 oo
By Sea 0 @113 Temperature of Food product Asslall6alodl han 6)lpn da)a
By Road O G4 Ambient Aoyl 6)lpa daja

Chilled Ao
Frozen 2000
I.14  Commodities Certified for: 200 Aol ATy &Aadluagayi ol
Other[] 1Al After Further Process [ ]duolnldallroasy  Human Consumption Directly O 10 1Blo Lo Ul EL AT
[.15 Identification of the Food Products dya eVl uinig @uingi

Name &
Description HS-Code
of Food

Batch/Lot Total

Production Date Nos. Weight

Treatment Type®

Expiry Date ~ No Packages

dalleoll Eqi . o)
QY AU elaiivl &gyl agphhllaac /Ayl odAllgjgll
dseoall

919 o]
0aloJl
dyilasl

syonll

Health Attestations
General Attestations

deamnll Glalsyl

- dole Wials]

The Food product are safe and fit for human
consumption.

LoVl el AJung ((ol) ol =la 1)

The food product(s) was handled at an establishment
that has been subjected to inspections by the
competent authority and/or officially recognized
body and implements a food safety management
system based on HACCP principles or an equivalent
system

Aylo 1l dnla dlilac OALLLLLouo Adflas)lulaiiol Jglaj Wldoc clpa ol
6)1a] rolAi @i uotw) ng;'u?JIC"l_o\ng gl /g9 dininol Ayl Jl danll Jid (Lo
.Liloy Lo ol Liwlall olAj t5alo WJ] Ialiiwl elas)l dolliy

Additional Health Attestations (Declarations) if
deemed necessary

ClA polluling 3] dunla droln] dunn Wwials]

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

waisoll yasiinll dQilAgg rouw|
Lo &4y LW 6)1aMl roaw|
oowl paall

Iso Code is Optional/not mandatory in all Forms

Iso Code is Optional/not mandatory in all Forms

This information is necessary for traceability and in case of food recall.
Treatment Type is Optional/not mandatory in all Forms

3
4
5
6




Template No (2): Health Certificate for Export of Meat and Meat Products

Health Certificate for Export of Meat and Meat

Products to Qatar

Has LJl Wdilaliiog pgalll panil duanll Salauill

1.1 Consignor (Exporter) (anol) Jugoll | 1.2 Certificate Reference No. éalauill) =a ol sl
Ganll
Name rouw\l Place of Issue Janylytao
Address UlgisJl Date of Issue Janylay)u
I.4 Consignee (importer) (3yqiuoll) ay] Juwpodl | 1.3 Competent/Certifying Authority dunisell Ayl Pl danll
Name o\l Address Ulgisll
Address Ulgdsdl | 1.5 Country of origin Ulriol 2Ly | 1ISO code 9juVl jo)
1.6 Country of Destination Janglial | ISO code 93Vl joy
1.7 Producer/ /a=iball dApivl | 1.8 Packing Est. (if applicable) (229 U)) 6lsoll A5 il
SlaughterhouseEst. Aol
Name oI Name o\l
Address Ulgisl Address Ulgisl
1.9 Border of Entry/Country Adio/ Jongllal | 1.10 Border of Loading/Country of £6q0/6)alzoll Al
of Destination Janall Dispatch Jionill
I.11  Means of transport/ Joilldduug | 112 Conveyance |dentification No. Qga/Lyy=ill Pl
conveyance Joill dlig
By Air O Gl
By Sea ] Gy | 113 Temperature of Food product Saloll A0 6)lpn daya
Asilasll
By Road ] $H Ambient Aoyl 6)lia daja
Chilled Ao
Frozen 2000

.14 Commodities Certified for:

100 laola Ay &ladlyatayiod

Other[_] sl After Further Process [ ] duolnldalleoaszs  Human Consumption Directly

] :8Dlo LoAVIWLATWYI

1.15 Identification of the Food Products

Name &
Description of HS-Code Treatment Type
Food

Brand  Production

Name Date Expiry Date

6alo)l@nggouw]  dop<illail Ao\l

aslazl duAronll dalleoll £qi dgylal eyl iVl ayu

AVl Linig ingi

Batch/Lot

NS Total Weight

No Packages

Al=iiill o)

agphllaace A oall/

VU]

.16 Health Attestations danll alalbyl
General Attestations dole Wlals]

The meat and/or meat product are safe and fit for human consumption Gloiwl dallng (diol) ot lailaiio 9i/g ogall Ul

(SR

Animals have been slaughtered in a slaughterhouse approved and under the supervision of the
competent authority of the exporting country, and is approved by the GCC authorities.

U146 U0 20109 Uas o dluto oo Whlgundl i od

18 (o Qe §61g.09 Litioll Ay 6 dnidoll lanl
wni Josyg dppslladall Joa) Yol uilao Jga

6)an0Jl g dnisoll Auls Pl danll wolpb)

The meat and/or meat product from animals that have been subjected to ante-mortem and post-
mortem inspection by veterinarians assigned by the Competent Authority of the country of origin.

Jub uanel e AS Wllgsa (o Wilaiio gi/g pgall Uf
Al danll (il pay sual J1s (o 0a21g 2ual
Tiiol ALins At

The meat and/or meat product was handled at an establishment that has been subjected to
inspections by the competent authority and implements a food safety management system based
on HACCP principles or an equivalent system.

oliitio 6 Lavilaiio gi/g gl Jglai ililoc clyn| o
Gihigdniscll dus gl daall 16 (o sl denls
el plAj 5alo WJI IaUiwl sla )l Goluw 6)la] pUAi
.aliloy Lo gl

Good veterinary practices have been applied in the use of veterinary medicines (including growth
promoters) and agriculture chemicals in live animals, and any residues in meat and/or meat
product comply with GCC requirements.

olaALl )0 62l Aypa )l wljlooll Gulni oJ
Wlglosallg (qoill Wl no lays Loy) dyph i dygall

/9 gl 6 Wliio Sl Uyl Wlilgall oo dyeljl
B\l wla duadallulliniell Go A8 olgio lailaiio of

The meat and/or meat product originates from animals that have not been slaughtered for the
purpose of disease eradication or disease control.

And)lana oy od Wailaiio gi/g pgall jano Ul
oo pAnill ol yalroll ple el dll

The meat from animals not fed with feed containing meat and bone powders or any remnants of
protein from ruminants ’

LoAT Blel e s rpd Wlilgn (o daili paalll Ui
Uol o duitignilelas dylg edaslig palll ginluo
Wlpino

Additional Health Attestations (Declarations) if deemed necessary

A polluling 13 dunla duola] dunn wilalo]

Authorized officer Name & Position
Name of the Responsible Department

ainoll yaaiill d911Agg rouw]
LaJ &y LAl 612V rouw]

Official Stamp Lol piall
Date: gt
7 For ruminant’s meat/meat products.




Template No (3) Health Certificate for Export of (Milk, and Milk Products)

Health Certificate for Export of Milk , and Milk

Products To Qatar

Hab Ol ilniiog Llall pani) dpanll alauill

1.1 Consignor (Exporter) (anoll) Juwpoll | 1.2 Certificate Reference No. dnnll6alauilll ool Pyl
Name rouwl Place of Issue Jan)lytao
Address Ulgisll Date of Issue JanVl dyU

1.4 Consignee (importer) (ayqiwoll) ay] Juwpoll | 1.3 Competent/Certifying dningllaulsl danll

Authority
Name roaw\l Address Ulgisll
Address Ulgisl | 1.5 Country of origin Uitig)l aly | ISO code ojuVl jo)
1.6 Country of Jangllal | ISO code oiuVl joy
Destination

17 Producer. dsilalldAapivl | 1.8 Packing Est. (if applicable) (anqU)) Lol dA il
Name oyl Name oVl
Address UlgisJl Address Ulgisl

1.9 Border of Entry/Country AQio/ Jongllal | 110 Border of Loading/Country of Jronill &6g0/6)alkoll Al
of Destination Joaall Dispatch

[.11  Means of transport/con- Joilldlywg | 1.12 Conveyance Identification No. JSill ddng dyga/ 0y =il oyl
veyance
By Air | B9
By Sea O Gy | 113 Temperature of Food product asilas)l6alo)l AG A 6)lpn daya
By Road ] $H Ambient Aoyl 6)lpn daja

Chilled Apo
Frozen do0o
I.14  Commodities Certified for: 100 lolaAiY &SLadlyatayiod
Other[[]pal After Further Process [ ] duslnldalleoasy Human Consumption Directly: [] :6pblo owoaUlEMaiwl
[.15 Identification of the Food Products A el Qrinig g
INET SRS i
Description  HS-Code Treatment Type Production Date Expiry NoRack| Batch/lot To'tal
Date ages No. Weight
of Food
wnggowl .. dalleoll Eqi o)
8Ll qq’f“hf WiVl &b iyl )l Jing TS TN EN IV
aslasl +2s02) = dsoall

.16  Health Attestations duanll wlaloyl

General Attestations dole Wlals]

The milk/milk products are safe and fit for human
consumption

o0Vl ELail Alng ((ol) ot Wilaviio gi/g Liplai ]

The milk /milk products has been derived from healthy
animals that are subject to the official veterinary service
inspections in the country of origin.

GHaplyangll dehlag dolw wilgla dilalio ol/g Al jano Ul
Ulioll aly o dnisell Apls Pl daall Jus o

The milk/milk products was handled in an establishment
that has been subjected to inspections by the competent
authority and implements a food safety management
system based on HACCP principles or an equivalent
system.

ALl d s olitio yo Wilaiio 9i/g Ll Jglad wililoe slp]
Ao\ 6)1a] ol Guinig Litioll ALy (6 dnisell uls Pl danl J16 (o
.Uiloy Lo gl Liunlaul roUAj ¢53 U0 WJ] Ialiwl clasll

Good veterinary practices have been applied in the use
of veterinary medicines (including growth promoters) and
agriculture chemicals in live animals and any residues in
milk or milk products comply with GCC requirements.

Loy) Aupa il gl polasiwl (oo 6242l dyph pl ljlooll Gulai J
Al Ulo dunl Wililgradl o duch Pl Whgloralg (goill Wl o Layo
dunlallullinioll Go A8olgio Wlaiio ol/g Liilall o Wlibiio

Additional Health Attestations (Declarations) if deemed
necessary

ela pollulingla)dnla doln) dan wialo]

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

140l il A11Agg ol
L &1y LI 6j1a M1 rowl
Vowplpdall




Template No (4) Health Certificate for Export of Table Eggs and Egg Products

Health Certificate for Export of Table Eggs and

Egg Products to Qatar

V-0V WALAiw 620l Ailaiiog 6a5loll Uat Hanil duaunll Galauill
Had oJl

1.1 Consignor (Exporter) (anoll) Juyoll | 1.2 Certificate Reference No. dnanlléalauill] p=a ol byl
Name ol Place of Issue Janylytao
Address UlgisJl Date of Issue Janyl gyl

I.4  Consignee (importer) (ajgiwoll)ay) Juwyoll | 1.3 Competent/Certifying Anineldudyl danll

Authority
Name ouwl Address Ulgisll
Address Ulgis]l | 1.5 Country of Ulriol 2l | 1ISO code 0juVl jo)
origin
.6 Country of Jangllaly | ISO code 94Vl jo)
Destination

1.7 Producer. A=)l dAapill | 1.8 Packing Est. (if applicable) (anqu)) ool dAapill
Name o\l Name oVl
Address Ulgisl Address Ulgisl

1.9 Border of Entry/Country  JgaaJl Aio/ Jangllal | .10 Border of Loading/Country of JLonill 86q0/6)alkoll Al
of Destination Dispatch

.11 Means of transport/ Jeéilldluug | 1112 Conveyance Identification No. JS il g dyga/ 0y =il os i
conveyance
By Air 1 $9D
By Sea O g1 | 1113 Temperature of Food product Alas)loalodl han é)lpa da)a
By Road O $H Ambient Aoyl 6)lpn daja

Chilled Ao
Frozen 2000

[.14  Commodities Certified for:

100 laola ATy &ladlyatayiod

Other[[]spai After Further Process  [Jduola)dallzoasy

Human Consumption Directly:  []

6 1blo Lo AUl Ll

1.15 Identification of the Food Products

Name &
Description
of Food

Treatment Derived
from (Domestic flow,
other birds)
Jo4h) Uo il delayl
(1Al jorhn dialy

Code

Qa0

Q199 o]
auilasi6aloll

eliiyl ayl

.16  Health Attestations
General Attestations

Production Date

Total
Weight

No Batch/

Expiry Date Packages Lot No.

claiivl QU agpallaac

il claloyl
dole Wlalo]

The eggs/ egg products are safe and fit for human consumption.

Vo2Vl el Aag (Uol) routlw Ailaiio 9i/g LA U]

The eggs/egg products were handled at an establishment that has been
subjected to inspections by the competent authority in the country of
origin and implements a food safety management system based on
HACCP principles or an equivalent system.

Al olillio Lo ilniio 9l/g Ual Jolai Wliloc elym ol
éahig Litioll A1 o Gnisoll Aol danl Jib (o ulo sl
Lo of Luuwlal oUAJ §53lo WJ) Ialiwl ela )l Aoy 6)la] rolAj

Good veterinary practice has been applied in the use of veterinary drugs
(including growth promoters) and agriculture chemicals in poultry, and any
residues in egg/egg products comply with GCC requirements.

921l polaAiil (6 62yl dya nll Glw)lool Gl ol
0o duclplalglosallg (goill Wlj@ao layo Loy) dypal
Eo A8lgio Ailaiio 9/ UA I 6 Wlbio d)i Ulg (unlgall
duadAallullnioll

Additional Health Attestations (Declarations) if deemed necessary

Cela polluulingla)dunla doln] duan Wials]

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

waisoll yasuill d@ilhgg rouw)
Loy &4y LI 6)1aY1 o)
Vouwdlipiall




Template No: (5) Health Certificate for Export of Products of Aquatic Animal Origin

(Fish and fish Products, including molluscs, crustaceans, and echinoderms)

Health Certificate for Export of Products
of Aquatic Animal Origin

Hadudl Lilgra Juai wla dpa gl laiioll panil daaall salduill

116

INEIER
Description
of Food

HS-Code Treatment Type

21199 rouw)| dall=oll Eqi
6aloll

agslazll

5ol

Health Attestations
General Attestations

1.1 Consignor (Exporter) (anoll) Jwyoll | 1.2 Certificate Reference No. danlliéalauiill ool syl
Name roawyl Place of Issue Janylytao
Address Ulgisll Date of Issue Jan)l dyli

I.4  Consignee (importer) (ajqiuoll) ay) Juwyoll | 1.3 Competent/Certifying Authority Adninelldyls Pl danll
Name oVl Address UlgisJl
Address Ulgi)l | 1.5 Country of origin UitioJl Al | ISO code 0juVl jo)

I.6  Country of Destination  Jgngllal | ISO code 9j4Vl jo)

.7 Producer. dsilalldAapill | 1.8 Packing Est. (if applicable) (anqu)) olzoll dAapill
Name roaw\l Name oVl
Address UlgisJl Address UlgisJl

I.9  Border of Entry/ A9io/Jangllal | .10 Border of Loading/Country of Jionill &6q0/6)aloll Al
Country of Destination Joaall Dispatch

[.11  Means of transport/ Jéilldluug | 1.12  Conveyance Identification No. J il dlpwg duga/ o,y =il ol
conveyance
By Air O G592
By Sea Il Gy | 113 Temperature of Food product dilaslloalo)l AGn 6l n da)a
By Road ] SH Ambient Aoyl 6)lpa daja

Chilled Ao
Frozen Aono
I.14  Commodities Certified for: 2100 Lol AT &SLadl yatayiod
Other [ ]l After Further Process [ |duolnldalleors) Human Consumption Directly: [] :6pblo oVl Eilaiwyl
115 Identification of the Food Products Waell Q1intg@ingi

No
Packages

Total
Weight

Batch/Lot

Production Date
No.

Expiry Date

Lyl Ayt vl agpadiaac /Adusainill

wlalljolt

duanll alabyl
dole wlalo]

The products of aquatic animal origin are safe and fit for
human consumption

The products of aquatic animal origin are derived from
non-toxic species that do not cause any sign of disease.

w0l e\l dalung (diol) dolw dypadl wlniiol U]

g dolw pe J5bnd (o gl Jnllwla dypadiulaiicl jano U)
duAgo Wlolle L

Where aquatic animals are grown in farms or
aquaculture production areas, the competent authority
has monitored the compliance to sanitary requirements

el @hlio of &)l Vo Ldlgrall Jnllala dy gl yall dpyi o po
J16 (o dunnil slinioll ple Qs il denla @hliodl 0da Lo dyyny
Utiol Ay o Gnisell Guls Pl danll

The aquatic animals have been fed from feed that is
produced in compliance with GMP & HACCP principles
or its equivalent and is free from any physical, chemical
or biological contaminants that are prohibited
internationally.

Woguiin wilel e dlguall Jnilala dypa gl 4l i
dapal blilypAnilly thlAagll Jilad olAig Al &inil allinial
8)9lan0 dungloy of dsilioss gl drilje Wliglo Al Lo dllag Aliloy Lo gl
Woa

The products of aquatic animal origin were handled in
an establishment that has been subjected to inspection
by the competent authority of the country of origin and
implements a food safety management system based
on HACCP principles or an equivalent system.

oliilio VO VJlgll Jnllwla dyadiulaiicdl Jglad wlloce slpa] o
oA Guhig Litiol Ao dnifoll dus Pl danll Jio o Aol denla
iloy Lo QTL_LLuLmJI olAj{salo LIl aULwl elas)l doliy 6)la]

Additional Health Attestations (Declarations) if deemed
necessary

A polluling1a]duala droln) dian wialo]

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

aisoll yaaiinll dQilAgg rouw|
Lo &4y LI 6)1aMl roaw|
owl paall




Template No: (6) Phytosanitary Certificate for Export of Plant and Plant products

Hab Ol panil) drilidl duanll Saladill

Phytosanitary Certificate for Export To Qatar

Place of Issue: Jlandlylao

Certificate No.: 6alauil)l o)

From: Plant Protection Organization Name:
Janollaly o wlill Ylog) dpowpl danll o

To: Plant Protection Organization Name:
2)giuol ALl o wlill aylog) drow Pl danll oJ]

Name & Address of Consignee 3 )giuollylgicg rouw)

Name & Address of Exporter lalgicqg panilldan

Point of Entry Jaaaldngi

Mean of Transportation: JQill ddyng

Description of Consignment

dilzoll duoAll
(Pas) Uitioll dan

Place of Origin

djLooll CiloM=ll
Distinguishing Marks

Quantity De-
clared (kg)

Disinfestations and/or Disinfection Treatment

Al dill Lhing

la®ngg agpallaac
Number & Descrip-
tion of Packages

Wil drols)l elowll
Botanical Names of the
Plant

Alioll ouw]

Name of Product

L)l gi/q CagLill (Lo prakill dlolsoll

Chemical (active ingredient): (WUleQ)l 6alo)l) Wlglosall | Treatment: Aallsoll
Temperature: 0)lalldaya | Concentration: Ayl
Date: 2yl | Additional Information: 25l logleo

Health Attestation

duanll 6aloyl

This is to certify that the plants, plant products or other reg-
ulated articles described herein have been inspected and/or
tested according to appropriate official procedures, and are
considered to be free from the quarantine pests specified by
the importing country and to conform with the current phy-
tosanitary requirements of the GCC countries, including those
for regulated non-quarantine pests.

Al algoll of dribi)l Wlaiiollg UL Ol ode 6alauill oaa Gl
duwlioll 6agisoll Cilelall B 6g lajuisl gi/g lan o i 16 lia 69430l
o @9ii9.2)qiuoll ALl ladxan LAl el Pl Faallulol o AYla Wangg
LosspadAllygleilyulao Joa ) dplill Aandl wllaiol pJlall &bgll
gl d=alall dpanil pe GlbUlELl el yob

Additional Health Attestations (Declarations) if deemed nec-
essary

ela pollulingla]duals droln] dian Wialo]

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

ainollyaaiill dyhgg roww|
Lo &aiy LI 6)laM1 roaw|
oowlpdall

aJJLLJl




Template No: (7) Health Certificate for Export of Assorted Food Products

Health Certificate for Export of Assorted Food
Products to Qatar

Had ol Aegiolldygaéll panil draunll dalauill

.1 Consignor (Exporter) (anoll) Jwyoll | 1.2 Certificate Reference No. danliéalauitl) pea ol sl
Name rowl Place of Issue Janilylao
Address Ulgisl Date of Issue Janyl Ayl

|.4 Consignee (importer) (a)giwol) ay) Juwyoll | 1.3 Competent/Certifying Authority dningll dylsJl danll
Name ol Address Ulgisll
Address Ulgisdl | 1.5 Country of origin Ultiol 2Ly | 1ISO code 9yl jo)

16 gz;’t?;;yﬂzfn Jangllaly | 1SO code 9iail jo)

1.7 Producer. dsilnlldapill | 1.8 Packing Est. (if applicable) (anqu)) slzol dAapill
Name o\l Name o\l
Address Ulgisl Address Ulgisl

19 BDzrsiI;;;fOintry/Country of 20io/ dgﬁzjalij; 110 gci)srs:trcﬁf Loading/Country of Usonill &500/6)aloll Ay

111 giil?;’:g;a”s'c’c’”/ Jéilldlug | 112 Conveyance Identification No.  Jéill g duga/ »oy=ill sl
By Air ] $9D
By Sea ] G1a | 113 Temperature of Food product Ailaslloalo)l G 8l a da)a
By Road J $H Ambient Aoyl 6)lin daja

Chilled Ajo
Frozen 2000

.14 Commodities Certified for: 200 Lol Al &ladlyagagiod
Other [] syl After Further Process [ duoln]dalleoasy  Human Consumption Directly: | 6 1uDlo LAV LTI

115 Identification of the Food Products WAVl Q1inig Q1ingi

INETER%
Di?CFerot:n HS-Code Treatment Type Production Date  Expiry Date Pactl;ges Bateh/tot V\W/’;t;Lt
item/s
&?EEOTU! i:ifij dallzoll Egj Al Ayl laiivl du)
Asilase]l i .

116 Health Attestations cua.nJl wlalsyl
General Attestations dole Lilals]
Food products are safe and fit for human consumption LoVl el dallng (diol) doslw dglasl vlaiicll U]
The food product(s) was handled at an establishment
that has been subjected to inspections by the Wls 1l dsnla dgilac olilio o0 Alasdlulaiicl) Jolai wiloc clpn] oJ
competent authority and/or officially recognized body rolAj §unig o) Agaoll danll of /g dniael duld Jl danil Jid (Lo
and implements a food safety management system Wiloy Lo ol Lwlal plAi ¢5alo Ol Ialiwl elas)l oM 6)la)

based on HACCP principles or an equivalent system.

Additional Health Attestations (Declarations) if deemed 5 ol Luling 13] s usled] &y Glalo]

necessary
Authorized officer Name & Position iAol yaaiill diihgg rouw|
Name of the Responsible Department L &y LI 612V rouw)
Official Stamp ool piall

Date: Ayl




Halal Certificate/Halal
Slaughtering Certificates Templets

MOPH Accept Halal Certificates / Halal Slaughtering Certificates Issued by
Approved Association in Qatar (See link):

https://www.moph.gov.qa/app/media/3361




Template No (1): Halal Slaughtering Certificate for Export of Meat and Meat
Products

Halal Slaughtering Certificate for exporting Meat and Meat

Lailaiiog ogal) JAaJl &uaJl 6aldub

Carcass
(Whole/
Cuts)

dapill
/dlola)
(Bns

Brand Date of
Name Slaughte

Aol =]l

oy B0

Products to Qatar Hab ol 6)anoll
1. Certificate details 6alouill JunlQj
Halal Slaughtering . o .
1.1 Certificate - = ﬁ'l—&'oj: 1.2 Source lojano
Reference No. J &
1.3 Date: Ly
14 Health Certificate 6alauill od)
’ No: :uanll
2. The Authorized Slaughterhouse: uaAa ol Aol
Name of the ) ; o
2.1 8 ool e Qoo | 2.2 Address of the Slaughterhouse Aol Ylgic
Vo e Name and Address of danllylgic g rouw|
230 rovaIyNo il il o) | 2.4 Competent Authority Issuing the dailoll duowwpl
PP Veterinary Approval GHlaylanill
3 Authorized Meat Cutting Establishment Aol pgalll &undijaro
Name of the o Y. =
3.1 Meat Cutting & Bato M: 3.2 Address of Meat Cutting est. & Paso Ulq'ml
Establishment ree=g gl
o e terinar Name and Address of danJlylgicg rouw]
3.3 Y Grhullynillos) | 3.4 Competent Authority Issuing  aypaill dailoll Aoyl
Approval No 3 .
the Veterinary Approval Sl
4. Identification of the meat and meat Products lailaiio 9 galllinigLoing]

Expiry
Date

No Packages  Batch/Lot No Total Weight

iVl Ayl gthllaac

5

Halal Slaughtering Attestations

JAAJl auadi8ato)

Slaughtering has occurred:

in a slaughterhouse approved by the competent authority of
the country of origin and under the supervision of an Islamic
organization for Halal certification recognized by the compe-
tent authorities of the GCC countries.

in the presence of the Islamic organization's representative.
in an establishment where slaughter of pigs does not take
place.

Slaughter was carried out by a Muslim slaughter man with a
knife or permissible tool.

:QJaJl od
lpb| cinig.Uitioll Al o dnisvell danll 48 Uo jlao Aoy —
uilno Joy dniaellclandl J16 (o lay dapn o Grollw] dita

A=l aulall JoxJ ygleill
Laydapno dQuollw| dite UsgQo jgan)  —
Hjiallaanas Qo Vylho o —
.Aalo i of Yl plasiinlg (loluwo Uunsd sl -

as

The fresh meat (chilled or frozen) originated from a country and

laughterhouse that is authorized to export meat to GCC; and

the source of the meat is Halal animal fed and slaughtered ac-
cording to GCC Technical Regulation No. GSO 993

2g010 A1 og Aga (1o (82020 9l 62 110) dnjlall gl Uitio Ul
lajan o g Al @Al Joa) Yol yla o Jga od] panill loa
Al dgiol Al ullinio @o9 lanag laiya<iod Jila wllgin
99 GSO o)

:0alauinl) dajloll danll

Certifying Agency:
Official Stamp: ool odall | Name of certifier: Uil ouw)
Position: 9 1Agll
Date: sl
Signature :&u6qill




Template No (2): Halal certificate for Export of products of Animal Origin

Halal Certificate for Export of Products of Animal Origin to

L i) b AAI ALY pani) JALaJl 6alaud

Qatar 1o Wl Ldlgaa Juai wila wligso
1. Certificate details dalouill Junlaj
@ =2 oll ol
1.1 Halal Certificate Reference No. Mol 6o 1.2 Source lojano
1.3 Date: oAyl

1. 4 Heath Certificate No.:

Auanl alauill rod)

Name &
Description of Food
ltem

Date of
Slaughter

Source of Meat and

) . Brand Name
its Derivatives

6aloJl  Qingg rouw|

aslasl Aylailldol=ll

QA QU

rogalll laiio ule Hgind LUl dRinolldya eVl Linig Lo Ng]
Identification of the meat and processed foods containing meat products

No Batch/Lot

EE No. Total Weight

Expiry Date

RVENIVIE

3 Halal Attestations

JALaJl 8als]

The food products which contain ingredients of animal origin including
meat, fats & meat derivatives (such as gelatin) have been extracted under
the supervision of a recognized Islamic Agency for Halal Certification in the
manufacturing country.

rogalla Ldlgia Jnlwla wligho ule dyginglldya el i
Lol o 28 (il Jio) ogall wildith og Jgaallg
62010 duollw] dito gl dan wlub| viai laniAiwl gf

Al Yo Yol yulao Jg dnitel Wlanl J16 (o

Slallal oo dpy=l

The recognized Islamic Agency has verified the related original Halal slaugh-
ter certificate(s) associated with the meat ingredients used in the manufac-
turing of the concerned food products.

Salaui Ul o GO 6aaisoll AoVl ddall CLold

J16 (o 623000 oM dite (Lo 6jaln Alnll il auall
sl audall Joad Uolsil yilao Joad duniagl Glaall
Wbl og Ugarllg pgall Ul ule ayalill Go. Litioll Al 20
63lauin 6)953 0l Laila L Gl b oaAiuell pgalll
Al JAaJl agadl

4 Certifying Agency

:0alauill) dajloll Aanll

Official Stamp: . ol

Date: Q!

Name of the certifier: AUl ouw)
Position: dahgll
Signature: &6l




Definitions:

The following Definitions used by MOPH in Food Safety requirements specially in
controllingimportedfoods. These Definitions helpsimporters for more understanding
requirements of importing foods.

Adulterated food

Food where certain materials have been added to its original
ingredients affects it by reducing its quality and nutritional value,
or where some of the nutrients have been removed partially or
entirely, or a general permitted additive has been added to the
product, without disclosing these changes on the food label.

Aquatic Animals

All life stages (including eggs and gametes) of fish, molluscs,
crustaceans and amphibians originating from aquaculture
establishments or removed from the wild, for farming purposes,
for release into the environment or for human consumption.

Assorted Food

A variety of food products which are shipped in the same
consignment which do not belong to: meat and meat products;
fish and fish products; milk and milk products; eggs and egg
products; honey or bee products. The certificate for assorted

Products products can be used for products such as spices, dry fruits,
desiccated coconut, sauces, tea, coffee, packaged breakfast
cereals, packaged nuts, vegetable oils, packaged dry fruits etc.
One certificate can be used for multiple products.

Certificate issued by the concerned party (i.e. exporter, shipping

Certificate agency or officially recognized third party) in the country of origin

of fitness for or exporting country that assures the fitness of the conveyance

Conveyance used for transporting food and proves the suitability to transport
the exported food.

Competent The official body or officially-recognized body that has regulatory

authority jurisdiction for food control.

Condemnation

The action taken by the competent regulatory authorities of the
importing countries to dispose rejected food proved unfit for
human consumption.

Conditional
release

Action taken by the competent authority to allow release of a
consignment of food to the importer under prescribed conditions.

Consignment/
Shipment

A defined collection of food products normally covered by a
single certificate. It may consist in either a portion of a lot, either a
set of several lots.

Contaminant

Any substance not intentionally added to food, which is present
in such food as a result of the production (including operations
carried out in crop husbandry, animal husbandry and veterinary
medicine), manufacture, processing, preparation, treatment,
packing, packaging, transport or holding of such food or as a
result of environmental contamination. The term does not include
insect fragments, rodent hairs and other extraneous matter.-




Nutrition labelling

is a description intended to inform the consumer of nutritional
properties of a food.

Documentary
Check

The process of reviewing and verifying all documents
accompanying a food consignment.

Equivalence

The capability of different inspection and certification systems
to meet the same objectives; i.e. the state where in sanitary
measures applied in an exporting country, though different
from the measures applied in an importing country, achieve, as
demonstrated by the exporting country, the importing country’s
appropriate level of sanitary protection.

Fitness for human
consumption

Food that is fit for human consumption according to its end use
as specified by the technical regulations of Qatar, or approved
alternative equivalent measures.

Food

Any substance, whether processed, semi-processed or raw, which
is intended for human consumption, and includes drink, chewing
gum and any substance which has been used in the manufacture,
preparation or treatment of food but does not include cosmetics
or tobacco or substances used only as drugs

Food Control

Mandatory, regulatory activity, carried out by the competent
control authorities, for the purposes of protecting the health of
consumers and to ensure the safety of food during all stages of
food chain.

Food chain

All stages of food handling, including the primary production,
importing, exporting, manufacturing, preparation, processing,
wrapping, packaging, transporting, storing, distributing, serving
and selling.

Food Handling

Production of food or manufacturing, preparation, processing,
wrapping, packaging, catering, transporting, possessing, storing,
distributing, serving, selling or donating for the purpose of human
consumption.

Food Hygiene

All conditions and measures necessary to ensure the safety and
suitability of food at all stages of the food chain.

Food Inspection

Examination of food or food safety systems by the competent
authorities in the importing country, for the purposes of control

of production inputs, processes and final products through all
stages of food chain, to verify their conformity to the technical
regulations of Qatar, or approved alternative equivalent measures.

Food label

Any tag, brand, mark, pictorial or other descriptive matter, written,
printed, stencilled, marked, embossed or impressed on, or
attached to, a container of food.

Food Safety

Assurance that food will not cause harm to the consumer when it
is prepared and/or eaten according to its ended use. -




Food Suitability

Assurance that Food is acceptable for human consumption
according to its ended use. -

Food safety
management
system

A comprehensive system for all the procedures and control
measures to ensure food safety, including the application of good
hygiene practice (GHP), Hazard Analysis and Critical Control Point
(HACCP), and traceability.

Good Operational
Practices

A set of good practices related to food / feed and the
surrounding environment, including any process, which includes
good agricultural practices, good veterinary practices, good
hygiene practices, good manufacturing practice.

Food Traceability

The ability to follow the movement of a food through all stage(s)
of production, processing and distribution.

Hazard Analysis
and Critical
Control Points
(HACCP)

A scientific system which identifies, evaluates, and controls
hazards which are significant for food safety.

Halal Certificate

Certificate issued by the country of origin or country of
exportation accredited by Qatar, attesting that: the product
(such as meat, fat, gelatin, rennet, the broth) has been prepared
, produced and circulated in accordance with the rules of Islamic
Sharia law; or the food which contains animal products or by-
products is halal and has been produced in accordance with the
rules of Islamic Sharia law; and that the food has been handled
with equipment and instruments which are not against the
teachings of Islamic Sharia law and in accordance with the Qatar
technical regulations.

Halal Slaughtering
Certificate

Certificate issued by the country of origin accredited by Qatar,
attesting that: the animal has been slaughtered in accordance
with the rules of Islamic Sharia.

Hazard

A biological, chemical or physical agent in, or condition of, food
with the potential to cause an adverse health effect

Health Certificate

Certificate (paper or electronic) issued by the competent authority
in the country of origin or the country of exportation, attesting
that the safety (and suitability) of the consignment of food is

in accordance with the relevant technical regulations of Qatar
(including registration numbers of food establishments), or
approved alternative equivalent measures.




Health claim

Any representation on a food label, that states, suggests, or
implies that a relationship exists between a food or a constituent
of that food and health. It includes the following:

Nutrient function claims — a nutrition claim that describes the
physiological role of the nutrient in growth, development and
normal functions of the body

Other function claims — These claims concern specific beneficial
effects of the consumption of foods or their constituents, in

the context of the total diet on normal functions or biological
activities of the body. Such claims relate to a positive contribution
to health or to the improvement of a function or to modifying or
preserving health.

Reduction of disease risk claims — Claims relating the
consumption of a food or food constituent, in the context of the
total diet, to the reduced risk of developing a disease or health-
related condition.

Processed Food

Food items of one product type which have been subjected to
processing such as canning, cooking, freezing, dehydration or
milling but do not belong to the following categories: meat and
meat products; fish and fish products; milk and milk products;
eggs and egg products; honey or bee products.

Product Identity
Check

A visual inspection verifying all documents and certificates
accompanying the consignment and making sure they match the
product itself.

Importer

A person or legal entity importing food to Qatar.

List of contents

A packing List or invoice or any document issued by the exporting
company in the country of origin or country of export, which
describes and quantifies the food in the consignment.

A definitive quantity of a commodity produced essentially under

Lot/batch the same conditions have uniform characteristics such as origin,
producer, packer, markings, consignor, batch No. etc.
Microbial The presence of microorganisms, including pathogens and their

contamination

toxins, accidentally in food during handling within the food chain.

Milk Product

Is product obtained by any processing of milk, which may contain
food additives, and other ingredients functionally necessary for
the processing




Nutrition claim

Any representation on a food label which states, suggests or
implies that a food has particular nutritional properties including
but not limited to the energy value and to the content of protein,
fat and carbohydrates, as well as the content of vitamins and
minerals and includes:

Nutrient content claim is a nutrition claim that describes the level
of a nutrient contained in a food.

Nutrient comparative claim is a claim that compares the nutrient
levels and/or energy value of two or more foods.

Port of entry

Land, sea or airport customs border which is designated as an
entry point for shipments imported into Qatar.

Action taken by the competent authority to detain a consignment

P .
reven.tlve of food at the port of entry when the food is suspected of not
detention . . : : .
being compliant with Qatar technical regulations.
An actual physical evaluation (using sight, sense and smell) of
Physical food, label and packaging at the border of entry without the

examination/
Check

resource for laboratory analysis, including the visual inspection for
general conditions of the consignment and the product identity
check of its contents.

Release for re-
export

Action taken by the competent authority, under official controls, to
allow an importer to re-export a consignment not presenting any
health hazard of food in its entirety within a prescribed time limit,
having met all documentary and customs requirements, provided
that the food is not used during the holding time and availing
documents that prove the re-export of such consignment.

Where a consignment of food is found to be non-compliant with

Reserve Qatar requirements, the Competent Authority will issue a reserve

notification notification that states the reason for the reservation and the
product will be detained under official control.

Risk A function of the probability of an adverse health effect and the

severity of that effect, consequential to a hazard(s) in food.

Risk analysis

Organized decisions making process related to food safety,
based on a scientific basis and developing necessary precautions
to manage a process consisting of three components: risk
assessment, risk management and risk communication.

Sanitary measures

Any measure applied to protect human life or health within

the territory of the country from risks arising from additives,
contaminants, toxins or disease-causing organisms in food or
feedstuffs, or from risks arising from diseases carried by foods
which are animals, plants or products thereof or from risks arising
from any other hazards in foods.




Requirements

The criteria set down or required by the competent authorities
relating to trade in foodstuffs covering the protection of public
health, the protection of consumers and conditions of fair trading.

Standards

A document that lays down, for normal and frequent use, the rules
and instructions or characteristics of the products, operations or
relevant methods of production thereof, the adherence to which
shall not be compulsory. This document may include or examine
in particular the terms, definitions, packing and the marking or
labeling requirements to be applied to the products, operations
or the methods of production.

Statement of
entry (customs
declaration)

Document provided by the owner or his representative describing
the food to be imported and that is in accordance with the
relevant customs requirements of Qatar.

Technical Requirements issued by the QS (Qatar Standards) which are
regulations mandatory.
e e rature Total reading (paper or electronic) of temperatures during

readings Record
during transport

the transport of refrigerated and frozen food, through the
use of (Thermographs) devices to measure the circulating air
temperature or food temperature

Temporary release

Action taken by the competent authority, under official controls,
to allow, the importer to transfer a consignment of food from
the port of entry to a warehouse, pending issuance of an official
decision on release.

Conveyance

Any means including any part thereof, designated to transport
food whether by sea, land or air.—




For more information , please contact:
Port Health and Food Control Section
0097444070210

009744070211

0097444070209

0097444070226

0097444070236

Email: port.health@MOPH.GOV.QA
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