Attachments A and B —revised requirements

Vidohengi A og B — endurskodadar krofur
Attachment A

Vidhengi A

Salmonid products sourced, processed and exported from approved countries (excluding New Zealand)

Australian import permit conditions — pre arrival in Australia

Afurdir ur laxfiski upprunnar, unnar og fluttar ut fra sampykktum Iéndum (Nyja Sjaland undanskilid)

Skilyrdi Astraliu fyrir innflutningsleyfi — fyrir komu til Astraliu

End use — Human consumption

Notkun - aetladar til manneldis

Source

Uppruni

1)

Salmonids must only be sourced from one of the following approved countries:
Australia, Canada, Denmark, New Zealand?, Norway, Republic of Ireland, the United Kingdom and/or
the United States of America.

Laxfiskar mega einungis koma fra einhverju af eftirfarandi sampykktum I6ndum:

Astraliu, Kanada, Danmorku, Nyja Sjalandi!, Noregi, irlandi, Bretlandi og/eda Bandarikjum Nordur
Ameriku.

Only product derived from salmonid species listed at Appendix 1 may be imported into Australia.
Einungis ma flytja til Astraliu afurdir af peim tegundum laxfiska sem eru i vishengi 1

The fish must meet the following import conditions.

Fiskurinn verdur ad uppfylla eftirfarandi innflutningsskilyrai.

To demonstrate compliance with this requirement you must present the following on an Official
Government Certificate issued by the competent authority of the source country:

Til stadfestingar a ad pessar krofur séu uppfylitar parf eftirfarandi ad koma fram a opinberu
heilbrigdisvottordi utgefnu af I6gbaeru yfirvaldi i upprunalandinu:

A statement that:

1 Approved countries can process Pacific salmon (Oncorhynchus spp.) sourced from New Zealand under separate
import conditions and certification issued by the New Zealand Ministry of Primary Industries.

Sampykkt 16nd geta unnid Kyrrahafslax (Oncorhynchus spp) upprunninn i Nyja Sjalandi ad uppfylltum sérstokum
innflutningsskilyrdum og vottun fra nysjalenskum yfirvoldum (New Zealand Ministry of Primary Industries).


https://bicon.agriculture.gov.au/BiconWeb4.0/ImportConditions/Conditions/CasePathwaySection?EvaluatableElementId=341271&Path=UNDEFINED&UserContext=External&EvaluationStateId=62cc703b-28ac-4424-845d-3fb4ef7e4df5&caseElementPk=983540&HasAlerts=False&HasChangeNotices=True&PathwayPk=446&ConditionElementPK=145076

Yfirlysing um ad:

a) The consignment does not contain product derived from Atlantic salmon (Salmo salar) or rainbow
trout (Onchorhynchus mykiss)

Sendingin innihaldi engar afurdir af Atlantshafslaxi (Salmo salar) eda regnbogasilungi (Onchorhynchus
myKkiss)

Or
eda

b) The salmonid fish from which the product was derived did not come from a farm infected by, or
officially suspected of being infected by, infectious salmon anaemia, or from waters within 10km
or one tidal interchange (whichever is greater) of an infected, or officially suspected farm.

Laxfiskurinn sem afurdirnar eru af kemur ekki fra eldisst66 med smit eda undir grun um smit af
blédporra,(infectious salmon anaemia), eda ur sjé minna en 10 km eda ein sjavarfallaskipti (pad
sem steaerra er) fra smitadri eldisst6d, eda sto6d undir grun um smit.

And
og

c) The salmonid fish from which the product was derived were:
Laxfiskurinn sem afurdirnar eru af var:

i) harvested from a population for which a documented health surveillance program exists,
administered by the competent authority of the source country; and

slatrad ur hépi sem fellur undir skriflega aaetlun um sjukdémavoktun légbaers yfirvalds i
upprunalandinu; og

ii) not slaughtered as an official disease control measure; and
ekki slatrad vegna opinberra adgerda vid smitsjukdomum; og

iii) processed to remove the head, gills and viscera, and the internal and external surfaces
thoroughly washed to remove any extraneous material; and

hausadur, slaeegdur og pveginn ad utan og innan til ad fjarleegja 6hreinindi; og

iv) inspected and graded, ensuring the product is free from visible lesions associated with
infectious disease; and

skodadur og flokkadur til ad tryggja ad afurdin sé ekki med synileg merki um smitsjukdém; og

v) not juvenile salmonids (fish weighing less than 200g in head-off, de-gilled and eviscerated
state) or sexually mature adults/spawners (fish with developed gonads).

Ekki seidi laxfiska (sem vega hausud og slaegd minna en 200 g) eda kynproska fullvaxta fiskar
/klakfiskar (fiskar med proskada kynkirtla).

4) Certification must:
Vottord skal:
a) beissued by the competent authority of the source country of the salmonid fish, and

vera utgefid af l6gbaeru yfirvaldi i upprunalandi laxfisksins, og



b) include the name and registration number(s) of the farm(s) from which the raw material was
harvested.

hafa nafn og rekstrarleyfisnumer eldisst6dvar padan sem hraefnid kemur.

Processing

Vinnsla

1)

Salmonids must only be processed in the following approved countries: Canada, Denmark, Germany,
Norway, Philippines, Poland, Republic of Ireland, Sweden, Thailand, the United Kingdom and/or the
United States of America.

Einungis mad vinna laxfiska i eftirfarandi sampykktum ldndum: Kanada, Danmork, byskaland, Noregur,
Filippseyjum, Péllandi, irlandi, Svipjéd, Thailandi, Bretlandi og/eda Bandarikjum Nordur Ameriku.

Only product derived from salmonid species listed at Appendix 1 may be imported into Australia.

Einungis ma flytja til Astraliu afurdir af peim tegundum laxfiska sem eru 4 lista i vishengi 1

The fish must meet the following import conditions.
Fiskurinn verdur ad uppfylla eftirfarandi innflutningsskilyrdi.

To demonstrate compliance with this requirement you must present the following on an Official
Government Certificate:

Til stadfestingar a ad pessar krofur séu uppfylltar parf eftirfarandi ad koma fram a opinberu
heilbrigdisvottordi:

A statement that:
Yfirlysing um ad:

a) the salmonid products have been processed to remove the head, gills and viscera, and the
internal and external surfaces thoroughly washed to remove any extraneous material.

Afurdirnar séu af laxfiski sem hefur verid hausadur, sleegdur og pveginn vandlega ad utan og innan
til ad fjarlaegja oll dhreinindi; og

b) the salmonid fish were processed in premises subject to regular inspection and audit under the
supervision of the competent authority to ensure that processing practices and quality control
systems are in place.

Laxfiskarnir voru unnir i starfsstodvum sem eru undir reglubundnu eftirliti og Uttektum l6gbaers
yfirvalds svo tryggt sé ad vinnsluadferdir og gaedaeftirlit sé fyrir hendi.

c) the final salmonid products for export to Australia have been processed from raw salmonid
materials imported exclusively from countries approved by Australia and were subject to effective
separation controls to ensure the prevention of inadvertent or deliberate substitution, and the
prevention of comingling with, or contamination by, aquatic animal material originating in
countries other than those approved.

Lokaafurdir laxfisks til Gtflutnings til Astraliu hafi verid unnar ar hraefni sem eingdéngu er innflutt
fra 16ndum sem eru sampykkt af Astraliu og verid haldid tryggilega adskildum til ad tryggja ad ekki
hafi att sér stad dviljandi eda visvitandi skipti og til ad koma i veg blondun peirra med, eda
mengun med, afurdum lagardyra fra 6drum en sampykktum léndum.



d) movement of final salmonid products intended for export to Australia have been effectively
tracked through all stages of processing. Name and registration number of source farm and
processing facility/ies must be included on the Official Government Certificate.

Ferli lokaafurda laxfiska sem zetladar eru til Utflutnings til Astraliu sé tryggilega rekjanlegt 4 6llum
vinnslustigum. Nafn og skraningarnimer/sampykkisnimer a eldisst6d og vinnslust6d skal koma
fram i opinberu heilbrigdisvottordi

4) The salmonid products must be packaged individually, in plastic sleeves, pouches or other packaging,
or as loose pieces in cartons of any weight, and is:

Afurdunum verdur ad pakka hverri fyrir sig i plastslongur, poka eda adrar umbudir eda lausum i
pappakassa af ymsum pyngdum, og séu:

a) inaconsumer ready form?; or
xtladar a neytendamarkad, eda
b) notinaconsumer ready form
ekki @ neytendamarkad
5) Certification must be issued by either:
Heilbrigisvottord skal annad hvort gefid ut af:
a) the only processing country;
eingdngu landinu par sem varan er unnin;
Or
eda

b) the final processing country, making attestations on behalf of any other processing countries,
based on sighting the accompanying certification issued by the previous processing country.

2 Consumer ready form is:

a) cutlets, including the central bone and external skin but excluding fins, each cutlet weighing no
more than 450 grams

sneidar med beini og rodi en ekki uggum, hver sneid minnaen 450 g
b) skin-on or skinless fillets, excluding the belly flap and all bone except the pin bones, of any weight
flok af ymsum pyngdum med rodi eda rodlaus, an punnilda og beina nema beinagardsins,
c) eviscerated, headless fish, each fish weighing no more than 450 grams
sleegdur, hausadur fiskur, hver fiskur minna en 450 g
d) product that is processed further than described above.

Afurd sem er meira unnin en lyst hér ad ofan.



Landinu par sem endanleg vinnsla 4 afurdum fer fram, sem vottar fyrir hond annarra landa, sem
hafa unnid véruna, byggt a afritum af vottordum, sem gefin eru Ut af 6rum 16ndum, sem hafa

unnid voruna.

And

og

be accompanied by a certified copy of the source country health certification

sendingunni fylgi stadfest afrit af heilbrigdisvottordi upprunalandsins



Salmonid products sourced, processed and exported from approved countries (excluding New Zealand)
Australian import permit conditions — post arrival in Australia
Afurdir ur laxfiski upprunnar, unnar og fluttar at fra sampykktum lé6ndum (Nyja Sjaland undanskilid)

Skilyrdi Astraliu fyrir innflutningsleyfi — eftir komu til Astraliu

End use — Human consumption
Notkun — atlad til manneldis
On arrival in Australia

Vid komu til Astraliu

1) On arrival in Australia, the department will review the government certificate accompanying the
salmonid product and will be directed:

Vid komu sendingar til Astraliu skodar landbuinadarraduneyti Astraliu heilbrigdisvottord sem fylgir
sendingunni og beinir henni i ferli annad hvort:

a) asaconsumer ready product or
sem voru tilbdinni & neytendamarkad eda
b) asa product for further processing.
afurd sem 4 ad fara i frekari vinnslu
2) Imported salmonid that is in a consumer ready form will be released from biosecurity control.

Innfluttar afurdir laxfiska tilbanar a neytendamarkad og sem uppfylla innflutningsskilyrdi eru losadar undan
innflutningseftirliti

3) Anyimported salmonid that does not fit the consumer ready category must be sent to an Approved
Arrangement for further processing to meet a consumer ready form, prior to release from biosecurity
control.

Allar laxfiskafurdir sem falla ekki i flokk afurda sem eru tilbdnar a neytendamarkad skal senda i
vidurkennt fyrirtaeki til frekari vinnslu til ad uppfylla kréfur um afurdir tilbunar & neytendamarkad, adur
en paer eru losadar undan innflutningseftirliti.

4) The importer must nominate an Approved Arrangement when they apply for an import permit. The
imported salmonid will be directed to these premises on arrival.

Innflytjandi skal tilnefna vidurkennt fyrirteeki pegar sétt er um innflutningsleyfi. Innfluttu laxfiskafurdirnar
verda sendar til pessa fyrirtaekis vid komu sendinga til Astraliu.



Attachment B
Vidhengi B
Salmonid products thermally treated and exported from approved countries
Australian import permit conditions — pre arrival in Australia
Utflutningur hitamedhondladra afurda laxfiska fra sampykktum I6ndum

Astrolsk innflutningsskilyrdi — fyrir komu til Astraliu

End use — Human consumption

Notkun — atlad til manneldis

Processing

Vinnsla

1)

2)

Salmonids must only be processed and exported from a country where the certifying competent
authority has been formally approved by Australia for this trade, listed in Appendix 2.

Laxfiska ma einungis vinna i og flytja Gt fra landi par sem Astralia hefur formlega sampykkt l6gbaert
yfirvald vegna slikra vidskipta, sja lista i 2. viGhengi.

Only product derived from salmonid species listed at Appendix 1 may be imported into Australia.

Einungis ma flytja til Astraliu afurdir laxfiska sem eru & lista { 1. vidhengi.

3)

The products must meet the following import conditions.

Afurdirnar verda ad uppfylla eftirfarandi innflutningsskilyrdi

To demonstrate compliance with this requirement you must present the following on an Official
Government Certificate:

Eftirfarandi parf ad koma fram & opinberu heilbrigdisvottordi til ad syna fram a ad pessi krafa sé
uppfyllt:

A statement that:

Yfirlysing um ad:

a) the salmonid product was processed and treated at premises approved by and under the control
of the competent authority.

Laxfiskafurdin var unnin i og medhondlud i starfsstodvum sem eru sampykktar af og undir eftirliti I6gbaers

yfirvalds
And
og

b) the product was processed in accordance with one of the minimum time/temperature
parameters set out below:

afurdin var unnin i samraemi vid eitt af peim lagmarks tima/hitastigs vidmidum sem tilgreind eru
hér fyrir nedan:

i) for salmonid roe, the product was thoroughly washed to remove any extraneous material and
heated at a minimum core temperature of 65°C for a minimum period of 30 minutes



vardandi laxahrogn, hrognin voru vandlega pvegin til ad fjarlaegja 6ll dhreinindi og hitud i minnst 65°C
kjarnahita i minnst 30 minudtur

ii) for skin-on/skinless fillets of any weight, the product was heated to a minimum core
temperature of 65°C for a minimum period of 30 minutes

vardandi flok af 6llum steerdum, med rodi / rodlaus, flokin voru hitud i minnst i 65°C kjarnahita i
minnst 30 minatur

Or
eda

c) the product is eviscerated, head-on rainbow trout (Onchorhynchus mykiss) and has been treated
at a minimum core temperature of 66°C for a minimum period of 40 minutes;

afurdin er slaegdur regnbogasilungur med haus og hefur verid medhoéndladur vid minnst 66°C
kjarnahita i minnst 40 minutur;

The products must be packaged individually, in plastic sleeves, pouches or other packaging, in cartons
of any weight.

Afurdunum verdur ad pakka hverri fyrir sig, i plastslongur, poka eda adrar umbudir eda lausum i
pappakassa af ymsum pyngdum;

Certification must be issued by the competent authority of the processing country. Certification must
include the name(s) and registration number(s) of the establishment(s) that processed the salmonid
product.

Vottord skal gefid ut af l6gbaeru yfirvaldi i landinu par sem varan er unnin. A vottordi skal standa nafn/nofn
og sampykkisnimer starfsstédvar / starfsstodva par sem laxfiskafurdin var unnin.



Salmonid species approved for export to Australia

Laxfisktegundir sem heimilt er ad flytja til Astraliu

All species in the Genus
Brachymystax spp
Coregonus spp
Hucho spp
Oncorhynchus spp
Parahucho spp
Prosopium spp
Salmo spp
Salvelinus spp
Salvethymus spp
Stenodus spp
Thymallus spp
Plecoglossus spp

Appendix 1

1. viohengi



Recognised countries and competent authorities for thermal treatment of salmonid products

Sampykkt 16nd og l16gbzer yfirvold vegna hitamedhoéndlunar a laxfiskafurdum

()
Country (l6nd) Competent authority ( I6gbaer yfirvold)
Australia Department of Agriculture
Canada Canadian Food Inspection Agency
Denmark Danish Veterinary and Food Administration
Germany Bundesministerium fir Erndhrung und Landwirtschaft (Federal

Ministry of Food and Agriculture)

New Zealand

Ministry for Primary Industries

Norway

The Norwegian Food Safety Authority

Republic of Ireland

Irish Sea Fisheries Protection Authority

United Kingdom

Department of the Environment, Food and Rural Affairs

United States of America

National Oceanic and Atmospheric Administration
U.S. Department of Commerce

Philippines Bureau of Fisheries and Aquatic Resources Quarantine Services
Poland General Veterinary Inspectorate

Thailand Department of Fisheries

Sweden National Food Agency of Sweden

Appendix 2

2. vidhengi



