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s¢ | President, Bangladesh Fruits, Vegetables & Allied Products Exporters Association, 28/1/C, To
yenbee Circular Road, Rahmania International Complex, (5th Floor), Room No:11, 12 Motijheel C/
A, Dhaka-1000.

bfvapea.association@gmail.com

su1 Managing Director, Hashem Foods ltd, 2, Indira road, Shezan Point (Sth Floor), Farmgate, Dha
ka-1215

Export24@sajeebgroup.com |

»a1 Managing Director, Danish Condensed Milk Bangladesh itd, Shanta western Tower, L-13, Bir
Uttam Mir Shawkat road, 186 Tejgaon,l/A, Dhaka-1208

singha@psgbd.com|

M1 Managing Director, Danish Foods [td, 13, Bir Uttam Mir Shawkat road, 186 Tejgaon,l/A, Dhaka
-1208

singha@psgbd.com|

y» 1 Managing Director, Tanveer Food Itd, Fresh villa, House#15, Road#34, Gulshani#1, Dhaka#12
12

hasan.mehedi@meghnagroup.com , taifdig@meghnagroup.biz |

301 Managing Director, Zisan Food & Beverage limited, House#710(1-A), Road#10, Avenue-3, Mir
pur DOHS, Mirpur, Dhaka-1216

zisanfbl@gmail.com

23 | Managing Director, ACI Foods Itd, ACI centre, 245 Tejgoan Industrial Area, Dhaka
dipuahmed®@aci-bd.com

33 | Managing Director, Alin Food Products Ltd., Bhuiyan Center(2nd floor),68, Dilkusha C/A, Moti
heel, Dhaka-1000

impori@alinfoods.com1

391 Managing Director, Akijfood & Beverage Ltd, AkijChamber, 73 Dilkusha,C/a, Dhaka. , Factory
: Barbaria, Krishnapura,Dhamral,Dhaka

pulok.afbl@akijnet, Shakhawat.atbl@akiinet:

28 1 24 Jsia Fwst, S @t Ffse, wifee 2w, sob A9 Taw 7o, weim B @i, owis
, BIS!

abl@akiinet|

2¢ | Managing Director, Bangas ltd, South Avenue Tower (6th Floor), House#50, Road#03, Gulsha
n Avenue, Gulshan-1, Dhaka-1212

mithun@toyopureknit.com , haminbangas@gmail.com |

W1 Managing Director, Igloo Foods Itd., Monem Business District, 111,Bir Uttam C.R. Dutta Road,
Level-13,Karwan bazaar, Dhaka

shamim.ahamed@amlbd.com|

241 Managing Director, Oviat Food & Beverage [ndustries Itd, 139,Shadharan Bima Bhaban-2,(Flo
or-6), MOtijheel C/A,Dhaka-1000

info@oviptfood.com1

b | Managing Director, Ena Food and Beverage Limited, House-3, Road 17, Block-E, Banani, Dha
ka

info@enafood.com , info@suﬁvalleybd.coml

3% | Managing Director, Agricultural Marketing Co Lid., GA-105/1,Pran Centre, Middle badda, Dhak
a-1212

pranexp@prangroup.com, mkig772@prangroup.com, mkigs7@prangroup.com |
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wo | Managing Director, Banga Millers Itd, GA-105/1,Pran Centre, Middle badda, Dhaka-1212
pranexp@prangroup.com, mkig772@prangroup.com, mktg57@prangroup.com|

03 | Managing Director, Mymensingh Agro itd, GA-105/1,Pran Centre, Middle badda, Dhaka-1212
pranexp@prangroup.corn, mkig772@prangroup.com, mktg57@prangroup.com !

w | Managing Director, Pran Agro ltd, GA-105/1,Pran Centre, Middle badda, Dhaka-1212
pranexp@prangroup.cotn, crd@prangroup.com!

9| Managing Director, PRAN Exports Ltd, GA-105/1,Pran Centre, Middle badda, Dhaka-1212
pranexp@prangroup.com,mkig162@prangroup.com,pranexp@prangroup.com, mkig772@prangro
up.com, mkigs7@prangroup.com|

08 | Managing Director, Eurasia Food Processing (BD) itd, Gouripur, Ashulia, Savar,Dhaka
info@eurofoods-bd.com , kamrul@urofoods-bd.com 1

we¢ | Managing Director, Square Food & Beverage Itd, Square Centre, 48 Mohakhali, C/A,Dhaka-12
12

moin@sguaregroup.com, tifatsayed@squaregroup.com |

Wb | Managing Director, S.S food Itd, Nasir Uddin Tower (10th floor),Flat No#10,104/1,Kakrail,Dhak
a-1000

ssfoodco.bd@gmail.comi|

w9 | Managing Director, Kazi food Industries Itd, Ahmed & kazi tower, House#35, Road#02, Dhanm
ondi, Dhaka

shahadat.export@kazifood.com, mdshahadat063@yahoo.com|

Wb | Managing Director, Elson foods (BD) Ltd, House no: 12,Road no:16/A, Gulshan -1, Dhaka-121
2

elsonfoods@gmail.com

s | Managing Director, Halda Valley Food & Beverage Lid, 6/A, Y/N Center, Road113, Gulshan, D
haka

shamim@haldavalley.co, zahid@haldavalley.com «3g,

801 Managing Director, Thai Food Products, House#209, Road#02, Sugondha R/A, Panchlaish, C
hattogram

mamun.babu@gamil.com|
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" Date! 03.12.2025

pi%4

M, Mahbubur Rahman ~ A
Honourable Secretary

Ministry of Commerce Swafemp | — gﬁgh
Thg P.cop]e’s Republic of Bangladesh E = T
Building No. 03, Bangladesh Secretariat, Dhaka, e il CERE

.Suhjcct: A Lettcr from the Ministry of Agriculture xmm;‘m ) cctnrnll General of Food and
C?nl!'(ﬂ Republic of Tiirkive, Introducing Approved Establishmeilt System of the Republic of
wwgﬁxport of Dairv Products, Fish and Aquatic Products, Gelatin,
and Collagen Intended for Homan Consumption to Tiirkive,

Dear Sir,

The Office t?f Commiercial Counsellor, Embassy of The Republic of Turkiye in Dhaka, Bangladesh,
presents its highest regards to you and your Esteemed Authority.

In reference to our letter dated 01}09.2025 regarding the mandatory requirements for the export of dairy
products, fish and aquatic products, gelatin, and collagen intended for human consumption to Turkiye, I
am kindly Torwarding a lettér from The Ministry o Agriculiure and Forestry, Directorate General of Food
and Control, Republic of Tlrkiye, regarding the establishment of “Approved Establishnient System of
the Republic of Turkiye (TROIS)” which has becen created to compose a list of approved

countries/establishments.

| have attached the letter and relevant documents with this letter for your kind perusal.

In this regard, it is kindly requested to your Esteemed Authority to share this information with the

relevant Authorities for appropriate measures.
— [}\A [-———=

Bilal BELYURT
CommgyeiatGounsellor

Please accept the assurance of my highest consideration.

Sincerely Yours,

Encl:
o Official Letter and Attach

Py Ty

haka, Office of The Commercial Counsellor, Plot 6, Madani Avenue

Embassy of The Republic of Tiirkiye in D
0241080650 Email: dakka@ticaret.gov.tr

Baridhara Dhaka-1212 Tel: +8809604800118, Fax: +88

@ CamScanner




THE REPUBLIC OF TURKIYE _
THE MINISTRY OF AGRICULTURE AND FORESTRY
General Dikectoraté:of Food and Control

Number  :10724253-724.01.01- 22433175 . 21112025
Subject : Creating a Country/Establishment List for the Importation of Certain Foods of
Animat Origin

To Whom  : To the Competent Authority of the Relevant Country

Dear Sir, Madam, ]

The Ministry of Agriculture and Forestry, Directorate General for Food and Control, extends
its deepest respects to your services.

As known, all countries have been informed via our official letter dated 19/08/2025 with
' reference number 20662898 that as of Ist Jamiary 2026 certaif animal products (dairy products;)
fishery and aquaculture products, gelatin anid collagen listéd i Annex 1) intended for exportito’
the Republic of Tiirkiye would be allowed for export only fom establishments included in the!
approved countrv/establishment list. '

Following notifications, we have ~stablished the “Approved Establishment System of the
Republic of Turkiye™ namely (TRO1S) in scope of our studies to compose a list of approved
country/establishments for the export of foods of animal origin and other products subject to
veterinary controls upon entry into the country by registering establishments which is accessible
on the following address htips://trois.larimorman.cov.tr for announcement to all countries.

Approval procedure by our Directorate General will continue and following documents are
requested from competent authority of ‘exporting countries for approval of establishments
wishing to export dairy, fishery, aquaculture products, pelating and collagen for human
consumption to the Republic of Tiirkiye. The documents should be sent to our Ministry both;
via diplomatic way and via email to hayvansalurunithalat/@itarimorman.gov.tr

- For establishments already registered in TRACES NT system; the table in Annex 2 and the
checklist in Annex 3. -

Vz& - For establishments not registered in TRACES NT system; the table in Annex 4 and the
establishment information form and checklist I Annex 5.

-()\‘d i - to ensure faster communication the contact, details of the relevant person at competent
4

authority as listed in Annex 6.

-f'}k( Following the verification of the documents and information submitted, establishments
registered in the TRACES NT system will be added to the list directly, if deemed appropriate..

Establishments not incded in the TRACES NT system will be added to the list if the requested

documents are submitted and if deemed appropriate following an on-site inspection.

In case of a modification in the namc/address information of establishments
registered/unregistered in the TRACES NT system, removal of an establishment registered in
the TRACES NT system or suspension/cancellation of the approval of an establishment not
registered in the TRACES NT system by your authority, your kind notification by your
competent authority is requested to our Ministry without delay so that the necessary updates
can be made as well on TROIS.

CamScanner




THE REPUBLIC OF TURKIYE
THE MINISTRY OF AGRICULTURE AND FORESTRY
General Dircctoratq of Food and Confrol

As of 1 Januiry 2026, veterinary health certificates should not be issued for the export of dairy
products, fishery and aquaculture products, and gelatin and collagen for human consumption {o
our coudtry from countries/establishments not listed in the htips:Hlrois.arimornin. LoV iy
(TROIS) system (including those registered in the TRACES NT system).

Thank youywﬁ!fohr cooperation,
SincefelyYours,

“rsin DILBER
Director General

ENC;

Annex 1: List of HS codes of daity products/fishery and aquaculture products/gelatine /collagen
for human consumption ¢

Annex 2: Table of establishments (registered in TRACES NT)

Annex 3: Establishment-Related check-list

Annex 4: Table of establishments {not registered in TRACES NT)

Annex 5: Establishment-Related preliminary information form and check-list

Annex 6: Contact details of the representative of the competent authority

Eskischir Yolu Uzeri 9, Km-Gankaya- Ankara-TURKIYE
Office phone/Fax: +90312 258 76 12/0312 258 76 91
E-mail Address: hayvansalurunithaloligiarimorman.gov.tr

-
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|
Annex-1

' CUSTOMS TARIFE POSITION LIST FOR DAIRY PRODUCTS, FISHERY AND AQUACULTURE PRODUCTS AND
INTENDED FOR HUMAN CONSUMPTION

i CUS‘!;T»;;:} ariff )

Posltion

GELATIN AND COLLAGEN

_{Dcﬁnﬁ‘fsn al‘Cusu;ms'

Explanitions

ot

FISH AND CRUSTACEANS, MOLLUSCS AND OTHER AQUATIC INVERTEBRATES
PREPARATIONS OF FISH, OF CRUSTACEANS, MOLLUSCS OR OTHER AQUATIC INVERTEBRATES .

' (208.90.70.00.00

Frog legs

All v

0302

Q302

0308
!

Fish, fresh or.chiiled, excluding fish fillets and other fish meat
, ol heading 0304:

All

Fish, frozen, excluding fish filtets and other fisn meat of
head'ng 0304

All

" Fish fillets and other fish meat {whether or not minced),
fresh, chilled or frozen:

Al

! 0305

Fish, dried, salted or in brine; smoked fish, whether or not
tooked before or during the smoking process: .

All

P o

0306

Crustaceans, whether in shell or not, live, fresh, ¢hilled,
) frozen, dried, salted or in brine; smoked crustaceans,
whether in shell or net, whether or not cooked before or
durlng the.smoking process; crustaceans, in shell, cooked by
{ steaming or by boiling in water, whether or not chilled,
| trozen, died, salted or in brine:

Except Live -

| 0307

0308

|'Molluscs, whether [n shell or not, live, fresh, chilléd, frozen,
dried, salted or in brine; smoked molluscs, whether Inshell or
not, whether or not cooked before or during the smoking .

Except Live

_ process: N ) _
Aquatic invertebrates ather than crustaceans and molluscs,
five, {resh, chiiled, frozen, dried, salted or in brine; smoked
aquatic invertebrales other than crustaceans and moliuscs,
whether or not cooked before or during the smoking process

Except Live

4
e
£

o!

305

Flours, meals and pellets of fish, crustaceans, molluses and
other aquatit invertebrates, fit for human consumptlon:

All

{ 1504

1516

. ——

Eats and oils and their fractions, of fish or marine mammals,
whether or got refined, but not chemically modified:

All

Ani&al, vegetable or microblal fats and oils and their
fractions, partly or wholly hydrogenated, inter-esterified,
re-aslerified or elaidinised, whether or not refined, but not

further prepored:

Only Fish Oilf Omega-3 Fatty

1518

Animal, vegetable or microbial fats and ells and their
fractions, bolled, oxidised, dehydrated, sulphurised, blown,
polymerised by heat in vacuum or In Inert gas or otherwise
chemically modified, excluding those of heading 1516;
inedible mixtures or preparations of animal, vegetable or
microbial fats or oils or of fractions of different fats of oils of
this chapler, not elsewhere specified or included:

Only Fish Oil

1603

Extracts and julces of meat, fish or crustaceans, molluscs or
olher aguatlc Invertebrales:

All

1604

| prepared from flsh eggs:

Prepared or presecved fish; caviar and caviar substitutes

All

:
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" Annex-t
@

N

- +)
! 1605 1 Crustaceans, molluscs and other aguatic invertebrates, Al
peepared or preserved:
. DAIRY PRODUCTS
0401 Milk and cream, not concentrated nar containing added All i
sugar or other sweetening matter: i
0402 Milk and cream, concentrated or containing added sugaror | All 1
other sweeiéning matter
D403 Yogurt; buttermilk, curdled milk and cream, kephir and other Al
fermented or acidified milk and tream, whether or not
concentrated or containtng added sugar or other sweetening -
matter or flavoured or containing added fruit, nuts or cocoa .
0404 Whey, whether or not concentrated or containing added | All
sugar ar other sweelening matter; products consisting of »
natural milk constitvents, whether or not contalning added
sugar or other sweetening matter, not elsewhere specified or 1
included . .
0405 Butter and other fats and olls derived from milk; dairy All i
- spreads, '
0406 Cheeseandcurd i Al .
1702 Other sugars, inn:v['fl‘ti“ing—chEulically pure laclose, maltuse, | Only Lactose and lactose- y
glucose and fruclose, in solid form; sugar syrups nol | containing mixtures for t
- containing added flavouring or colouring matter; artificial | human consumption i
honey, whether or not mixed with natural honey; caramel |
g 2105 Ice cream and other edible ice, whether or not containing Only if containing products of |
.| cocoa animal origin, ‘
3501 Caseln, caseinates and other casein derlvatives; All 41
3502 Albumins {including concentrates of two or more whey Only milk albumin
proteins, containing by weight inore than 80 % whey
| proteins, calculated on the dry matter), albuminates and 0
| other albumin derivatives: -
3504 Peptones and thelr derivatives; other proteln substances and | Only Milk Protein .
thelr derivatives, not elsewhere specified or included; hide i
powder, whether or not chromed: :l
{
GELATINE INTENDED FOR HUMAN CONSUMPTION *
3503 Gelatin {Including gelatin in rectangular (including square) Only Gelatin, gelatin \
sheets, whether or not surface-worked or coloured} and derivatives

gelatin derjvatives; isinglass; other glues of animal origin,
excluding casein glues of heading 3501:

S S \ ’,

9602.00.00,10.00 Gelatin capsules Empty gelatin capsules for a

food intended for human i
consumption only

. a me W ArmEe PF
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Annex-

COLLAGEN INTENDED FOR HUMAN CONSUMPTION

3504

| Peptones and thelr derlvatives; other protein substances and | Only Coliagen

| their derivatives, not elsewhere specified or Included; hide

391710

i powder, whether or not chromed:
| Tubes, pipes and hoses, and fittings therefar (for example,
1 Joints, elbows, flanges), of plastics:

Only Collagen casing

¥
¢
¢
t
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a
Annex<3 A
ESTABLISHMENT-RELATED CHECKLIST
ESTABLISHMENT INFORMATION
Nanme of the Establisluneat: . -
Adress of the Establishment: . o
Establishment Regisiration/Approval Number: P : :
MINIMUM TECHNICAL, HYGIENICAL AND INFRASTRUCTURAL REQUIREMENTS WHICH AN N
FSTABLISHMENT SHOULD HAVE . ]
PART 1 - il .| . YES NO
A- GENERAL CONSIDERATIONS B T = c
a) Is the establishment set up in a place thint will not 1éd t6 the contamination ahd T oa 4|
pollution? i L L.
b} Is the establishmeint clean and in podd condition? Does it have a tegular fiaintenance 3} ' o
and repairs? . e
¢) Have the pucessury arrangements been made for the evacuation of réin and wash water?{ .. © 2
¢) Have all conneetions of the extémul ficade of the buildig, inclding corrugated
structures, been construeted «in a way to prevent the housing of birds, insects and rodents? n o
d) Has the design and plan of the rooms where the [ood is prepared, subjected 10 treatment
or processed been designed in a way Lo cnable the practices of good food hygiene including
the protection against the contamination during processes and between processes including
the ronems whete transport vehicles are situated? a o
€) Does tiie establishiment prevent or minimize the airborne contamination? - G 7 J. = o
fy Has the establishment been-constructed in a way to prevent the coneentration, drop, dirt a 7 o
and mildew accumulation? “ . _
£) Hus the establishment been construcied in a way o prevent the contact with toxic.
substances and not 1o allow the particles to fall into the food? ) G g
£) Fur usc in necessary eases, are there separate washing units for food apart from hand- ’ :
washing units? u} 21
h) Have the sinks and other equipment used for washing of food been designed in a way
easily cleanable and disinficiable? . . O 8]
1) Have the toilets been designed not 1o open directly into the rooms where the food is s] o
rocessed? N
1) Does the identification mark exist in accordance with the food legisfation? ja! o)
j) Is the food profeeted against contamination during all stages of production, processing s ' ul
and distribution?
k) Have necessary measures been taken in the establishment not to use raw materials or
cemporients which niake the final product inappropriate for human consumption in the
production af munufactured products {parasites, pathogenic microorganisms, toxins, ete.)? 5 o
B - FLOOR-WALL-CEILING STRUCTURE YES . NO
a) Have the wall surfacey been desipned in a form solid, casily cleanable and disinfectable
il necessary? o a
b) Have the wall surfaces been made of waterproof, non-absorbent, washable and non- 0 fa:
toxic materials?
¢} Does the wall have a sinooth surlace up tu a certain height appropriate for operations? § (4]
¢} Have the floor surfaces been designed in a form solid, casily cleanable and
disinfrctable? _ " -
d) Have the floor surfaces been made ol waterproof, non-absorbent, washable and non-
toxic materials? . o o
e) Have the floor surfaces been designed to allow adequate drainage? o .0
f) Have the ceilings or the i?ncr surface of the rodf where the ceiling does not exist and o |
construction elements or equipment in-the raof or ceiling been constructed in a way to
prevent the dirt aecumulation, concentration, development af enwanted mold and to
prevent the particles to fall into the food? :
e- WASTEWAY CHANNELS AND DRAINAGES YES NO

-
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\a) Has the drsintae system been designed i avoid the risk of contamination?

1) Yo the case that drainage chanacks are fully o partially open, have these channels been
designed in 2 way to preveat the flow of waste from contaminated areas to clezn areas
and especially 1owards vr inside the areas where the food is treated which constitutes a
High rivk 1o the end cansuines?

- DOORS AND WINDOWS

YES

a) Have all docfs been made of cleanable, disinfeclable, smooth and rion-absorbent
materigls?

"|b) Have windows and other openings been builtin such a way topresent the
avcamitlation of dir? .

¢) Docs the equipment whiich can be easily removed with cleaning purposes exist o
windews apeing Lo ouldoor environment I atder to prevent the entry of insects and
Todents, where necessary?

4) Discs the gates of raw material aceeptance and final product exit have a sysiem like the
farticutased system in erderto prc\cmcunlmnination?

r

- VENTILATION / AIR CONDITIONING

YES

a) Have appeopriate arsd adequate nalwral of mechanical ventilaion systems beer:
available?

b} Il any, have mechamical ventilation schemes been designed in a way 1o provide airflow
from clean areas to dirty arcas and nck to direct the air circelation towards (he desks?

¢} Has the ventilztion systemn been placed in 2 way to access easily to filters and pans that
need o be cleaned and replaced nad not tohave g2p en the edge?

€. LIGHTING SYSTEM

YES

B) Ha the adequate, Tateral and £ or arfical lighting which will not affect the product,
that will 5ot change the natural siructure and color afthe product been provided?

n

4

{b) Have all lamps beei encapsuluted tw avaid falfing plass frapdients in case of breakage?
|Have all Jamps been safepyarded by using damae-resistant covers?

F- REQUIREMENTS RELATED TO EQUIPMENT .

YES

NO

&) Has the equipment bezs amanged soasto altow for adequate eleaning of itsclf and the
serrounding area?

'[b) Have the tools and equipment been designed i a comrosion-Tesistant, easily cleanable
| and disinfectable way, and in 2 way tominimice the sisk of contamination?

n

<} Including surfaces in arcas where the food is subjected ta the weament, have all
surfaces it comact with Tood been made of sclid, easily cleanable, smooth, coosion.
resisiant and non-loxie materials?

§) Décs adzquate equipment and a separaie area { deparhnent exist for the cleaning,
disinfection and storaye of working tools and equipment, where necessary?

d)Js there appropriate cquipment for the washing of food?

£} Has the adequate hiot and cold water connection bezn available in the area where food is
washied?

G- TRANSI'ORT

a) Have the vehieles or conkuriers used for transporling food been clean and muintained
well according to the disinfection? i

b) Have necedsary muasures Doen taken to enablethat vehicles and / or vessels within
containers ar¢ not used for transporting any wiaterial other than food?

) In the event that the food and substznces other than food or different food are

transpuried simultancausly and together, is it ensured the sepatation af the products?

¢) Ate vehicles and 2 o containers eMectively cleaned betweent loading and disinfected
when necessary?

d) 15 the food plaved in vehicles and / or containees in % way Lo minimize the risk of
contamination”?

&) Have transpont vehicles been designed in a way lo to maintain the food at o suitable
{emperature and to allow for menitoring the said lemperature?

3

. HEAT TREATMENT

YES

PO A L I Al
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2) Dovs the heat treatment method applied tnise the temperature applied to each sl_de 91' o al
tie prodluet proceseed within the tine period given and ddes it prevent thie contamination

of fowl? . -

i) Atc the refaed nrans pannuelers particularly such as the temperature, the pressufe nd

the closure a1 the facilily being followed and recorded regularly? B a e

¢) Does the method used comply with (he intemnationally actepted standards suchas
pasteurization, ulira high temperauire (URT) o sierilization?

¢) In the case lhat the food is kept al low temperatures; is the food ifmédiatiely cooled to -
the \emperature appropriate for heahh following the heat treatment process or after the
final preparation stage, iFany heat treatment has net been applied?

d) Has the reusable pucking and packaging material used for food been desi

4] 5§
d) 15 the dis~alation ul the Fosam fond perfnmed 3 agproprise temperatures in a way to
aininuze the ek of reprodaction of paihogenie microor ganisms of the formtion of toxing
in tood and not to pose any risk to heallh?

LG =
1H- PACKING AND PACKAGING YES . __NO
-|a} Has the mmcn‘:\l used for packing and packaging been madé of  inaterial which 1s not @ A

soutree of contamination? '
. - . . ] . 0
b) Is there 2 space \}'hcrc the packing material will be stored in a way not to bs txposed to
the conlamination risk?
. - . - s
€} Fur cans and plass jars taed tur paehing and packaging transactions, s the integrity of
the straeture and e cleanliness of the conlainers ensured? ‘ q a

ed in
1o be cleaned and disinfected easily where necessary? gredinavay

I- WASTE -

a) Have the food waste, by-produets not consuned s aod and othier waste b
of quickly ir. order 1o prevent the accumulation of waste in envirdnments wh

een disposed |

o e hes oA P e

situated? ere the food i5 o a
b)Y Have thne fiod waste, by-products not eons:imed as food and other waste been
collected and stored in closable containers or by usitig un allemative systemn? 7 0
¢) Have the contamers in which the waste is coliected been designed in 1 way to be
cleaned and disinfected casily where necessary? G a
¢) Have the waste stores been designed in a way to be kept clean and to provide
protection ffom animals and insects where necessary? Q B
d) Is all waste removed from the ainosphere in a hyglenle manner eccording to the related
legislation and in a way not to harm the environment? (direct or indirect source of
contamination must be prevented).
=] =
1- GTILITY WATER AND / OR ICE PRODUCTION YES . NO
a) Hus the potable water or clean water been provided in erder (o eliminate the
contamination on the outer surface ol the fuod? a a
b) Has sufficicn quantities of drinking water which is always ready to use been provided? o 4]
¢} In the casc of using clean water for the whole fishery products, have the facilities and )
procedures been credted relating to the supply of clean water to prevent the contamination
| of fond? ’ a q
¢) When the impotable water is used for fire control, steani production, cooling aqd olhclr
similar purposes, have the necessary measures heen taken in order to enseire the circulation
of tlsis water in @ separate marked systun a3 needed and to prevent l!!c. contact aof
impotable water with the pevable water system and to prevent the mixing of impoiable q 4
swaler into the potable water?
d) In the event that recycled water is used for processing arsso component, have the
niecessary measures been taken 2gainst ihe risk of cuntamination? . o o
t) When the heat treatment is epplied to the food in hermetically sealed containers, have
the necessary muasures been taken in order to ensure tha_t th‘e water used lo',cool the
containers affer heat treatment is not a suurce of contamination for the food? - o
fj Is the steam to be in direct contact with the food approprime for hca_hh?' ] . m
g) Have the necessry measares Teen taken apainst the risk of contamination of the food
because of the steamn to he'in direet contact with the food? o a
3

4w o e nevar e W

31’
|y

e
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£} Has the ice which is in direct or indircct contact with fuod been oblained from the

potable water or clean waler when it is used 1o cool the whale fishery products? a é,?
7 Has the ice been manufactured and treated in a way o be pratected from the

contamination and stored properly? a o

J- PEST CONTROL . YES NO

) Mas (he implementalion of the control program against pests and rodents beer initiated? | n 0

K< SOCIAL AREAS (S1af, dressing-shower-WC-Visiter Preparation Room) YES NO

) Arcthere sufficient number of flush toilets which are connected to an cifective drainoge o o
systemt?

b) Arc there sufficient number of wash basins which are placed in an appropriate way and

designed for cleaning hands? £ o

c) Are there hot and cold water, hand cleamng maerials and hygicenre hand drying
materinls and he wastehin not comtrolled manwally in the wash basins designed for
cleaning hands?

¢) Are staff locker and dressing areas large cnough?
d)Are showers and toilets in sufficient quantity [or the Aumber of staff? 8 7]
¢) Arc cnough natural / mechanical ventilation schemes avallable in the stafT toilet,

showers and dressing rooms? = £
1) Have stail lockers been designed in a way to allow its armangement in terms of quality, !
size apd the byiiene? c LI
2) Does the suitable proteetive clothing to be used by thé personnel in working arcas

exist? {clothing, overall, boats, etc.) %) H

2) Does the stall working in areas where he food is subjected to the treatment take care of

personal hygicne? o o 2]

h) Have necessary easures been takei to prevent that the personnel who has a disease

that can be carried by the food or who is the carrler of the safd disease comes into contact

with food or enters the areas where the [ood is processed? 0 o __

L- CLEANING AND DISINFECTION IN PRODUCTION AREAS - YES NO
a) Are cleaning and disinfection marcrials stored in a separate Jocked section where the

food is not located and the responsible person has been designated? ! ¢

b) Do chemicals used in the cleaning of equipment and transport containers comply with

the principles of pood practice? g S
'M- STORAGE ROONMS (Frozen (-18°C) and Cold (- 4° C) Storage ) YES NO

a} Are there enough storage capacity for the storage of Tood a1 the praper temperature? T 3
b) Arc there appropfiate old stores with enough space to allow the storage of raw
materials and processed materials separately?

¢) Is the temperature of the store monitored regularly and recorded? o
¢) Have raw matorial and component storage rooms been designed in a way (o prevent the
centomination, spoilage and putrefaction of the product?

d) Have raw materials, components. imermediate products and final products beep keptat o}

2ppropriate Jemperatures?

o

et

To be filled in by the conipetent autherity of the exporting country.

I confirm that this establishment complics with the requirements of the Republic of Titrkiye.

Name:
Signature, Title, and Official Seal

(Official Veterinarian/Official Inspector)

Date
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EK-4/ANNEX-4
{hracat Talebinde Bulunan AB Onay! Bulunmayan isletmelere iliskin Tablo/Table regarding without EU-approved Establishments Requesting Export

OLKE ISMi/Country Name:

- - - et T ——— unin ey

Sira/Num
ber

isletme Adi/Name of Establishment [Address

Isletme AdresifEstablishment  |Isletme Onay Numarast/ Approval
Number aof Establishment

Urtn'Sinifi/ Praduct

category **¥

e

*Balikgihik ve Su Oriinleri, 5t Oriinleri, Kolajen-Jelatin /Fishery and Aquaculture Products, Dairy Products, Collagen-Gelatin.

1 .. _ . P T,
Wrim sinifinin kolajen-jelatin olmas durumunda hayvan tiirGin{ belirtiniz./If the product class is collagen-gelatin, please specify the animal species

e A ——
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Annex-5
ESTABLISITMENT-RELATED PRELIMINARY INFORMATION FORM AND
CHECKLIST

PRELIMINARY INFORMATION FORM FOR THE EXPORT OF DAIRY
PRODUCTS/FISHERY AND AQUACULTURE PRODUCTS/GELATIN/COLLAGEN
FOR HUMAN CONSUMPTION '1'0 THE REPUBLIC OF TURKIYE

o
3

/

Note:
This form will be completed for the purpose of informing the competent authority of Tiirkiye
reparding food establishments that ave willing to  cxport dairy products/aquatic
products/gelatinfealiagen to the Republic of Turkiye.

o

[ow ]

m&m ional information to support your application.

transactions.

This form must be submitted together with supporting documents through the competent
authority of the exporting country.

The requested information must be provided electronically (USB flash drive/e-mail).
All information provided must be in Turkish or English.

A separator and label must be provided for each attachment.

Submission of insufficient/incomplete information may cause delays in the cxecution of]

(A) Enterprise Information (Please add Factory Profile)
(1) Name of the Establishment:
(2) (a) Adress:
{b} Contact person:
(¢} Contact number:
{d) E-mail Address:
(¢) Mobile phone number:
(3) Establishment Registration/Approval Number:
(Plcase add Company Profile)
(4) Year of construction/Age of the building
(5) Total Land Area !
{6) Total Settled Areu:
(7) For dairy/gelatin/collagen, the animal species from which the product is obtained
(8) Types of Products Produced: (to be added with HS codes)
(Please add the Product Profile)
(9) (a) List of Products Intended for Export to the Republic of Tiirkiye:
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(b) Please specify the list of produjcls exported to coutitries other than the Republic of

Tiirkive and the countries.

(10) If it is an approved business for export to other countries:

”s

L]

(List the names of countfies, approval dates, types of products approved, first ycar of

exporl, and most recent export dates)
{B) Lotation and Layout of the Establishinent
(1) Description of the areg where the establishinent is focated :
(For cxample, industrial, agricultural, residentlal, and, ncighijgiing factories, ete.)
(2) Enterprisc layout plan including the [ollowing:

(a) Location and Layout Plan

(C) Human Resources
{Add the Organization Chart)

(1) Personnel.Information

(List the number, qualifications, and job titles of professionaj, technical, and general

employees employed by the organization.) (Additional List)

(D) Processing Plants
(1) Processing Procedures

(a) Bricf description of product tybe and processing methods: (including processing time and

temperature) (Appendix List)
(2) Food Safcty Programs
(a) Based on HACCP: (Ycs/No}

(I yes, add product descriptions, workflow diagrams, standard operating procedures,

and raw material instructions)
(b) Sampling and festing procedures:
(c) Criteria for rejection/acceptance of products/raw materials :
(3) Throughout the Day
(a) Number of shifts:
(b) Production per shift {metric tons):
(c) Nuniber of working days per week:
(4) Capacity
(a) Total annual production of each product (metric tons):
(5) Number and eapicily of storage facilities (ycar/ton)
(a) Raw Material Storage Facility
(b) Pre-storage Warehouses
(c) Semi-finished product warehouses

(d) Final product storage warehouses (Roor conditions/Cold storage)
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(&) Packaging material warehouses

3

() Supplementary material warehouses

o 4 - 1?&‘;
£

y

(g) For chemicals, disinfectants, and other cleaning agents:
(6 Is ambicnt cooling availuble in all production areas, including the raw material receiving
area, and in the packaging and shipping arca?
(If yes, add the relevant product information)
(a) Numbers, type (static, air blowing, etc.), capacity:
(7) Waste Treatment / Disposal
(a) Waste treatment/disposal systen:
(b) Wastewater treatment/disposal system:
(c) Designated disposal site:
(d) Daily disposal frequency of waste and wastcwater:

(E) Declaration of Enterprise

I declare that the information pravided above is uecurate and true. [he company undertakes o

comply with all requircments of the competent authority of the imparting country.

Signature Company Name and Seal

Name und Title of Authorized Person

Date
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[ 2) Has the drainage system been designed to avoid the risk of contamination?

THE CHECKLIST

ik

ESTABLISHMENT INFORMATION

Name of the Establishment:

Adress of the Establishment: i

Establishment Registration/Approval Number:

ESTABLISHMENT SHOULD HAVE

MINIMUM TECHNICAL, HYGIENICAL AND INFRAS%RUCTURAL REQUIREMENTS WHICH AN

PART |

-YES

NO

A- GENERAL CONSIDERATIONS

o

2} is the establishment sel up in a place that will not lead ta the cantamination ';nd
pollution?

o

a

b) Is the establishment cean and in good condition? Does it tiavé a regular maintenasice
and repairs? .

&}

Q

<) Have the necessary arrangements been miade for the evacuation of rain and wash water? |’

¢) Have all conneetions af the external facade of e buildig, including corrugnted
struciures. been consiructed in a way to prevent the housing of birds, insects and rodents?

d} f1as the design tmd- plan of the rooms whiere the food is prepared, subjected 1o treatment
or processed been designed in 3 way to enable the practices of good food hygiené iricluding

the protection against the contamination during processes and between processes including]
the rooms where transport vehicles are siluated? )

=1

#) Does the cstablishment prevent or minimize the airborne contamination?

o

a

f) Has the establishment been constracted | i
) shmen : in 3 way 1o prevent the concentr i
and mildew gecumulation? P nration, drap, dir

a

£) Hus the establishment been cosstructed ju g wiay 1o prevent the vontact with toxic
substances and not to aljow the particles to fall into the food?

[§4

g) N necessar ¥ Ciases, arg "lEI j)ﬂralc \ ﬂshlll | rf [ and-
!:Dl use eces € s¢ Wi units
1] g 0 Dod apaﬂ Tom h nd

[a]

h) Have the sinks and ather equipment used for washin it i i ;
g of food been designed
easily cleanable and disinfectable? i

pat

1) Have the toilets been desigtied nat to open directly inta the roans where the food s
processed?

o

i) Does the identification mark exist in aceordunce with the food legislation?

ol

J) s the food protecied against contzmination during all stages of preduction, processing
and distribution?

k) Have necessary measures been taken in the establishment not to use raw materials ot
components which make the final product inappropriate for human consumption in the
praduction of manufactured products (parasites, pathogenic microorganisms, toxins, ete.)?

B - FLOOR-WALL-CEILING STRUCTURE

NO

) Have the wall surfaves been dusiyned in a form solid, easily cleanable and disinfectatle
if necessary?

b) Have the wail surfuces been made of waterproof, non-absorbent, washable and non-
toxic materials?

¢) Dioes the wall have a smooth surface up to a centain height appropriate for operations?

¢} Have the floor surfaces been designed in a form solid, efisily cléanableand ~
disinfectable?

d) Have the flour surfaces Iwen made of waterproof, nan-absorbent, washable and non-
toxic materials?

e) Have the floor surfaces been dusigned 1o allow wdequate drainage?

{

f) Have the ceilings or the inner surtace of the roof where he ceiling dous not exist and

construction elements Of equipnent in the roof or ceiling been constructed in a way to
prevent the dirt accumulation, concentration, development of unwanted mold and 10

revent the particles 1o fall into the food? .l

8]

[ c- WASTEWAY CHANNELS AND DRAINAGES

YES

~__NOo

.
TR

R i W M ATt R v RS
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EK-6/ANNEX-6 .

Yetkili Makamdaki iletisim Kisisi Bilgileri/Contact Person Information at the Competent Authority

ULKE iSMi/Country Name:

Yetkili

Makam/Competent Resmi Email Adresi/Official Email

Authority Adi-Soyad(/Name-Surname |Unvan/Title Address Telefon/Telephone

A
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