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NORWAY Reference number: 7500 008157

Country of dispatch:  NORWAY
Competent authority: NORWEGIAN FOOD SAFETY AUTHORITY, N-2381 BRUMUNDDAL, NORWAY

Inspection body: NORWEGIAN FOOD SAFETY Amom DISTRICT OFFICE
Phone: + 47 23 21 68 00 Facsimile: + 4723 21 68 01 E-mail: postmottak@mattilsynet.no
L Details identifying the fishery products

:; Dumt;:n ~ Specics S?m or type Type o'f Number of Net weight:
j’ Farsed .\:mimcic saimon/ T T ¥ ; o 3130.¢
y ‘ | Salme salar
* '
P §

161 3120.6
Sum:

Temp quired during storage and transport: +0 - +2 °C
I1. Provenance of the fishery products

IV. Attestation

The undersigned official inspector hereby certifies that the fishery products described above
1) have been handled, prepared, processed, marked, packaged, stored and transperted imaceesds
relevant provisions of Regulations (EC) No 178/2002, (EC) No 852/2004 (EC) No 853/2004 )(EC) No
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;

3) with the relevant provisions of the officia\Norwegian Quality RegulaE

relating to Fish and Fishery Products of 14 June 1996.

on 29.06.2015
KarolimeNybraten

On behalf of Chief Distlct Oificer

(Name wnd quabliateoes o captatn)
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V. Sanitary Attestation / Declaracion Sanitaria
ed official inspector hereby certifies that the fishery or aquaculture products described in point | a
d:

Elinspector oficial abajo firmante. certifica que los productos de la pesca y/o acuicullura identificados en el punto | son aplos para consumo humano y,

1. Theestablishment described in paint Il is approved by SERNAPESCA, and is under official control.
El establecimientc mencienado en el punto |1, esta aprobade por SERNAPESCAY se encuentra bajo el control oficial.

1
2. The products fulfil organoleptihemical and microbiogical requirements established by:
L os productos cumplen satisfactoriamente los estandares organoiépticos, parasitoldgicos. quimicos y microbioldgicos esta blecidos por:
2.1 The National Fisheries and Aquaculture Service of Chile. SERNAPESCAor,
El Servicio Nacional de Pesca y Acuicultura de Chile. SERNAPESCA o,
22 Provisions of agreements between the National Fisheries Service and the Competent Authority of the country of

destination.
Los acuerdos adquiridos entre Semapesca y la Autonidad Competente del pais destino.

3 The fishery or aquaculture products do not come from toxic species, and in case of marine biotoxins susceptible species, these

products fulfil international requirements recommended by CodexAlimentarius.
Los productos de la pesca o acuicultura no provienen de especies toxicas y en el caso de especies susceptibles a biotoxinas marinas, los
requerimientos de certificacion se basan en estandares internacionales recomendados por el CodexAlimentarius.

V. Remarks ?/Observaciones ?.

aquaﬁcproductshavebeanhandled prepared or process if 2d transparted under 2 compe :
consistently implemented and$&accordance with the roqummemalaiddowninCodexCodeofPracbceforFlshandFisl'nery,,;"
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