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From: Warren, Jennifer
To: "Karen Barry"; "loretta.orourke@2sfg.com"
Cc: Dunne, Susan; Waldron, Kevin; Lawler, Catherine; Byrne, Pat; Bailey, Don; Corcoran, Robert; Boylan, Shay;


 Walshe, Mary; Callaghan, Paul; Casey, Kay; Stewart, Kenneth; Comiskey, Richard
Subject: Very Important South African Cheese Topping for Pizza Certificate Update
Date: 19 May 2017 16:18:00
Attachments: Veterinary Health Certificate for Dairy or Dairy-Based Products for Human Consumption to the Republic of


 South Africa_Final 05-2017.pdf


 
Dear Trader,
 
As you may be aware the South African Authorities have published a new Veterinary Health
 Certificate For Dairy Products For Human Consumption For Export From The Republic Of
 Ireland To South Africa for Other processed products processed in an approved
 meat/composite product establishment (e.g. cheese for Pizza topping). This is the only
 Veterinary Health Certificate that will be accepted by the South African Authorities for product
 arriving in South Africa on or after today (they may allow a short interim period for existing
 consignments in progress, this is not confirmed). This certificate should be completed for all
 new South African consignments. In cases where product have not yet cleared South African
 controls we may have to replace these old certificates on a case by case basis. Please contact
 us immediately at don.bailey@agriculture.gov.ie if you have consignments awaiting entry into
 South Africa.
 
The new South African certificate, Veterinary Health Certificate For Dairy or Dairy Based
 Products For Human Consumption to the Republic of South Africa, will be available to our Dairy
 Export System shortly. However, if you require this certificate prior to its upload please contact
 us directly at don.bailey@agriculture.gov.ie. This new certificate will be called New South
 African Veterinary Health Certificates on our system and you should complete the application
 in the normal fashion. Exporters must have a current South African Veterinary Import Number
 and this number must be stated in the Consignment Details.
 
At present, until this certificate is uploaded to our system we are only circulating this
 information to applicants that have recently sent product / made enquiries to South Africa. We
 will circulate more extensively to the trade at a later date. In the meantime, if there are
 interested parties within your organisation please re-circulate.
 
Please note in addition to this certificate you will also need your normal Pizza Veterinary
 Certificate.
 
Regards,
Don
 
Don Bailey,
Milk Policy and Trade (3Centre)
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Certificate No(3):          YY/XXXX 
 



Veterinary Health Certificate for Dairy or Dairy-Based Products for Human Consumption to the Republic of South Africa 
Consignment Details1 



Trader Reference  
Import Permit Number  
Consignor (name and address incl. Phone/fax)  
Consignee (name and address incl. Phone/fax)  
Generic Product Name  
Product Description  
Species  
Packer Approval/Registration No.  
Packer Details  
Manufacturer Approval/Registration No.  
Manufacturer Details  
Type of Packaging  
Total Net Weight  
Quantity  
Production Code(s)  
Production Date(s)  
Product Expiry Date  
Batch Serial No.  
Container/Seal Number  
Place of Dispatch  
Dispatch Date  
Date of Loading  
Means of Transport   
Destination  
Other  
I, the undersigned, an official veterinarian, authorised thereto by the Competent Authority, the Department of Agriculture, Food and the Marine of 
Ireland (country of origin and export) hereby certify that the dairy or dairy-based products mentioned overleaf comply with the following 
conditions: 
 



The product was manufactured by [(name of manufacturer)] from cow’s milk obtained from holdings under official sanitary control in 
the Republic of Ireland 



AND/OR 
The dairy and/or dairy-based products were legally imported into the exporting country, from ________________ (country authorized 
for Republic of South Africa2). 



 
The dairy and/or dairy-based products were processed at an establishment/facility officially approved for export by the Competent 
Authority of the Republic of Ireland, AND/OR (insert country). 
 
The milk used in the manufacture of the products described in this certificate originated from herds which, at the time of milk 
collection, were not subject to any animal health restrictions which officially prohibited the collection of milk from those herds. 
 
In the case of dairy or dairy products derived from ovine and/or caprine origin, the dairy and dairy products come from Scrapie free 
establishments (including the farm of origin). 



 
In the case of dairy and/or dairy-based products originating from areas where no outbreak of foot-and-mouth disease has occurred 
within the last 12 months prior to collection of the milk and where vaccination against foot-and-mouth disease have not been carried 
out in the 12 months prior to collection of the milk: 



The product has undergone the following heat treatment: 
I. Ultra high temperature treatment at 132ºC for 1 second; and/or 



II. Pasteurised at 72ºC for 15 seconds or 60ºC for 30 minutes; and/or 
III. Heat sterilised for 30 minutes at a pressure of 15 lbs (100kPa); and/or 
IV. An acidification process such that the pH value is lowered and kept below 6 for at least one hour. 



OR (delete as appropriate) 
 In the case of dairy and/or dairy-based products originating from areas where an outbreak of foot-and-mouth disease  has occurred 
 within the last 12 months prior to collection of the milk or which have carried out vaccination against foot-and-mouth disease in the 
 last 12 months prior to collection of the milk: 



The product is not a raw-milk cheese and has undergone the following heat treatment: 
I. Ultra high temperature treatment at 132ºC for at least 1 second; and/or 



II. An initial heat treatment having an effect at least equivalent to that achieved by pasteurisation at a temperature of at least 
72ºC for 15 seconds, so as to produce a negative reaction to the phosphatase test, followed by: 
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1. Consignment Details as supplied by the Applicant 
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Certificate No(3):          YY/XXXX 
 



a. A second heat treatment involving high-temperature pasteurisation, UHT or sterilisation, so as to produce a 
negative reaction to the peroxidase test; or 
 



b. In the case of milk powder or a dry milk-based product, a second heat treatment having an effect at least 
equivalent to that achieved by the first heat treatment, so as to produce a negative reaction to the phosphatase 
test, followed by a drying/desiccation process; or 



c. An acidification process such that the pH value is lowered and kept below 6 for at least one hour. 
 



In the case of cheese sourced from unpasteurised / raw milk, the country must be free from foot-and-mouth disease and the following 
controls need to be complied with (delete this clause if not applicable): 



I. The cheese was stored at an appropriate temperature for a period of not less than 90 days from the date of manufacture for 
long-extended life cheese (conté, cantal, Roquefort, Parmigiano Reggiano, Grana Padano, Provolone etc.) 



II. An acidification process such that the pH value was lowered and kept below 6 for at least one hour. 
III. The following matters were monitored during cheese production: 



a. pH during the acidification process, 
b. salt concentration, 
c. moisture content  



IV. After ripening for a period of at least 60 days, the product was tested for Listeria monocytogenes, with negative results.  
 



The dairy and/or dairy-based products and/or final product(s): 
I. do not contain any products derived from animals other than dairy or dairy-based products; AND 



II. do not contain any harmful additives and is unconditionally passed as fit for human consumption; AND 
III. do not, to the best of my knowledge and belief, constitute any danger of introducing infectious or contagious diseases into 



South Africa. 
 



With regard to the final product(s): 
The processing of products was done at the above mentioned facility, approved by the Department of Agriculture, Food and the 
Marine of the exporting country, and takes place under adequate hygienic conditions, which preclude contamination of raw 
materials and finished products; where efficient and adequate checks are carried out to ensure maintenance of microbiological and 
hygiene standards, and efficacy of treatment; and where appropriate health marking and identification of products are carried out. 
 
The manufacturing procedures were approved by the exporting country and were properly applied to ensure efficacy of treatment. 
 
Where appropriate, their wrappings or packaging, bear a mark proving that they all come from approved establishments. 
 
The storage and transport conditions are in compliance with acceptable hygiene standards to ensure temperature conservation 
relevant to the particular products. 



 
 
 
 
Done at: __________________________ 



 
 
 
on:__________________________ 



(Place) (Date) 
 
 
 



Signature of the Official Veterinarian: 



 
 
 
___________________________________ 



 . 
 
 
 
STAMP(4) 



 
 
 
___________________________________ 



 Name in Capital Letters, Rank and Title of the Signatory 
 



IMPORTANT NOTES: 
1. Consignment Details as supplied by the Applicant  
2. Authorised countries include: Argentina, Brazil, Uruguay, Chile, Canada, USA, New Zealand, Australia, Israel, Zimbabwe, Swaziland, 



Botswana, Namibia, Mozambique, Singapore, Latvia, Saudi Arabia (only UHT milk and milk powder), Kenya, Malaysia, Thailand, 
Norway, Switzerland, Ukraine and European Union member states (only facilities registered for trade within the Union and complying 
with all the relevant European Union Directives) 



3. The certificate number must appear on all pages of the certificate 
4. The certificate must be stamped and signed in a colour different to the printing 



____________________________________________________________________________________ 
1. Consignment Details as supplied by the Applicant 



Caution: Certificate invalid unless bearing the official Stamp 
of the  Department of Agriculture, Food and the Marine 
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