
UNITED STATES DEPARTMENT OF AGRICULTURE
ANIMAL AND PLANT HEALTH INSPECTION SERVICE

HEALTH CERTIFICATE
EXPORT CERTIFICATE

ANIMAL PRODUCTS
 

   This certificate is for Veterinary purposes only. It is valid for 30 days after the date of signature (in the case of transport by ship or rail, the time is
   prolonged by the time of the voyage).

   This is to certify that rinderpest, foot-and-mouth disease, classical swine fever,
swine vesicular disease, African swine fever, and contagious bovine
   pleuropneumonia do not exist in the United States of America.

ADDITIONAL DECLARATION

                   (SIGNATURE OF ENDORSING
OFFICIAL)                                                       (TYPED NAME)                                                  (TITLE OF ENDORSING OFFICIAL)

                                                                                                 DESCRIPTION OF THE CONSIGNMENT
   NAME AND ADDRESS OF EXPORTER                                                                                                                                                     NAME AND ADDRESS OF CONSIGNEE 

   PRODUCT (quantity, unit of measure, and kind)

                                         FOR OFFICIAL USE ONLY

          

PORT

DATE
AND NO.

This office has on file a notarized affidavit from True Cheese company verifying the accuracy of the statements below:

Pestis des petits ruminants does not exist in the United States.  The United States is free of lumpy skin disease.

The milk or milk products used in the manufacture of this product were obtained from animals that appeared to be clinically healthy at the time of milking.

The dairy product is fit for human and consumption.

The processing plant from which the dairy product originates is approved and monitored by AMS.

the products were manufactured under hygenic and sanitary condistions in accoredance with US laws and regulations.

The product has been packed in new containers in a manner intended to prevent contamination or spoilage.

Certified materials have been subjected to a pasteurization process of a least 160 degrees F for at least 30 minutes.  

This lot of product was tested for listeria and all test results were negative.
The above statements are the truth.

                                                                        [INSERT HERE SCRIPT "JOE SMITH, PRES."
                                                                        Joe Smith, President 
                                                                        True Cheese Company
        

Joe Smith, President
True Cheese Company
270 Dairy Lane
Cowtown, NE  53190

Gradia Omeryo, President
Sac Au Lait Company
97400 Neve Lane
Soprera, New Azalea 78005
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