(kem theo cong van so

Phu luc

Huéng dan mot s6 ndi dung yéu cau theo Mau chimg thu méi cia New Zealand

/CCPT-ATTP ngay

/6/2023 ciia Cuc Chdt lwong, Ché bién va Phdt trién thi truong)

TT Noi dung yéu ciu chirng nhin trong Ching thw Thong tin phuc vu cho ngi dung chirng nhin
Non-.salmonid.ﬁsh products commercially packaged | Théng tin vé& quy céch bao goi ban 1¢ truc tiép, khbi
for direct retail sale lwong bao gbi
(i)  Not more than 1.0 kg or 1.0 litre (delete where ' '
not applicable); or - Cung cép ching chi cho phép nhdp khau (import
(i) More than 1.0 kg or 1.0 litre (delete where not permit) (theo Khodn 1.9 Tiéu chudn) dbi véi muc ii, iii
applicable)
L. [Note: The importer must have an import permit for

this option.],; or

(i11) The consignment includes packages with net

content of not more than 1.0 kg or 1.0 litre and more

than 1.0 kg or 1.0 litre (delete where not applicable)

[Note: The importer must have an import permit for

this option.]

Heat-treated non-galmqmd fish products , - Tén thuong mai/tén khoa hoc cua loai thuy san, ddm

a. The product is derived from a fish species that bao khong thudc ho Salmonidac

does not belong to the family Salmonidae. R ‘

b. The product has been heat treated to one of the - Thong tin ho so ki€ém soat vé nhiét d va thoi gian xur
5 following time/temperature parameters: Iy nhiét cia 16 hang theo dap ung quy dinh tai tiéu

1. Heat treated to a minimum core temperature of
85°C for a period of not less than 15 minutes (delete
where not applicable); or
11. Heat treated to a minimum core temperature of
90°C for a period of not less than 10 minutes (delete

chuan




TT Noi dung yéu ciu chirng nhén trong Chirng thu Thong tin phuc vu cho ndi dung chitrng nhian
where not applicable).
Dried non-salmoan ﬁsh products . - Tén thuong mai/tén khoa hoc cua loai thuy san, dam
a. The product is derived from a fish species that bio khéne thude ho Salmonidae
does not belong to the family Salmonidae. & R .
b. The product is eviscerated fish. - Thong tin ho so kiém soat vé nhiét do va thoi gian xur
3 C. The product was mechanically dried at a Iy nhiét cta 16 hang theo dap ung quy dinh tai tiéu
minimum core temperature of 100°C for a period of not | chuan
less than 30 minutes. . PO o
- San pham da duoc bod rudt
Non-salmonid ﬁSh_ SkinfOff fish fillets , - Tén thuong mai/tén khoa hoc cua loai thiy san, dam
a. The product is derived from a fish species that . A A : £o o 1 .
) : bao khong thudc ho Salmonidae (doi voi chung nhdn
does not belong to the family Salmonidae, and _ AR e , .
: . tai Muc a) hoac tén khoa hoc loai ca va ho ca quy dinh
1.Has been frozen to a minimum core temperature of S p LoE A
-20°C for a period of not less than 168 hours prior to trqng Schedule 7 cua Tiéu chuan (doi voi chimg nhdn
transport (delete where not applicable); and/or tai Muc b).
ii-Wﬂi be frozen to a minimum core temperature of - Thong tin hd so kiém soat vé nhiét do va thoi gian xir
-20°C for a period of not less thgn 168 hogrs durmg Iy nhiét cia 16 hang theo dap tng quy dinh tai tiéu
4. transport (delete where not applicable) (bill of lading

or data logs of temperature records of the
refrigerated container must be submitted to MPI for
biosecurity clearance). or

b. The product is derived from______
full scientific name of the fish species> that
belongs to the family__ <write the name of the fish
family>, which is listed in Schedule 7 of New
Zealand’s Import Health Standard: Aquatic Animal

<write the

chuan




TT Noi dung yéu ciu chirng nhén trong Chirng thu Thong tin phuc vu cho ndi dung chitrng nhian
Products (delete where not applicable).
Low'r}lflll(’ norgsa!mo(;llq ﬁzhfproducts it - Tén thuong mai/tén khoa hoc cua loai thiy san trong
a. e product is derived from write e A 2 X o, i
the full sci er; tific name of the fish SWhat Schedule 4 cua Tiéu chuap (doi voi churng nhdn tai Muc
belongs to the family <write the a), trong Schedule 5 (doi véi chirng nhan tai Muc b),
name of the fish family>, which is listed in Schedule 4 trong Schedule 6 (d6i voi chimg nhan tai Muc c)
of New Zealand’s Import Health Standard: Aquatic - Théng tin hd so kiém soat vé nhiét do va thoi gian
Ismma"ll“ 1}: T oducc'its - derived f déng lanh ctia 16 hang theo quy dinh tai tiéu chuan.
: e product is derived from <write
the full scientific name of the fish species>, a fish
species listed in Schedule 5 of New Zealand’s Import
Health Standard: Aquatic Animal Products (delete
where not applicable), and
5 1.Has been frozen to a minimum core temperature of

-18°C for a period of not less than 168 hours prior to
transport (delete where not applicable); or

1. Will be frozen to a minimum core temperature of
-18°C for a period of not less than 168 hours during
transport (delete where not applicable) (bill of lading
or data logs of temperature records of the
refrigerated container must be submitted to MPI for
biosecurity clearance).
C. The product is derived from <write
the full scientific name of the fish species>, a fish
species listed in Schedule 6 of New Zealand’s Import
Health Standard: Aquatic Animal Products (delete
where not applicable); and




TT

Noi dung yéu ciu ching nhén trong Chirng thu

Thong tin phuc vu cho ndi dung chirng nhian

1.Has been frozen to a minimum core temperature of
-18°C for a period of not less than four months prior
to transport (delete where not applicable); and/or

11.Will be frozen to a minimum core temperature of
-18°C for a period of not less than four months during
transport (delete where not applicable) (bill of lading
or data logs of temperature records of the
refrigerated container must be submitted to MPI for
biosecurity clearance).

Crustacean products commercially packaged for
direct retail sale
a. Each package has a net content of:
1.Not more than 1.0 kg or 1.0 litre (delete where not

applicable); or

ii.More than 1.0 kg or 1.0 litre (delete where not
applicable) [Note: The importer must have an
import permit for this option.]

i11. The consignment includes packages with net content
of not more than 1.0 kg or 1.0 litre and more than
1.0 kg or 1.0 litre (delete where not applicable)
[Note: The importer must have an import permit for
this option.]

- Cac ndi dung vé bao goi ban 1¢ truc tiép, khdi luong
bao goi.

- Cung cép chung chi cho phép nhap khau import

Heat-treated crustacean products

a. The product is derived from

<write the full scientific name of the crustacean
species>, which is listed in Schedule 8 of New
Zealand’s Import Health Standard: Aquatic

- Thong tin tén khoa hoc loai gidp xac quy dinh trong
Phu luc 8.

- Tai li€u ghi chép nhiét do va thoi gian xur Iy nhiét cua
16 hang theo quy dinh tai tiéu chuan.




Noi dung yéu ciu ching nhén trong Chirng thu Thong tin phuc vu cho ngi dung chirng nhian

Animal Products (delete where not applicable),
and

1.Was heat treated to a minimum core
temperature of 100°C for period of not less
than one minute (delete where not
applicable); or

i1.Was heat treated to a minimum core
temperature of 90°C for a period of not less
than 10 minutes (delete where not
applicable).
b. The product is derived from <write
the full scientific name of the crustacean
species>, which is NOT listed in Schedule 8 of
New Zealand’s Import Health Standard: Aquatic
Animal Products, and was heat-treated until the
protein in the crustacean meat is coagulated
(delete where not applicable).

Frozen crustacean products - Thong tin tén khoa hoc loai gidp xac quy dinh trong

a. The product is derived from Phu luc 8

_<write the full scientific name of the crustacean R

species>, which is listed in Schedule 8 of New - Tai liéu ghi chép nhiét do va thoi gian dong lanh cua
Zealand’s Import Health Standard: Aquatic 16 hang theo quy dinh tai tiéu chuan.

Animal Products and has been frozen to a
minimum core temperature of -20°C for a period
of not less than 72 hours (Delete where not
applicable).

b. The product is derived from
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Noi dung yéu ciu ching nhén trong Chirng thu

Thong tin phuc vu cho ngi dung chirng nhian

_ <write the full scientific name of the crustacean
species>, which is NOT listed in Schedule 8 of
New Zealand’s Import Health Standard: Aquatic
Animal Products and has been frozen to a
minimum core temperature of -18°C for a period
of not less than 12 hours (Delete where not
applicable).

Haliotis spp. (abalone) products

a. The product is meat derived only from Haliotis
spp. (abalone).

b. The shells of the Haliotis spp. (abalone) have
been removed.

C. The Haliotis spp. (abalone) meat has been
heat-treated to a minimum core temperature of

55°C for a period of not less than 10 minutes.

- Tai li¢u ghi chép nhiét d6 va thoi gian xur Iy nhi¢t cua
16 hang theo quy dinh tai tiéu chuan.

10.

Mollusc products other than Haliotis spp. (abalone)
(a)  The product is derived from a mollusc species
that is not a Haliotis spp. (abalone).

(b)  The mollusc meat is cooked, dried, or frozen
(delete the inapplicable processing options).

(c)  For mollusc species that have an external shell,
the shell has been removed (delete where not
applicable); or:

(i)  The shells were removed then cleaned and
sanitized, and the mollusc meat put back on to the
cleaned and sanitised shells (delete where not
applicable) [Note: The importer must have an

- Thong tin vé viéc loai bé vo ddi v6i ching nhan tai
muc c.i va ching chi cho phép nhap khau khi c¢6 chimg
nhan dugc phép nhap khau- import permit (theo Khodn
1.9 Tiéu chudn)




TT Noi dung yéu ciu ching nhén trong Chirng thu Thong tin phuc vu cho ngi dung chirng nhian

import permit for this option|].
Aquatic animal meal / aquatic animal oil _ Tai lidu ghi chép nhiét d va thdi gian xi Iy nhiét ciia
(a)  The product is derived only from aquatic animal | ., . : A 2

: 16 hang theo quy dinh tai ti€u chuan.
species.
(b)  The product was heat treated at a minimum
core temperature of 80°C for a period of no less
than 20 minutes.

I1.

* Chi chung nhan khi noi dung phu hop

** Tiéu chudn doi véi san pham thiy san nhdp khdau vao New Zealand tham chiéu - New Zealand's Import Health Standard: Aquatic
Animal Products -AQUAPROD.GEN IHS



