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MINISTRY OF AGRICULTURE AND LAND RECLAMATION
THE MINISTER
Ministerial decree No. 1825 Year 2013
Regarding regulations and procedures related
to technical and edible gelatin

Minister of agriculture and land reclamation

After reviewing the agriculture law promulgated by law no. 33
1ssued 1in 1966;

And

Law no. 10 1ssued in 1966 concerning food control and regulating its
distribution and its executive ministerial decrees;

And

Law no. 118 issued in 1975 concerning import and export;

And

Presidential decree no. 187 1ssued 1in 1984 for the establishment of
the general organization for veterinary services;

And

Presidential decree no. 106 1ssued 1n 2000 to facilitate the control
and 1nspection procedures on imported and exported commodities;

And

Ministerial decree no. 275 1ssued 1n 1991 concerning the executive
regulations of import and export law previously mentioned;

Decided

Article 1- manufacturing of edible gelatin is performed according to
the attached ministerial decree.

Article 2- the FBO i1s temporarily suspended in case of any violation
of regulations and procedures included in the attached decree, and

suspended for a year in case of committing a second violation.
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Article 3- General Organization for Veterinary Services, Ministry of
Agriculture and Land Reclamation will supervise the implementation of
the decree 1n this respect it has the power to:

(One) present any suggestions to amend procedure included in the
attached decree.

(Two) prepare a list of Egyptian establishments which abide by the
sanitation regulations, and to update this list periodically depending on
the results of the periodical inspections of the establishments and inform

the relevant local and / international authorities.

Article 4- this decree 1s published in AL- Wakaaei AL-Massreya

newspaper and is active as of date of its i1ssuance.
Issued in 3/12/2013
Minister

of agriculture and land reclamation

Dr. Ayman Abou Hadid
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Abbreviation

GOVS The General Organization for Veterinary Services.

The Under-Secretariat for Veterinary Quarantine and

Inspections (Central).
The Under-Secretariat for Public Health and

Slaughterhouses (Central).

H&ABP-C The Directorate-General for Hides and Anmimal
By-Products (Central).
VM

Directorates of Veterinary Medicine (Governorates

level).

The Directorate-General for Veterinary Quarantine
and Inspections (Governorates level).

Departments of Hides and Animal By-Products
(Governorates level).

Animal Health Research Institute (Governmental

Laboratories).
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Systems and rules for manufacturing Edible
gelatin and exported to European Union
countries and other countries
First: - Definitions

Gelatin: the final product resulting from hide split of cows or buifalo

slaughtered 1n slaughtered under the veterinary supervision or hide split
cows or buffalo imported in accordance according to BSE status of Egypt
in OIE ( Egypt consider as a Negligible)

Competent authority: General Organization for veterinary Services
(GOVS) 1s the central Competent authority (CCA);

Food Business Operator: the natural or legal persons responsible for
insuring that the requirements of food law are met within the food
business under their control (FBO);

Importer: FBO importing hide split for the purpose of manufacturing
storage and 1s under the supervision of the CCA departments and the
license to practice the activity under regular supervision;

Batch:
Amount of hide split (weight);
Kind of species of hide split (buifalo / cattle);

Determining the slaughterhouse by the code number given by the
competent authority of the country of origin, by which it 1s authorized to
produce and export, and this has to be mentioned in the documents
accompanied the inward consignment;

The Batch i1s to be determined daily, morning and evening on the

same day. In the case of mass production by working shifts;
Second: - FBOs license for export casings:
1- FBOs are not allowed to export hide split to the EU or other

countries until given licenses under this ministerial decision;
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2- Identifications of animal species and treatment methods mentioned
in the given licenses, which will be valid for two years.
Third: stop or canceling the license:

Any license given based on the item "second” of this decision can be
canceled or terminated at any time without notice by written order from
the chairman of the GOVS 1n the case of:

A - If the FBO using in a contrary manner to this decision, the
conditions of the license; B - If this action 1s necessary or required to
ensure the integrity of the exported gelatin.

Fourth; the fees

Decision from the Minister of Agriculture identifying the fees.

Fifth: The conditions and the requirements for licensing the
establishment;
A) Location:

Build or construct an establishment 1n public areas is prohibited and
with a preventive area of five hundred square meters from the public
area, food 1ndustrial zones are exempted from this condition.

B) General health requirements for the FBO:

1- The establishment 1s to be kept clean and maintained in good
repair and condition;

2- The layout, design, construction, sitting and size of food premises
are to:

permit adequate maintenance, cleaning and/or disinfection, avoid or
minimize air-borne contamination;

provide adequate working space to allow for the hygienic
performance of all operations;

be such as to protect against the accumulation of dirt, contact with
toxic materials, and the formation of condensation or undesirable mould

on surfaces into food;
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permit good food hygiene practices, including protection against
cross-contamination between and during the production process
(personnel, equipment, materials, water, air) and external sources of
pollution - such as pest;

provide suitable temperature-controlled handling and storage
conditions for maintaining foodstuffs at appropriate temperatures and
designed to allow those temperatures to be monitored and, recorded;

3- An adequate number of washbasins provided with hot and cold
running water and fitted with a detergent and disinfectant materials are to
be available, suitably located and designated for cleaning hands;

4- An adequate number of flush lavatories with good ventilation
methods are to be available and connected to an effective drainage
system. Lavatories are not to open directly into rooms in which food 1s
handled;

5- There 1s to be suitable and sufficient means of natural or
mechanical ventilation systems and avoid the air flowing from a
contaminated area to a clean area, ventilation systems are to be
constructed 1n such a way as to enable easy access to filters and other
parts requiring cleaning or maintaining;

6- FBO premises are to have adequate natural and/or artificial
lighting;

7- Drainage facilities are to be adequate for the purpose intended and
designed, constructed to avoid the risk of contamination;

8- Adequate changing facilities for personnel are to be provided,
depend on the premise size;

9- Cleaning agents and disinfectants are not to be stored in areas
where food 1s handled;

C) Requirements should be adequate in establishment buildings:

a) Floors:

1- Floor surfaces are to be maintained in a good condition and be
easy to clean, disinfect and adequate a suitable number of drainage;

2- Floor surfaces are to be made from impervious, non-absorbent,
washable and non-toxic materials;
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b) Walls:

Wall surfaces are to be maintained in a good condition and be easy
to clean, disinfect and to be made of impervious, non-absorbent,
washable, non-toxic materials, with an appropriate height for the
production process;

c¢) Ceilings:

Ceilings are to be constructed and finished as to prevent the
accumulation of dirt and to reduce condensation, the growth of
undesirable mould on surfaces into food.

d) Windows & doors:

1- Are to be constructed to prevent the accumulation of dirt;

2- Windows to be fitted with insect-proof screens that can be easily
cleaned;

3- Where open windows would result in contamination; windows are
to remain closed and fixed during production;

4- Doors are to be easy to clean and, to disinfect. This will require
the use of smooth and nonabsorbent surfaces;

5- Surfaces in contact with food are to be maintained 1n a good
condition;

6- Surfaces are to be easy to clean and disinfect. This will require the
use of smooth, washable and non-toxic surfaces materials.

D) Establishment facilities:

1- Adequate facilities are to be provided, for the cleaning,

disinfecting and storage of working tools and equipments;

2- These facilities are to be constructed of corrosion-resistant
materials and to clean;

3- facilities have an adequate supply of hot and cold water.

E) Tools, containers and packaging materials i1n the establishment:

1- Conveyances and/or containers used for transporting foodstuffs

are to be kept clean and maintained in good repair and condition;
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2- Conveyances and/or containers to be designed and constructed to
permit adequate cleaning and/or disinfection,;

3- Where conveyances and/or containers have been used for
transporting anything other than foodstuffs or for transporting different
foodstuifs, there 1s to be effective cleaning between loads to avoid the
risk of contamination;

4- Foodstuffs 1in conveyances and/or containers are to be so placed
and protected as to minimize the risk of contamination;

5- Material used for wrapping and packaging are not to be a source
of contamination;

6- Wrapping and packaging materials are to be stored in such a
manner that they are not exposed to a risk of contamination;

7- Wrapping and packaging operations are to be carried out so as to
avoid contamination of the products;

8- Wrapping and packaging material re-used for foodstuifs 1s to be
easy to clean and, to disinfect;

9- Tools used 1in the production are to be made from
corrosion-resistant materials and be easily cleaned and disinfected.

Sixth: Food waste:

1- Food waste, non-edible by-products are to be removed from
rooms where food 1s prepared as quickly as possible, so as to avoid their
accumulation;

2- Food waste, non-edible by-products to be deposited in closable
containers (or if the competent authority decided something else) .These
containers are to be kept in good condition, be easy to clean and to
disinfect;

3- Adequate provision is to be made for the storage and disposal of
food waste, non-edible by-products;

4- Waste stores are to be designed and managed in such a way as to
enable them to be kept clean and, free of animals and pests;

5- All waste is to be eliminated in a hygienic and environmentally
friendly way and is not to constitute a direct source of contamination.
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Seventh: Requirements for FBO staff:
A) Management systems and food safety staff:-

FBO shall assign a person as Quality Control Manager (QCM) that
will be responsible for the management and implementation of food
safety systems;

The QCM shall be appropriate qualified for this position and has
sufficient experience in the fields of quality control and risk assessment;
The QCM will be responsible for:

A - Ensure compliance with the requirements of this decree;

B - Inform the FBO management to change strategy, which will be
necessary to maintain or improve the final product;

C - Accompany the CCA 1nspectors when they visit the facility and
implement any required recommendations;

D - Implement a quality control program based on the analyses and
tests specified 1n this decree and maintain this program by a sufficient
number of employees in an efficient manner.

B) Hazard Analysis and Critical Control Points;

FBOs approved for export shall put in place, implement and
maintain a permanent procedure or procedures based on the HACCP
principles.

The HACCP principles system will consist of the following:

Identifying the hazards that must be prevented, eliminated or
reduced to acceptable levels;

Identifying the critical control points at the step or steps at which
control 1s essential to prevent or eliminate a hazard or to reduce it to
acceptable levels;

Establishing critical limits at critical control points which separate
acceptability from unacceptability for the prevention, elimination or

reduction of identified hazards;
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Establishing and implementing of effective monitoring procedures at
critical control points;

Establishing corrective actions when monitoring indicates that a
critical control point 1s not under control;

Establishing procedures which will be carried out regularly, in order
to verify that the measures above are working effectively;

Establishing documents and records which commensurate with the
nature and the size of the food business to demonstrate the effective
application of the measures above.

Each FBO must submit a HACCP plan to GOVS for approval.

In accordance to this HACCP plan, FBOs shall keep records and

files indicating measures and corrective actions taken. These records and
files shall be available to CCA.

C) Training:

1- FBOs are to ensure that employees handling foodstuffs are
supervised and instructed and/or trained in food hygiene matters
commensurate with their work activity;

2- FBOss are to ensure that those responsible for the development
and maintenance of the procedure of HACCP have received adequate
training in the application of the HACCP principles.

D) raw materials:

Consignments will be considered non - compliant if the inspection
carried out by FBO's QCM shows any defect 1n natural smell, color and
way of treatment;

If the consignment 1s approved, a report 1s filled, then according to
the establishment's HACCP plan the consignment will be 1dentified for
tracing during processing operations.

Hide split derived from animals which have been slaughtered in a
slaughterhouse, and which have been found fit for human consumption

following ante-mortem and post-mortem inspection;
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E) Control of processing operations:

Quality Control staff shall ensure, by applying regular monitoring of
the gelat processing operations, that the requirements of the HACCP plan
has been applied, especially product traceability, processing and
(reatments;

Quality Control staff shall apply the correct product identification

information to the finished product enabling product traceability.
F)} Health control:

Quality control staff shall verify that all persons entering the
establishment applied to the special conditions of this decree, meet the
health requirements applicable;

Quality control staff shall ensure that the cleaning system of the
establishment and equipment i1s suitable to maintain a high level of
hygiene;

It 1s necessary to write and prepare a special program for cleaning
and disinfection covering the waste removal, cleaning, and disinfection
of all areas where gelatin are handled as well as equipment and other
materials coming into contact with the gelatin;

The program must specify the appropriate methodology and
frequency of cleaning and identify who 1s the responsible for each stage
of the cleaning process;

The QCM must maintain quality control review lists reflecting the
program plan to make sure that the maintenance schedules have been
implemented;

Microbiological analyses (one total bacterial count or its equivalent)
shall be made each week for work surfaces, equipment and other
materials coming into contact with the gelatin, to verify all the

procedures of the factory for routine cleaning and disinfection.
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() Storing data:

1- record all test results and checking mentioned in this item on a
form designed specifically for this purpose;

2- all forms containing applicable data to the production of each
code number shall be in a permanent saving files system.

3- All data forms must be retained for at least two years after the
date of production.

Eight: General provisions for FBOs;

FBOs shall ensure that:

1- accessories used in the production process and in contact with
edible gelatin, are of food grade quality, such as: Wrapping and
packaging materials

2- Raw materials used in a food business are stored and kept in
appropriate conditions designed to prevent harmful deterioration and
protect them from contamination;

3- Accessories used i a food business are stored and kept 1n
appropriate conditions designed to prevent harmful deterioration and
protect them from contamination;

4- Handling the product in a way to be protected against any
contamination likely to render the food unfit for human consumption;

5- Adequate procedures are to be in place to control pests;

6- Adequate procedures are to be i1n place to prevent domestic
animals from having access to places where food 1s prepared, handled or
stored;

7- Raw materials, accessories, intermediate products and finished
products are to be stored at appropriate temperatures;

8- Hazardous and chemicals/or inedible substances, are to be
adequately labeled;

0O- Hazardous and chemicals/or inedible substances , are to be stored

in separate and secure containers.
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A FBO will not accept raw materials or accessories, which will be
used as processing products, if they are known to be, or suspected to be,
contaminated with parasites, pathogenic microorganisms, toxic,
decomposed or foreign substances, even though the FBO applies
hygienic normal sorting and/or preparatory or processing procedures,
because the final product would be unfit for human consumption.

10- take samples ifrom products for analyses in a laboratory
recognized by the CCA;

11- keep records (whether documentary, recorded or computerized)
to the previous information.

Results of the laboratory examination or any other information
revealing the existence of a serious amimal health or public health
hazards shall be reported to the CCA.

12- keep and maintain results of laboratory tests (to be kept for at
least two years);

13- have the following maps describing the current situation:

layout map showing the details of construction and the facility
buildings

workshop map including details of the production departments.

the water supply network diagram

drainage network diagram, explaining how to get rid of them (for
industrial and sanitary network)

pest control plan
Ninth: identification marking and traceability;

1- The identification mark must be applied before the product leaves
the establishment;

2- FBQOs shall have in place systems and procedures to identify from
whom they have received and to whom they have delivered products of
animal origin (including a traceability system through all stages of

production and packaging);
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3- Marking must be legible and indelible, and the characters easily
decipherable. It must be clearly displayed for the CCA;

4- The mark must indicate the name of the country in which the
establishment 1s located, which may be written out in full or shown as a
two-letter code in accordance with the relevant ISO standard;

5- The mark must indicate the approval number of the establishment;

6- Marking to be applied the packages;

7- When the mark 1s applied directly to products of animal origin,
the colors used must be authorized for use 1n foodstufts;

Tenth: general conditions for personal hygiene in the FBOs.

1- Every person working in a food-handling area is to maintain a
high degree of personal cleanliness and 1n particular:

Employees must to wear suitable, clean and, protective clothing as a
headscarf covering the hair completely;

Employees must wash their hands at least once when work resume;

Employees must cover the wounds with waterproof bandages;

It 1s strictly prohibited smoking and spitting, eating and drinking in

the areas of handling the food product;

2- Employer takes the necessary measures to prevent employees
without health certificates stating that they are free from any infectious or
epidemic diseases, to work in the premises;

3- Employee must provide medical certificate proving that there is
no impediment prevents him or her to work 1n this job;

4- Adequate first aid kits contain all necessary for emergency first

aid.
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Eleventh: Water Systems:

All approved establishments are obliged to use municipal potable
water 1n accordance to muinisterial decree no. 458/2007 i1ssued by the
Minister of Health and Population
Twelfth: Tasks and Responsibilities of GOVS

GOVS and its departments are responsible to 1mplement the
conditions and requirements of this ministerial decree. Following are the
responsibilities and tasks of the concerned departments of GOVS. It will
conduct inspections and monitor as often as required to ensure the
appropriate level of control.

GOVS shall 1ssue the list of the approved establishments authorized
to export Edible gelatin to EU and other countries including species from
which the Edible gelatin are derived. Regular updates of this list will be
issued by GOVS.

GOYVS is organized as follows:
A) The Under - Secretariat for Public Health and Slaughterhouses:

Directorate-General for Animal Hides and By-Products, which is one

of the four departments of the under-secretariat, is responsible in
particular:

The approval of all Edible gelatin establishments and its hygiene
control;

The issuing of pre-export certificates;

Licensing and renewal of establishments’ authorization for export.

Al) Local departments of Hides and Animal By - Products is
responsible in particular:

Inspection on compliance to hygiene relevant to meeting the
requirements of the approval;

Participating in the committee for examining exported Edible
gelatin, to ensure species, color, smell, and treatment;

Monitoring the processing operations in the different stages.
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B) The Under-Secretariat for Veterinary Quarantines and Inspections :
Is responsible for all import and export issues, 1n particular:

Issuing the veterinary import permits prior to hide split's importation
(after checking the animal health situation of the country of origin and
country of loading, with reference to the OIE updates); as well as
fulfilling the conditions to be met in the health certificates accompanying
the consignment, and the conditions that must be followed upon arrival to
Egyptian ports.

The Regional Directorates - General for Veterinary Quarantines and
Inspections are responsible in particular:

Controlling all the documents related to the consignments upon their
arrival to the Egyptian ports (i.e. health certificates, import license , bill
of lading, etc.);

Actual check up of consignments to ensure that it concerns the
accompanying documents 1.e. {packages, quantity, seals, labels, etc.);

Actual check up of hide split to verify species, color, smell, and
treatment;

Sampling of hide split, sending them to governmental laboratories, to
ensure that the hide split are free from animal diseases;

Provisional seizures of a consignment until laboratory results are
known;

Lift Provisional seizure of a consignment, and manufacture it, if the
laboratory results are negative;

Destroy or re-export the consignment if the laboratory results are
positive;

Issuing the health certificates for exportation;

Participating 1n the committees for licensing establishments, and 1n
committees for renewal of exporting edible gelatin authorization, which
takes place every two years;

Participating in the committee for the establishments’ regular check;

Inform the Local departments of Hides and Animal By - Products in
the governorates within which the FBO 1is located, for the imported
consignments upon arrival and to monitor the processing operations.
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C) Cooperation between both Under-Secretariats:
Both secretariats need to cooperate to implement the regulations of this
decree through committees as follows:

Committee for approval of establishments, headed by directorate
general for H&AbP and participation of regional VQI and local H&AbP;

Committee for issuing pre-export certificates, headed by directorate
general for H&AbP and participation of regional VQI and local H&ADP;

Committee for hygiene check, one time per month depending on
region, headed by directorate general for H&AbP and participation of
regional VQI and local H&ADP;
D) Chains of Command (see attached organizational chart)
Thirteenth: Tasks and Responsibilities of FBOs
Approved establishments intending to export edible gelatin to the EU and
other countries shall meet the following requirements:

Comply with the specific production requirements set out in this
decree;

Establish and implement methods of monitoring and checking the
critical points on the basis of the processes used;

Depending on the products, take samples for analysis in a laboratory
recognized by the competent authority for the purpose of checking

compliance with the standards established by this decree;
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Keep a record, whether written or otherwise recorded, of the
information obtained pursuant to the preceding indents for presentation
to the competent authority. The results of the various checks and tests in
particular shall be kept for at least two years.

guarantee the administration of marking and labeling;

Should the result of the laboratory examination or any other
information available to them reveal the existence of a serious animal
health or public health hazard, the FBO has to stop the production and
has to inform the competent authority immediately;

Perform regular water analyses to check compliance with the
ministerial decree no. 458/2007.

Fourteenth: Steps to be followed by the FBO in order to obtain a
permit to export gelatin:

1- FBO shall fill out an application form to the CCA as a request to
register or renew the exporting license;

2- Inspection of the establishment made by CCA to determine the
level of compliance with the conditions of this decree and to make an
inspection report for declaring the establishment situation;

3- Based on this inspection report and the compliances of the
establishment, the CCA gives the export permit including the code
number of the establishment;

4 - CCA will publish all the export permits once it 1s approved;

5- If the establishment wants to add another type of gelatin to the
export permit 1ssued by the CCA it should apply to the CCA to take the

necessary measures for adding this type to the approved list for the

export of gelatin to the EU and other countries.
Fifteenth; Establishment approval number:
Is a unique number to each establishment stating the following:

1- ISO code of the region of the Arab Republic of Egypt (EG)

2- Establishment number determined by the competent authority.
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Sixteenth: The competent authority must have the necessary facilities
and resources, enabling to do their responsibilities with effectively and
efficiency, such as computers and copiers, faxes and phone in the
different departments, suitable vehicles to transport staff and holding
samples.

Seventeenth: Import & export procedures for gelatin outside
the free zone
Obtaining an advance import permit from the GOVS.

1- Veterinary procedures in customs area (ports):

Application to the veterinary quarantine based on the customs
request.

Quarantine Veterinary Doctor matching the documents together
(tmport license, veterinary health certificate, veterinary permit, delivery
order, bill of lading, invoice, customs notification).

Original health certificate must be seeing by the veterinary doctor to
verity the compliance with the import requirements of the veterinary
permit and which should be consistent with the requirements of the
European Union.

Physical checks must be done on the consignment inside the customs
area verifying the kind of product, method of packaging and the storage
inside the container. Samples are taken by the competent authority for
analyses at an accredited laboratory.

Physical check means:

Actual check of consignments to ensure that i1t concerns the
accompanying documents 1.e. (packages, quantity, seals, labels, etc.).

Actual check of the consignment to verify species, color, smell, and
(reatment.

Actual check proves if any or all the requirements are compliant or
non compliant.

Samples representing consignments are tested for the suitability of
human consumption according to standard methods applied by the
specialized Animal Health Research Institute laboratory,

VQI informs the H&AbP about the imported consignments to be
monitored during the processing operations.
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2- Veterinary procedures outside the customs area:

After receiving the laboratory results, the food business operator
start processing and manufacturing of the edible gelatin under veterinary
supervision, registering this 1n facility's books, edible gelatin will be
exported or to be use 1n the domestic market.

when food business operator want to export edible gelatin,
application from the establishment representative must be done to the
competent authority specified the quantity of edible gelatin and the

country which will be re-export to it, for forming a commitiee from the
competent authority to check the exported edible gelatin physically.

Primary health certificate 1ssued by a commitiee from the
Directorates-General for Hides and Animal By-Products, the Veterinary
Quarantine Offices and Departments of Hides and Amimal By-Products
which the FBO located 1n their scope; the final health certificate will be
issue based on this primary certificate 1 the exported veterinary
quarantine office.

Eighteenth: Import of hide split & Export procedures for edible
gelatin (Transit purposes - establishments inside the
Free Zone area)

Obtaining an advance import permit from GOVS, for storage and
processing hide split with the intent to re-export the edible gelatin.
1- Veterinary procedures in customs area (ports):

application to the veterinary quarantine based on the customs
request.

Quarantine Veterinary Doctor matching the documents together
(investment authority permit, veterinary health certificate, veterinary
permit, delivery order, bill of lading, invoice, customs notification)

Original health certificate must be seeing by the veterinary doctor to

verify the compliance with the import requirements of the veterinary
permit and which should be consistent with the requirements of the
European Union

Physical check must be done on the consignment 1nside the customs
area verifying the kind of product, method of packaging and the storage
inside the container.
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Physical check means:

Actual check of consignments to ensure that it concerns the
accompanying documents 1.e. (packages, quantity, seals, labels, etc.).

Actual check of the consignment to verify species, color, smell, and
(reatment.

Actual check proves if any or all the requirements are compliant or
non compliant.

Upon the veterinarian doctor request - in the transit case, the customs
allow to transfer the consignment from the custom area (port) to another
(Free Zone area) under customs supervision.

Veterinary fees are collected inside the custorm area.

2- Veterinary procedures inside the Free Zone area:

VQI 1n the port who has inspected the consignment physically,
informs VQI in the Free Zone including the consignment details.

The FBO applies to the VQI in the Free Zone area, indicating the
arrival of a transit consignment to the facility.

The VQI of the Free Zone makes a physical cheek of the
consignment and takes the necessary samples for laboratory inspections.

Samples representing consignment are tested according to methods
applied by the specialized Animal Health Research Institute laboratory,
under the appropriate conditions of sterilization, and are being tested for
fitting to human consumption.

VQI Free Zone informs the H&ADbP about the imported
consignments to be monitored during the processing operations.

After receiving the laboratory results, the food business operator
start processing and manufacturing of the edible gelatin under veterinary
supervision, registering this 1n facility's books, edible gelatin will be
exported or to be use in the domestic market.

when food business operator want to export edible gelatin,
application from the establishment representative must be done to the
competent authority specified the quantity of edible gelatin and the
country which will be re-export to it, for forming a committee from the
competent authority to check the exported edible gelatin physically.

Primary health certificate 1ssued by a committee from the Veterinary
Quarantine Offices, the Directorates-General for Hides and Amnimal
By-Products and Departments of Hides and Animal By-Products which
the FBO located in their scope; the final health certificate will be 1ssue
based on this primary certificate in the VQI Free Zone.
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Nineteenth : Health Certificates:

The model of the health certificates used for the export of edible
gelatin to the EU 1s in the annex to this ministerial decree and will be
amended according to updates in EU legislation.

Rules and instructions to issuing health certificates for exports of
edible gelatin:

GOVS is responsible for issuing the health certificates.

The certificate 1s 1ssued in English as the official language
internationally approved and with an official language of the country of
destination, this after obtaining a translation from the relevant authorities
in the embassies or consulates of these countries in Egypt.

In case of discrepancies appearing between the official language and
the other language only the English version will prevail.

Health certificates 1ssued by GOVS shall be: either

One single page Or

Two or more pages, which are part of the same health certificate.

Health Certificate must show specific serial number, and in case of
multiple pages must be that every page shows this specific serial number.

Health certificate must be signed and bear the official seal, this
requirement must be on each sheet in the certificate if there is more than
one.

Certificates are to be printed by the GOVS and with serial numbers.
Twentieth:

Additional requirements to the content of the health certificates
accompanying the import lots of hide split, which are intended to be
re-exported as edible gelatin to the EU and other counties, are to be
updated 1n accordance to the current BSE situation of the country from
which the edible gelatin have been originally sourced.

The content of the health certificates used for the export of edible
gelatin to the EU and other countries are in accordance to the annex to this
ministerial decree and will be amended according to updates in EU
legislation.
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Twenty-first:
Local hide split:

Must be slaughtered in accredited slaughterhouses from GOVS

GOVS 1is responsible for ante-mortem and postmortem inspections
and must be fully aware of HAL AL slaughtering.

GOVS must issue a health certificate containing the following:

the amimals from which the products are derived have passed
ante-mortem and postmortem inspections and are found fit for human
consumption (free from any clinical symptoms {rom infectious,
contagious and zoonotic diseases);

Quantity produced in kilos or sets, destination, species of animal,
details of the transportation of this consignment;

Certificate 1s made of one original and two copies, the original will
be sent with the consignment and both copies kept in the slaughterhouse
for at least two years;

Transport means are prepared and equipped, ensuring that no
contamination will be occurred and tightly closed;

Description of the production processes of gelatin
1- Inspection and cutting the raw material (bovine hides)

Reception of raw material (bovine hides) and inspection , cutting in
sizes 10 cm * 10 cm
2- Lime
The purpose of the operation:

Is the first stage of the processing of raw material (bovine hides ) ,
washing from all materials and chemical that may remain of processing
before the arrival of raw material for plant and then get remove of fat and
preparation the amino acids linkages which the primary component of the
collagen to get gelatin in the top rank of quality and purity
Tools:

Lime pools

Raw material (bovine hides) Transfer after washing to pools
containing a solution of calcium hydroxide (lime) concentration of lime
solution = 4% And pH =12-13

Temperature not less 23, stirring constantly and solution covers all
the amount of raw
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3- Washing & acidification
The purpose of the operation:

neutralization of alkaline material.
Tools:

Washing pools

After the raw (bovine hides) lime be ready for transfer to gelatine ,
washing by water until ph = 8, then acidification by acid to make sure
complenty neutralization of alkaline material.
4- Extraction (cooking)
The purpose of the operation: - getting the gelatin solution after
acidification by using hot water extraction temperature, first extraction 1s
60 ¢” for the second 65 ¢’ for the third 70¢” and last extraction at 90¢
until concentration of gelatine = 4-5%

Now we have a gelatin solution concentration = 4-5%

The primary purpose : Getting pure gelatin in the form of dry
powder

Getting pure gelatin ——s filteration & 10n exchange .

Getting dry powder ———» remaing steps
5 - Filteration
The purpose of the operation:

product free of odor orimpurities and get pure gelatin.
Tools:

Filter prss
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6- Ion exchange
The purpose of the operation:
Removal of salts from gelatin solution
Tools
Cation exchange and Ionic exchange
7- First concentration (evaporator 1):
The purpose of the operation: - concentration of gelatin solution to
15% .
Tools
Evaporator under vacuum
8- Final concentration & sterilization (evaporator 2 & sterilization).
The purpose of the operation:
1- concentration of gelatin solution to 30%.
2- Sterilization.
Tools
Evaporator under vacuum contact with sterilizer
Sterilization temperature 134 ¢”
9- Chilling & Extrusion
The purpose of the operation:
Convert the gelatin solution to gel state.
Tools:
Cooling exchanger.
10- Drying
The purpose of the operation:

Gelatin drying and converted from gel state (30%) to the dry state
(90%).
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Tools:

Band dryer contact with dehumidification system.
A Dehumidification system

1- Air filtration using filters to purify the air from impurities.

2- Air-cooled for easy removal of humidity using chiller (chiller).

3- Remove humidity and disinfection of air using lithium chloride.
B) Band dryer.

By pass the air which dehumidifier and disinfected at gelatin belt on
tunnel dryer of rooms with increase the temperature where the first room
temperature 30¢” and 65 ¢ for last
11- Grinding (Milling)

The purpose of the operation: - Getting gelatin powder
Tools:

mill

Practile size mesh 20, 30, 40, or client’s needs
12- Packing under testing

Packing until our lab give the results of analysis.

13- Blending and packing to customer Blending and packing

according to customer application.
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