
Certification Requirements: Export of Poultry Rendered Meals 
for Animal Feeding to Peru 

 
 
The bilingual certification statements provided below for the export of rendered poultry 
or porcine meals (excluding blood meals) for animal feeding to Peru should be made in 
the Additional Declaration section on a VS Form 16-4, Export Certificate for Animal 
Products, and continuation sheet as necessary. 
 
Rendered products containing ruminant materials are prohibited. Product description 
(product box on VS Form 16-4) should include the species of origin (avian and/or 
porcine) and the quantity of product being exported.  
 
The first certification statement, if required, is unnumbered. The remaining, numbered 
certification statements are to be made on the basis of a notarized affidavit from the 
manufacturer. Required certification statements are provided in both Spanish and 
English. 
 
Certification statements required on the VS form 16-4: 
 
The product was derived from poultry which originated from a zone (county or counties) 
meeting the criteria of the World Organization for Animal Health (OIE) to be considered 
free of notifiable avian influenza (H5 and H7) and Newcastle disease. / El producto se 
origina de aves procedentes de una zona (condado o condados) que cumple con los 
criterios de la Organización Mundial de Sanidad Animal (OIE) para ser considerada 
como libre de influenza aviar notificable (H5 y H7) y enfermedad de Newcastle. 
 
This office has on file a notarized affidavit from [insert company name] verifying the 
accuracy of the statements below: / Esta oficina mantiene en archivos una declaración 
notarizada de [nombre de la compañía] que verifica la certeza de las declaraciones de 
abajo: 
 

1. [Include only correct option] The products were subjected to [a heat treatment of 
118o C for at least 40 minutes] [a continuous hydrolyzing process at a minimum 
temperature of 122 o C for at least 15 minutes] [an alternative method that meets 
or exceeds 118o C for at least 40 minutes or a continuous hydrolyzing process at a 
minimum temperature of 122 o C for at least 15 minutes]. / Los productos fueron 
sometidos a [tratamiento con calor a mínimo a 118 o C durante por lo menos 40 
minutos] [un proceso de hidrolización continua a una temperatura mínima de 
122 o C durante por lo menos 15 minutos]  [un tratamiento alternativo que 
alcanza o excede mínimo a 118 o C durante por lo menos 40 minutos o a un 
proceso de hidrolización continua a una temperatura mínima de 122 o C durante 
por lo menos 15 minutos]. 

 
2. The poultry from which the product was derived originated from an officially 

authorized slaughter plant and the product is processed at a rendering facility 
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3. The product originates from a rendering plant(s) that does not render ruminant 

origin materials and renders only poultry using dedicated lines and equipment to 
ensure the product is not cross-contaminated with non-avian materials. / El 
producto se origina de plantas de rendering que no procesen materiales de origen 
rumiante y procesan solo aves, utilizando líneas y equipos dedicadas que 
garantiza que no hay contaminación cruzada con otros materiales de origen no 
aviar. 

 
4. The product was manufactured at processing times and temperatures adequate to 

destroy microbiological pathogens of concern, including Salmonella, and result in 
a product that is commercially sterile and fit for animal consumption. / El 
producto fue manufacturado a tiempos y temperaturas suficientes para destruir 
patógenos microbiológicos de interés como Salmonella que garantice obtener un 
producto comercial estéril apto para consumo animal. 

 
5. The product was packed in new packing material in the case of packaged meals. 

Containers were thoroughly washed in accordance with good manufacturing 
procedures in the case of bulk materials. A label gives the name and location of 
the processing plant and the packing date. The production facility has the 
following current USDA APHIS approval number ____________.  / El producto 
ha sido envasado en empaques nuevos, en el caso de empaque individual.  En el 
caso de productos a granel, los contenedores han sido cuidadosamente lavados 
de acuerdo a las buenas prácticas de manufactura.  Un rotulado proporciona el 
nombre y ubicación de la planta procesadora y la fecha de embarque.  USDA 
APHIS le ha asignado a la planta de producción el siguiente número de 
aprobación _________ . 

 
6. The product was processed under sanitary conditions in accordance with good 

manufacturing practices, including precautions to prevent contamination of the 
product following processing with pathogenic agents, including avian influenza 
virus. / El producto fue procesado bajo condiciones sanitarias de acuerdo a las 
buenas prácticas de manufactura incluyendo precauciones para prevenir la 
contaminación del producto con agentes patógenos después del procesamiento, 
incluyendo el virus de la influenza aviar. 

 
7. The product is transported in washed containers or vehicles.  The product was 

identified with a unique seal on the container and the seal was intact at the time of 
export.  El producto fue transportado en contenedores y vehículos lavados.  Han 
sido identificados con un sello único en el contenedor y este sello se mantuvo 
intacto al momento de la exportación. 

 


