APPROVAL PROCEDURE OF FACILITIES REGARDING HIDES AND SKINS OF
UNGULATES FOR TECHNICAL PURPOSES (TANNERY) TO EXPORT THE
REPUBLIC OF TURKEY

TURKIYE CUMHURIYETINE TEKNIK KULLANIM AMACLI (TABAKLAMA) I[HRAC EDILECEK
TIRNAKLI HAYVANLARDAN ELDE EDILEN POST VE DERI ISLETMELERININ ONAY
PROSEDURU

Purpose/ Amag¢

The purpose of this document is to: / bu dokiimanin amact;

e explain the Republic of Turkey's (TR) requirements for exports of treated and
untreated hides and skins of ungulates other than countries, regions and facilities which
published and approved by EU to the TR; and / Avrupa Birligi tarafindan yayimlanmis onayl
tilke/bolge ve isletmeler disindaki isletmelerden Tiirkive Cumhuriyeti’ne tirnakli hayvanlarin
islenmis ve islenmemis deri ve postlarin ihracat gerekliliklerini acitklamaktadir; vel

e standardize of facilities field inspections of processing facilities for these products
other than approved and registered facilities by EU / Avrupa Birligince onayli ve kayith
isletmeler disindaki bu tiriinleri isleyen tesislerinin saha denetimini standardize etmek.

This document does not cover: / Bu dokiiman kapsamaz.

o completely tanned hides and skins, / Tabaklama isleminden ge¢mis olan deri ve post
o "wet blue" hides and skins, / "wet blue" deri ve post,

Definitions / Tanimlar

Treated hides and skins / Islenmis deri ve post: refers to derived products from
untreated hides and skins, other than dog chews, that have been: / Cigneme iiriinleri disinda,
ham deri ve posttan elde edilen

1. dried; / kurutulmus

2. dry-salted or wet-salted for a period of at least 14 days prior to dispatch; / sevk
edilmeden en az on dort giin once kuru tuzlanmis veya yas tuzlanmug

3. salted for a period of at least 7 days in sea salt with the addition of 2% sodium
carbonate; / %2 oraminda sodyum karbonat eklenmis deniz tuzunda en az yedi giin
bekletilmis

4. dried for a period of at least 42 days at a temperature of at least 20°C; or / en az 20
°C’lik ortam sicakliginda en az kirkiki giin boyunca kurutulmusg

Untreated hides and skins / Islenmemis deri ve post: include all cutaneous and
subcutaneous tissues that have not undergone any treatment, other than cutting, chilling, or
freezing. / Kesme, sogutma veya dondurulma disinda herhangi bir islemden ge¢memis deri ve
postu,

Category 3 material / Kategori Il materyali:: carcases and the following parts
originating either from animals that have been slaughtered in a slaughterhouse and were
considered fit for slaughter for human consumption following an ante-mortem inspection or
bodies, carcases or bodies and parts of animals which are rejected as unfit for human
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consumption in, but which did not show any signs of disease transmissible to humans or
animals, heads of poultry, animals, other than ruminants requiring TSE testing, and hides and
skins, including trimmings and splitting thereof, horns and feet, including the phalanges and
the carpus and metacarpus bones, tarsus and metatarsus bones, of ruminants which have been
tested with a negative result for TSE, pig bristles and feathers, / Kesim oncesi muayene
sonucu insan tiiketimi i¢in uygun bulunan ve kesimhanede kesilen hayvan karkas ve parg¢alari,
insan tiiketimi icin oldiiriilen av hayvam govde ve parcalari,; insan ve hayvanlara gecebilen
bulasict hastalik belirtisi géstermeyen ancak insan tiiketimi i¢in reddedilmis olan hayvan
karkas veya govdeleri ile bunlarin pargalari, kanatl kafalar:, TSE testi gerekmeyen gevis
getirenler harici hayvanlar ile TSE testi yoniinden negatif sonu¢ alinan gevis getirenlerin
kirpintt ve parcalart dahil deri ve postlari, boynuz, diz ve dirsek eklemi dahil ayaklari, domuz
killar, tiiyler.

Intermediate operations: means the operations by means of sorting, cutting, chilling,
freezing, salting, preservation by other processes, removal of hides and skins or removal of
specified risk material other than storage /Ara iiriin islemleri : Depolama disindaki ayirma,
parcalama, sogutma, dondurma, tuzlama, baska islemler araciligiyla korunma, deri ve
postlarin ya da belirlenmiyg risk materyallerinin ayrilmasi islemleri

Specific Requirements for Hides and Skins
Deri ve Postlar i¢cin Spesifik Gereklilikler

I. Fresh or chilled hides and skins of ungulates / taze veya sogutulmus deri:

(1) have been obtained from animals that:/ asagida tanimlanan hayvanlardan elde
edilmistir:

— were slaughtered and their carcasses are fit for human consumption in accordance
with Republic of Turkey legislation [/ kesimi yapilmis ve bunlarin karkaslari Tiirkiye
Cumhuriyeti mevzuati dogrultusunda insan tiiketimi i¢in uygun bulunmugtur. or/ veya

— were slaughtered in a slaughterhouse, after undergoing ante-mortem inspection, and
were considered fit, as a result of such inspection, for slaughter for human consumption in
accordance with Republic of Turkey legislation, or / mezbahada kesilen, ante ve postmortem
muayeneye tabi tutulan, insan veya hayvanlara bulasabilen énemli hastaliklardan ari olarak
Tiirkive Cumhuriyeti mevzuatina gore uygun bulunmustur.

(2) originate from a country or a part of a country which are fulfilled the conditions
described below; / Asagidaki sartlar: saglayan iilkelerden ya da iilkenin bir bolgesinden orijin
almistir;

(a) for at least 12 months before dispatch, has been free from the following diseases /
Sevkten onceki en az 12 ay siiresince asagidaki hastaliklardan ari

— classical swine fever, and African swine fever, / kiasik domuz vebasit ve Afrika

domuz vebasi

— Rinderpest; / sigir vebast and/ ve

(b) has been free for at least 12 months before dispatch from food-and-mouth disease
and where, for 12 months before dispatch, no vaccination has been carried out against foot-
and-mouth disease; / Sevkten énceki en az 12 ay boyunca sap hastaligindan ari ve sevkten
onceki 12 ay boyunca sap hastaligina karsi asilama uygulanmayan yerden;

(3) they have been obtained from / asagidaki hayvanlardan elde edilmistir -

(a) animals that have remained in the territory of the country of origin for at least three
months before being slaughtered or since birth in the case of animals less that three months
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old; / Kesilmelerinden énceki en az ii¢ ay stiresince veya ii¢ ayliktan geng hayvanlar olmalari
durumunda dogduklarindan itibaren orijin iilke topraklarinda bulunan hayvanlardan elde
edilmistir.

(b) in the case of hides and skins from bi-ungulates, animals that come from holdings
in which there has been no outbreak of foot-and mouth disease in the previous 30 days, and
around which within a radius of 10 km there has been no case of foot-and-mouth disease for
30 days; / Cift twrnaklt hayvanlarin deri ve postlart durumunda, onceki 30 giin siiresince
hi¢hbir sap hastaligi mihraki bulunmayan ve etrafindaki 10 km yaricapindaki alanda 30 giin
siiresince hi¢bir sap hastaligi vakasi bulunmayan isletmelerden gelen hayvanlardan elde
edilmistir.

(c) in the case of hides and skins from swine, animals that come from holdings in
which there has been no outbreak of swine vesicular disease in the previous 30 days, or of
classical or African swine fever in the previous 40 days, and around which within a radius of
10 km there has been no case of these diseases for 30 days; or / domuz derileri durumunda
onceki 30 giin siiresince hi¢bir domuzlarin vezikiiler hastaligi veya onceki 40 giin stiresince
hi¢bir klasik domuz vebasi veya Afrika domuz vebasi mihraki bulunmayan ve etrafindaki
10km c¢apindaki alanda 30 giin siiresince bu hastaliklarin hi¢bir vakasi bulunmayan
isletmelerden gelen hayvanlardan elde edilmistir.

(d) animals which come from holdings in which there has been no outbreak of Anthrax
in the previous 30 days, and around which within a radius of 10 km there has been no case of
Anthrax for 30 days / énceki 30 giin siiresince hi¢bir sarbon hastaligi mihraki bulunmayan ve
etrafindaki 10 km yaricapindaki alanda 30 giin siiresince hi¢bir sarbon hastaligi vakasi
bulunmayan isletmelerde bulunan hayvanlardan elde edilmistir.

(e) animals that have shown no evidence of foot-and-mouth disease, rinderpest,
classical swine fever, African swine fever or swine vesicular disease during ante-mortem
health inspection at the slaughterhouse during the 24 hours before slaughter / Kesimden
onceki yirmi dort saatlik siire boyunca, kesimhanede gerceklestirilen kesim oncesi muayenede
sap hastaligi, sigwr vebasi, klasik domuz vebasi, Afrika domuz vebasi ya da domuz vesikiiler
hastaligina dair hi¢bir belirti géstermeyen hayvanlardan elde edilmistir.

(4) have undergone all precautions to avoid contamination with pathogenic agents. /
Patojenik etkenlerle bulagmanin énlenmesi igin tiim onlemlerin alinmigtir.

I1. Treated hides and skins of ungulates / Islenmis deri ve post
(1) have been obtained from animals that: Asagidaki hayvanlardan elde edilmistir.

- were slaughtered and their carcasses are fit for human consumption in accordance with
Republic of Turkey legislation; or / kesimi yapilmis ve bunlarin karkaslari Tiirkiye
Cumhuriyeti mevzuati dogrultusunda insan tiiketimi i¢cin uygun bulunmustur, | veya

- were slaughtered in a slaughterhouse, after undergoing ante-mortem inspection, and
were considered fit, as a result of such inspection, for slaughter for human consumption in
accordance with Republic of Turkey legislation, or / mezbahada antemortem muayeneye tabi
tutulan ve yapilan muayene sonucunda Tiirkiye Cumhuriyeti mevzuatina gore kesilmesi uygun
bulunmustur.
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- did not show any clinical signs of any disease communicable to humans or animals
through the hide or skin, and were not killed to eradicate any epizootic disease. / [nsan veya
hayvanlara dogrudan deri veya post yoluyla bulasan hastalik belirtisi gostermeyen ve
epizootik hastaliklarin eradikasyonu maksadiyla éldiiriilmemis hayvanlardan elde edilmistir.

(2) either / ya

(a) originate in a country which for at least 12 months before dispatch has been free from
rinderpest which is officially notifiable disease and a part of a country in which no case of the
following diseases, which are officially notifiable diseases in the country of origin, has
occurred during the last 12 months:) / Sevkten dnceki en az 12 ay siiresince ihbart mecburi bir
hastalik olan Sigwr vebast hastaligindan ari bir iilkeden ve orijin iilkede resmi olarak ihbart
mecburi olan asagidaki hastaliklarin hi¢ bir vakasimin son 12 ay siiresince goriilmedigi bir
tilke veya iilkenin ari bir bolgesinden orijin almigtir:

— Classical swine fever, and African swine fever, / klasik domuz vebasi ve Afrika
domuz vebasi
— Rinderpest; / sigir vebasi

have been / ve

Treated skins and hides must be subjected to treatments mentioned below / Islenmis deri
ve postlar asagida bahsedilen iglemlere tabi tutulmustur.

- dried; or/ kurutulmus; veya

- dry-salted or wet salted for at least 14 days prior to dispatch, or / sevk edilmeden en
az 14 giin once kuru tuzlanmis veya yas tuzlanmig | veya

- dry-salted or wet-salted on the following date ........ and according to the declaration
of the transporter, the hides and skins will be transported by ship and the duration of transport
will be such that they will have undergone a minimum of 14 days salting before they reach
the Turkish border inspection post; ........ccccecvviieniicneninnn tarihinde kuru tuzlandigini veya
vas tuzlandigini, nakliyecinin beyanina gére deri ve postlarin gemi ile nakledilecegini ve
nakliye siiresine gore deri ve postlarin Tiirk sinir kontrol noktasina ulagsmadan once en az 14
giin tuzlamaya tabi tutulmustur;

or/yada

- Salted for 28 days in sea salt with the addition of 2 % sodium carbonate; or / %2 lik
sodyum karbonat i¢eren deniz tuzunda en az 28 giin tuzlanmstir ; /veya;

- salted in sea with the addition of 2 % of sodium carbonate on the following date
............................ and according to the declaration of the transporter, the hides and skins will
be transported by ship and the duration of transport will be such that they will have undergone
a minimum of 28 days salting before they reach the Turkish border inspection post; or /
...................................... tarihinde %2 lik sodyum karbonat iceren deniz tuzunda tuzlandigini,
nakliyecinin beyanmina gore deri ve postlarin gemi ile nakledilecegini ve nakliye siiresine gore
deri ve postlarin Tiirk sumir kontrol noktasina ulasmadan énce en az 28 giin tuzlamaya tabi
tutulmugtur ; Iveya;
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- dried for 42 days at a temperature of at least 20°C; / or / en az 20°C’de 42 giin
stiresince kurutulmustur; /veya;

(3). the consignment has not been in contact with other animal products or with live
animals presenting a risk of spreading a serious transmissible disease. / Sevk edilen iiriin
bulagsict hastalik bulunan canli hayvan veya hayvansal iiriinlerle temas etmemistir.

Required Critical Control Points (CCP) and Critical Limits for Plants Processing of
Treated Hides and Skins / Islenmis Deri ve Post Isleme Tesisleri icin Gerekli Kritik Kontrol
Noktalar: ve Kritik Limitler

Processing Method (one of
the following)

CCPs

Critical Limits

Drying / kurutma

Final product brittleness /
son Uriintin

kirilganligi(gevreklik)

Hides must appear brittle
enough to crack when bent /
deriler biikiildiigii zaman yeterli
karilganlik gostermesi gerekir.

Dry or wet-salted for 14 days
/ on dart giinliik kuru
tuzlanmis veya yas tuzlanmaus.

Time in contact with salt /
tuz ile temas ettigi siire

14 days (for export by ship,
this time may include the time
of voyage) / 14 giin (gemi ile
ihracat icin, bu yolculugun
stiresini icerebilir)

Salted for 7 days with sea
salt, plus 2%  sodium
carbonate / %2 oraminda

sodyum  karbonat  eklenmis
deniz  tuzunda yedi  giin
bekletilmis.

Time in contact with sea
salt / deniz suyu ile temas
ettigi siire

7 days (for export by ship, this
time may include the time of
voyage) / 7 giin (gemi ile ihracat
icin, bu kez yolculugun siiresini
icerebilir)

Sodium carbonate /
sodyum karbonat

2% concentration / %2
konsantrasyon

Dried for 42 days at a
minimum of 20°C / en az 20
°C’lik ortam sicakhiginda 42
gtin boyunca kurutulmus.

Drying time / kurutma
siiresi

Minimum 42 days / en az 42
glin

Drying temperature /
kurutma sicakligi

Minimum 20°C / en az 20°C
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Plant Inspection Checklist for Approval of Facilities to Export Hides and Skins for
Technical Purposes to the Republic of Turkey (TR) /
Teknik Amach Deri ve Postlarin TR 'ye IThracat Onayt igin Isletme Kontrol Formu
1. Approval Number / Onay Numarast:
2. Facility/company name / Tesis - Isletme adh:
3. Address of Facility/ Tesis — Isletme Adresi :
5. Name of Contact person at plant / Tesiste lletisim Kurulacak Personelin Adu:
Telephone / Telefon Numaras:
Facsimile / Faks:
6. Please list the species of origin of all hides or skins for export to the TR from this

facility / Bu tesisten TR ye ihracati yapilacak tiim deri veya post tiirlerinin orijinini liitfen
listeleyiniz:

7. Please list the abattoirs of origin of all hides or skins for export to the TR from this
facility / Bu tesisten TR'ye ihracati yapilacak tiim deri veya postlarin iiretildigi
mezbahalar: litfen listeleyiniz:

8. Comments /A¢iklamalar:
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Checklist for Intermediate Plants
Araci isletmeler icin Kontrol Formu

Yes |[No

1. The premises are adequately separated from other premises, such as
slaughterhouses. / Tesisler, kesimhane gibi diger tesislerden yeterince ayrilmistir. |

2. The layout of plants ensures the total separation of Category 1 and 2 materials from
Category 3 material, from reception until dispatch. / Tesisler, kategori 1 ve kategori 2
materyallerinin kategori 3 materyallerinden teslim alindiklart andan sevk edilme amna
kadar, tamamen ayr: tutulacak sekilde tasarlanmustir.

3. The plant has a covered space to receive and dispatch animal by-products, unless
the animal by-products are being discharged through installations which prevent the
spreading of risks to public and animal health, such as through closed tubes for liquid
animal by-products. / Hayvansal yan iirtinler, insan ve hayvan saghgina iliskin||_| ||_l
wvayilabilecek riski engelleyecek sistemler araciligiyla (6rnegin: sivi hayvansal yan iiriinler
icin kapali tanklar, tiipler vb.) elden c¢ikarilmadiklari siirece, teslim alinmasi ve sevk
edilmesi i¢in tesislerde kapali bir alan bulunmaktadir.

4. The plant is constructed in a way that eases cleaning and disinfection. Floors are
laid down in a way that facilitates the draining of liquids. / Tesis, kolay temizlenebilir ve

dezenfekte edilebilir sekilde insa edilmistir. Yerler, sivi  materyallerin  akisin ol
kolaylastiracak sekildedir.
5. The plant has adequate lavatories, change rooms, and wash basins for staff. / -1 1o

Isletmede calisanlar igin tuvalet, soyunma odasi, lavabo imkdnlar: bulunmaktadr.

6. The plant has appropriate arrangements for protection against pests, such as
insects, rodents, and birds. / Tesiste, bocek, kemirgen, kus gibi zararlilara kars1 gerekli|| ] ||l
onlemler alinmustir.

7. Plants must have suitable temperature-controlled storage facilities of sufficient
capacity for maintaining animal by-products at appropriate temperatures and
designed to allow the monitoring and recording of those temperatures. / Tesislerde,
hayvansal yan iiriinlerin uygun isiularda korunabilmesi igin yeterli kapasitede sicaklik
kontrollii depolama imkanlart bulunmalidir. Bu sicaklik derecelerinin izlenebilecegi ve
kaydedilebilecegi sekilde donanimlar tasarlanmigtir.

8. The plant has adequate facilities for cleaning and disinfecting the containers or
receptacles in which Category 3 material is received, as well as the vehicles in which
they are transported. Adequate facilities must be provided for disinfecting vehicle
wheels. / Tesislerde konteynir veya kaplarda kategori 3 materyalinin teslim alindigi yerde|| | |||
araglarin nakliyesi ile birlikte yeterli temizlik ve dezenfeksiyon imkanlar: bulunmaktadir.
Araclarin tekerleklerinin dezenfekte edilebilmesi icin yeterli imkanlar saglanmistir.

9. The sorting of materials shall be carried out in such a way that avoids any risk of
the propagation of animal diseases. / Materyaller hayvan hastaliklarin yayimasm|| | |||
engelleyecek sekilde tasnif edilmigtir.

10. At all times during sorting or storage, materials of different categories are handled
and stored separately, and in a way that prevents any propagation of pathogens.
Ayirma ve depolama sirasinda her zaman, farkli kategori materyalleri patojenlerin||_| | ]
vayimasini engelleyecek sekilde diger tiriin ve malzemelerden ayrt tutulmali ve muamele
edilmistir.

11. Category 3 material is stored properly, including under appropriate temperature
conditions, until re-dispatched. / Kategori 3 materyali yeniden sevk edilene kadar, uygun||_| ||l
1s1 sartlart dahil uygun sekilde depolanmstir.
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Checklist for Storage Plants
Depolama Tesisleri i¢cin Kontrol Formu

|

[Yes |No

1. Premises and facilities storing derived products from Category 3 material
must not be at the same site as premises that store derived products from
Category 1 or Category 2 material, unless cross-contamination is prevented
due to the layout and management of the premises, such as by means of
storage in completely separate buildings. / Kategori 3 materyalinden elde
edilen iiriinleri depolayan isletme ve tesisleri , Kategori 1 ve Kategori 2
materyalinden elde edilen iiriinleri depolayan tesislerle tamamen ayrilmis
vapilarda depolama gibi ¢apraz kontaminasyonu énleyici yerlegsim olmadik¢a
ayni alanda olmamalidir.

2. The plant must have a covered space to receive and dispatch the derived
products, unless the derived products are: / Tesis, asagidaki kosullari
saglamiyorsa, elde edilen driinlerin alinmasi ve génderilmesi igin yeterli bir alana
sahip olmalidir.

1. Being discharged through installations that prevent the spreading of
risks to public and animal health, such as through closed tubes for
liquid products; or / Tesiste st iiriinler icin kapal tiipler gibi halk ve
hayvan saghgi igin riskli durumlarin yayimasimi onleyecek sekilde
bosaltma islemi yapiimaktadir. veya

2. Received in packaging, such as in tote bags, or in covered leak-proof
containers or means of transport. / Uriinler, poset ¢anta  gibi
ambalaj i¢inde veya sizdirmaz konteynerler veya nakliye vasitalart icinde
teslim alinmaktadir.

3. The plant is constructed in a way that eases cleaning and disinfection.
Floors are laid down in a way that facilitates the draining of liquids. / Isletme
kolay temizlenebilir ve dezenfekte edilebilir sekilde insa edilmistir. Yerler sivi
materyalin akisini kolaylastiracak sekildedir.

4. The plant has adequate lavatories, change rooms, and wash basins for staff.
Isletmede c¢alisanlar icin yeterli tuvalet, soyunma odasi, lavabo imkdnlar
bulunmaktadir.

5. The plant has appropriate arrangements for protection against pests, such
as insects, rodents, and birds. / Tesiste, bocek, kemirgen, kus gibi zararlilara
karst gerekli onlemler alinmistir.

6. The plant has adequate facilities for cleaning and disinfecting the containers
or receptacles in which the products are received, as well as the vehicles, other
than ships, in which they are transported./ Isletmede iiriinlerin teslim alindig
konteyner ya da kaplar ve bunlarin tasindigi ara¢larin temizlenmesi ve dezenfekte
edilmesi icin yeterli imkan bulunmaktadur.

7. Products are stored properly until re-dispatched. / Uriinler, yeninden sevk
edilene kadar uygun bir sekilde depolanmaktadirlar.
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_Checklist for Processing Plants
Isleme Tesisleri icin Kontrol Formu

[Yes ||No

1. The processing plant is not situated on the same site as slaughterhouses or
other establishments that have been approved or registered and by
compliance with at least the following conditions: / Isleme tesisi
kesimhanelerden ve diger tesislerle ayni yerde bulunmamaktadir ve kayitli ve
onayli olup asagidaki sartlar karsilamaktadir.

1. The processing plant is physically separated from the slaughterhouse
or other establishment. / Isleme tesisi kesimhanelerden ve diger
tesislerden fiziksel olarak ayriimistir.

2. The following is installed and operated in the processing plant:

e a conveyer system which links the processing plant to the
slaughterhouse or other establishment and which may not be
bypassed; and / Isleme tesisleri kesimhane veya diger isletmelerle
konveyner sistem ile baglantilidir veya baglantisi olmayabilir.

e Separate entrances, reception bays, equipment, and exits for
both the processing plant and the slaughterhouse or
establishment. / Isleme tesisi ve kesimhane ve isletmelerin her ikisi
icinde ayri girisler, kabul béliimleri, ekipmanlar ve c¢ikislar
bulunmaktadir.

3. Measures are taken to prevent the spreading of risks through the
operation of personnel which is employed in the processing plant and
in the slaughterhouse or other establishment. / Kesimhane veya diger
isletmelerde gorevli personelin ¢alismast yoluyla riskin yayilmasini
onlemek icin onlemler alinmuistir.

4. Unauthorized persons and animals have no access to the processing
plant./ Yetkisiz personel ve hayvanlar igleme tesisine girmemektedir.

2. The processing plant has a clean and unclean sector, adequately separated.
The unclean sector has a covered place to receive animal by-products and is
constructed in a way that eases cleaning and disinfection. Floors are laid in a
way that facilitates the draining of liquids. / Isleme tesisinde temiz ve kirli alan
bulunmaktadir ve birbirinden yeterince ayrilmistir. Kirli alan hayvansal yan
tirtinlerin kabul edildigi alandwr ve kolayca temizlik ve dezenfeksiyon yapilabilecek
sekilde insa edilmistir. Yerler, sivi materyallerin akisini kolaylastiracak sekildedir.

3. The processing plant has adequate lavatories, change rooms, and wash
basins for staff. / Isletmede ¢alisanlar icin yeterli tuvalet, soyunma odasi, lavabo
imkanlart bulunmaktadur.

5. To prevent recontamination of the derived product by introducing animal
by-products, a clear separation exists between the area of the plant where
incoming material for processing is unloaded and the areas set aside for the
processing of that product and the storage of the derived product. / Isletmeye
isleme igin gelen materyalin bogsaltildigi alan ile tiirev iiriinlerin isleme ve
depolandigi alan birbirinden ayridir.

6. The processing plant has adequate facilities for cleaning and disinfecting|| ] ||_] |
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the containers or receptacles in which animal by-products are received, as
well as the vehicles, other than ships, in which they are transported./ Isletmede
hayvansal yan iiriinlerin teslim alindigi konteyner ya da kaplar ve bunlarin
tasindigr araglarin temizlenmesi ve dezenfekte edilmesi icin yeterli imkanlar
bulunmaktadir.

7. Adequate facilities are provided for disinfecting vehicle wheels, when
departing the unclean sector of the processing plant. / Ara¢lar isletmenin kirli
verinden c¢ikarken tekerleklerinin dezenfekte edilebilmesi icin yeterli imkanlar
saglanmigtir.

8. The processing plant has a waste-water disposal system that meets the
competent authority's requirements. / Isleme tesisinde yetkili makamn||_| |[]
gerekliliklerini karsilayan atik su bertaraf sistemi vardr.

9. Preventative measures against birds, rodents, insects, or other vermin are
taken systematically. A documented pest control program is used for that
purpose. / Kuslar, kemirgenler, bécekler ve diger zararlilara karsi onleyicil| ] ||J
tedbirler sistematik olarak alinmistir. Bu amagla belgelendirilmis hasere kontrol
programlart kullaniimaktadir.

10. Animal by-products are processed as quickly as possible. After processing,
derived products are handled and stored in a way that avoids risks of
contamination. / Hayvansal yan iirtinler miimkiin oldugunca ¢abuk islenmektedir.| ] |
Islemeden sonra elde edilen iiriinler kontaminasyon riskini Onleyecek sekilde
muamele edilmekte ve depolanmaktadir.

11. Any person who works in the establishment or plant shall wear suitable,
clean and, where necessary, protective clothing. / Isletme ve tesiste ¢alisan
personel uygun, temiz ve gerektiginde koruyucu giysi giyer.

1. persons who work in the unclean sector do not enter the clean sector
without first changing or disinfecting their work clothes and shoes; /Kirli
kisimda ¢alisan personel is kiyafetleri ve ayakkabilarini degistirmeden ya da
dezenfekte edilmesini saglamadan temiz kisma gegemez.

2. equipment and machinery are not moved from the unclean to the clean
sector without first being cleaned and disinfected; and /Kullanilan
ekipman ve makine temizlenip dezenfekte edilmeden kirli kisimdan temiz
kisma tasimamaz, ve

3. the operator has established a procedure relating to the movements of
persons in order to monitor their movements and describe the correct use
of footbaths and wheel baths. / Isletmeciler personelin hareketlerinin
izlenmesi ve ayak banyosu ve tekerlek banyolarinin dogru kullanimi dahil
genel hijyen kurallart uygulama talimati olusturur.

12. Cleaning procedures are established and documented for all parts of the
premises. Suitable equipment and cleaning agents are provided for cleaning. /
Isletmenin biitiin boliimlerinde temizlik prosediirleri olusturulmus ve dokiimante
edilmistir.

13. Records shall be maintained to show that the minimum process values for
each critical control point (CCP) are applied. / Her bir kritik kontrol noktasindal| 1 |||
uygulanan minimum proses degerlerini gostermek igin kayitlar tutulmalidir.
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Identification/Tanimlama

Checklist for Collection and Transport
Toplama ve Tasima i¢in Kontrol Formu

| |Yes [No

1. All necessary measures have been taken to ensure that consignments of
animal by-products and derived products have been identifiable, and kept
separate and identifiable during collection where the animal by-products
originate and during transportation. / Hayvansal yan tiriinler ve bunlardan elde
edilen iirtinler tammlanarak sevkiyatini saglamak icin biitiin gerekli onlemler
alinmigtir, hayvansal yan iiriinlerin geldigi yerde toplamast ve tasimasi sirasinda
ayrt tutularak tanimlanmuigtir.

2. During transport and storage, a label attached to the container or vehicle
clearly indicates the category of the animal by-products or of the derived
products. / Tasuma ve depolama esnasinda konteyner veya ara¢lara hayvansal yan
tirtin veya bunlardan elde edilen iiriinlerin kategorisini acik bir bicimde gosteren
etiket yapistirilmistir.

Vehicles and Containers
Tasima arag ve kaplart

| Yes |[No |

1. Animal by-products and processed products are collected and
transported in sealed new packaging or covered leak-proof containers
or vehicles. / Hayvansal yan iiriinler ve islenmis iiriinler kapali, yeni
ambalajlanmis veya sizdirmaz konteynirlar veya araglarla toplanmakta ve
tasinmaktadr.

2. Vehicles and reusable containers, and all reusable items of equipment
or appliances that come into contact with animal by-products or
processed products are: / Araglar ve yeniden kullanilabilen konteynmirlar
ve yeniden kullanilabilir tiim ekipman materyalleri veya hayvansal yan
tirtinlerle temas eden cihazlar veya islenmis tiriinler ;

1. cleaned and dried before use; and / Kullanmimdan once temizlenmis ve
kurutulmus ; ve

2. cleaned, washed, and/or disinfected after each use to the extent
necessary to avoid cross-contamination./ Temizlenmis, yikanmis, ve
veya her kullamimdan sonra ¢apraz kontaminasyondan kaginmak igin
dezenfekte edilmistir.

3. Reusable containers are dedicated to the carriage of Category 3 material or
product to the extent necessary to avoid cross-contamination. / Yeniden
kullanilan konteynerler ¢apraz kontaminasyondan kaginmak icgin kategori 3
materyali ve diriiniiniin tasinmasi icin tahsis edilmigtir.
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Temperature Conditions
Sicaklik Sartlar

| |Yes [No|

The design of vehicles used for refrigerated transport ensures the
maintenance of an appropriate temperature throughout transport and allows
for temperature monitoring. / Araglar tasima boyunca uygun sicaklik derecesini|| | |||
saglayacak ve sicaklik izlemesine izin verecek sekilde sogutmali olarak dizayn
edilmistir.

Traceability and Records
Izlenebilirlik ve Kayitlar

| |Yes [No|

1. Operators consigning, transporting, or receiving animal by-products keep a
record of consignments and related commercial documents or sanitary
certificates. / Isletmeciler hayvansal yan iiriinlerin satin alinmasi, tasinmasi ile
ilgili ticari belge veya saglik sertifikasi kaydini tutmaktadir.

s

Signature of Inspector / Denetcinin Imzast:
Inspection date / Denetim tarihi:
Name of Inspector (printed) / Denetcinin Ad:

NOTIFICATION OF APPROVED OR REGISTERED PLANTS /ONAYLI VE KAYITLI
ISLETMELERININ BILDIRIMI

In case of the fulfilling to following table of the facilities information which are found
properly according to relevant checklist, and then notifying to our Ministry, these facilities
will be included import permit to our country list. / figili kontrol formuna gére uygun bulunan
isletme bilgilerinin asagidaki forma doldurularak Bakanliguimiza bildirildigi takdirde bu
isletmeler tilkemize ithalatina izin verilen isletme listesine alinacaktir.

Product
Types ()

Approval/Registration

i 1 viti 2
number Name | Town/Region | Category(*) | Activities(¢)

W Category 3/ Kategori 3

@ For each type of activity carried out and for each type of products generated by the approved
plant for example activities of  Processing Plant, Storage Plant, Tannery etc. / Onayh
isletmelerde iiretilen her gesit tiriin ve yiiriitiilen her ¢esit aktivite i¢in ornegin isleme tesisi,
depolama tesisi, tabaklama vb.

®) Raw hides and skin or Treated hides and skins / Ham deri ve post veya islenmis deri ve post.
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