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NORWAY 

SANITARY CERTIFICATE 
covering non-salmonid fish oil intended for 

human consumption for export to Australia 

I. Identification of the fish oil
Product description: Type of packaging: Number of 

packages: 
Net weight: 

Sum: 

II. Origin of the fish oil

Address(es) and approval numbers of preparation or processing establishment: 

Name and address of consignor: 

III. Destination of the fish oil

The product(s) is(are) to be dispatched from: , in Norway 
(Place and country of dispatch) 

To:  , in Australia 
(Place and country of destination) 

by the following means of transport:   

Name of consignee and address at place of destination:  

Country of dispatch: 
Competent authority: 
Inspection body: 
Phone: + 47 22 40 00 00 

NORWAY 
NORWEGIAN FOOD SAFETY AUTHORITY, N-2381 BRUMUNDDAL, 
NORWAY NORWEGIAN FOOD SAFETY AUTHORITY, REGIONAL OFFICE 
E-mail: postmottak@mattilsynet.no

Original 
Replacement 

Certificate reference number: 
If replacement, reference to original certificate: 
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IV. Attestation
The undersigned official inspector hereby certifies that the fishery product(s) described above: 

80°C for not less than 20 minutes, or
85°C for not less than 15 minutes.

Done at on 
(Place) (Date) 

Stamp1
 

(Signature of official inspector) (Name and qualifications in capitals) 

1 The signature and the stamp must be in a colour different to that of the printing. 

Original 
Replacement 

Certificate reference number: 
If replacement, reference to original certificate: 

1) The goods do not contain any material derived from terrestrial or avian animals (other than gelatine).

2) The goods do not contain salmonid material (i.e., no ingredients derived from fish of the family Salmonidae,
such as salmon, trout and related species), and

3) the goods have been moist heated at one of the following core temperatures:
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