United States Food Safety Washington, D.C.
Department of and Inspection 20250
Agriculture Service

Letterhead Certificate for the Export of Pork Casings to Colombia

Date Issued: Certificate Number:

1.  The pork casings come from animals slaughtered in the United States / Las tripas de cerdo provienen de animales
sacrificados en los Estados Unidos.

2. The United States is free of Foot-and-Mouth Disease, Classic Swine Cholera, Porcine Vesicular Disease, and African
swine fever / Estados Unidos es libre de fiebre Aftosa, Peste Porcina Clésica, Enfermedad Vesicular Porcina y Fiebre
Porcina Africana.

3. The pork casings have been pickled (salted) for a minimum of 60 days prior to shipping / Las tripas han estado en
salmuera (saladas) por un minimo de 60 dias antes del embarque.

4.  The pork casings originate at federally certified slaughterhouses and processing plants that operate under continuous
inspection by the Food Safety and Inspection Service (FSIS) / Las tripas se originan en plantas de sacrificio y
procesamiento certificadas federalmente que operan bajo la inspeccion permanente del Food Safety and Inspection
Service (FSIS).

5. That the animals have been subject to ante mortem and post mortem inspection by a veterinarian from the official
animal health service / Que los animales han sido sometidos a inspeccion ante y post mortem por un médico
veterinario del servicio de sanidad animal official.

6.  The processing plant is located within a zone where there has not occurred any outbreak of infectious disease
epidemic that affects the species in the six (6) months prior to slaughter / La planta de procesamiento (o degtiello) esta
localizada en una zona donde no ha ocurrido ningun brote epidémico de enfermedades infecciosas que afecten la
especie, en los (6) meses anteriores al sacrificio.

7. That the manufacturing, packing, transportation, handling, and storage processes for the products comply with the
hygiene requirements of the U.S.A. including the precautions required to prevent contamination of the product / Que
el proceso de elaboracion, empaque, transporte, manipulaciény almacenamiento, de los productos cumplen con los
requerimientos de higiene de EE.UU., incluyendo las precauciones necesarias para evitar la contaminacion del
producto.

8.  That the product is fit for human consumption / Que el producto es apto para consumo humano.

9.  The label will contain the FSIS plant number, and production date / El rotulo contiene el numero FSIS de la plantay la
fecha de produccion.

10. The trucks and containers have been properly washed and disinfected with approved chemicals as authorized by the official
animal health service of the United States / Se ha lavado y desinfectado apropiadamente los camiones y contenedores con
productos autorizados por el servicio oficial de sanidad animal de los Estados Unidos.

Signature of Official Veterinarian:

Printed Name:

Title/Professional Degree:
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