TERE
L - }_fl_'__f‘_:

Mlinistoy of Health

Public Health Directorate ol el | 10

Food Iimporters Guide

to the

gdom of Bahrain

FOOD CONTROL SECTION

2022- second edition



Food Importers Guide to Kingdom

Food Importers Guide to the

Kingdom of Bahrain

Prepared by:
Nujood Khalifa Almugahwi

Head imported food unit.

Supervised and reviewed by:
Faisal Ali Alsari

Chief of Food control section

Approved by:
Dr.Mohammed Abdulmajid AL-Awadhi

Director of Public Health




Food Importers Guide to Kingdom

Contents

INtroduction: ... ..o 3
LS | 1 o 4
PHASE 1: Pre- import.... ..o s s s s s s s s s s s s e e e 4
% Classification:.........cocieieieii e 5
s LICeNSING: ..uieeeiiii e 6
L NV V7 1 =] U= 6
% _specifications for general requirements ...............c.ccooenienieiiiiiiiiiiiiee 6
PHASE 2: After import........cccociiiiiiiiicc s s s e e e e 14
% Required DOCUMENTS:........ueeeeeeie ettt e e e e e e s s sasasassnsssssasnsnsnnsnss 15
% Inspection Procedures:.........oe.euenieie e aaaaas 16
% _Food imported for non-commercial purposes ( personal use): .............ccceeuvunennenn. 17
s HANDLING OF REJECTED FOOD SHIPMENTS: ......ccoiiiiiiiiiiiiieiiie e 18
% HEALTH CERTIFICATE FORMS.......c.ciiiiiiiie ettt e e e 20




Food Importers Guide to Kingdom

Introduction:

Since God created human and gave him the ability to seek and spread, he has been working
diligently to obtain the food with which he can live and maintain himself, which has made
the quest to satisfy the body's desires and meet its food needs innate and instinctive and the
availability of food has become a prerequisite for the stability of human life everywhere.
and the increasing population and what it requires to increase food production to reduce
the food gap, foodborne damage and diseases have increased.

With the development of human life and increasing of population numbers, food production
is required to reduce the food gap, which is tried to be filled by imports of food commodities,
food-borne diseases have increased, so the Food Control Section of the Department of Public
Health has been established.

Food control section plays an active role in implementing health policies in all matters of food

safety under public health law No. 34 of 2018 which covers all public health services for

individuals, precautionary measures to maintain infrastructure, water monitoring, and waste
management. It also includes precautionary measures for communicable and non-
communicable diseases.

Due to the kingdom of Bahrain's reliance on importing a high percentage of food from
outside the Kingdom, the role of the imported food safety group has emerged to inspect all
food received through land, sea, and airports to ensure its safety, validity and conformity to

specifications and standards by applying risk-based systems and global best practices.

e | R
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https://www.moh.gov.bh/Content/Files/Ministry/قانون%20الصحة%20العامة%20رقم%20(34)%20لسنة%202018.pdf
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Aim:

This guideline was prepared to educate food importers about all the requirements and
specifications required in imported foods within the risk management framework of the
Kingdom of Bahrain on all incoming food shipments, with the aim of facilitating
procedures and avoiding the rejection or delay of shipments that may result from lack of
knowledge of these requirements and procedures. This guideline is divided into two
phases, addressing the pre-import phase and the second post-

import phase.

PHASE 1: Pre- import

This stage deals with the most important items of specifications and standards for food
labelling, shelf life and food additives, to achieve the concept of food safety from farm to

fork .Therefore, before you import any food item, you must make sure to fulfill the following:

[Classification]

Licensing

[ Awareness ]
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¢ Classification:

As an importer, its crucial to specify what food commodity you will import
to help you know the procedures required for each product before

importing it in terms of:
1. Determining the HS-code of the product:

It is a number that includes names of Goods, their description and distinction, and
the categories of customs duties to which they are subject. It is used to classify
goods and determine their customs tariffs. For more information, click here to

access the website of the Customs Affairs in the Kingdom of Bahrain.

2. Determining the accurate type of activity required in:

a. commercial registration certificate (CR)

b. certificate to practice commercial activities under health surveillance.

3. Some products need prior registration or other procedures from different
regulatory authorities such as:

a. Inthe event that you import functional foods such as baby food, energy
drinks and athletes’ food, it is necessary to register your products before
importing them. You can view the guideline for special foods Licensing from
here.

b. Other food (regular), does not require prior registration or authorization

before importing, but it is required to be in accordance with Gulf

specifications and standards. However, if you wish to have any advice from



https://bahraincustoms.gov.bh/
http://www.ofoq.gov.bh/pdf/License_SpecialFood_Guideline.pdf
http://www.ofoq.gov.bh/pdf/License_SpecialFood_Guideline.pdf
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our specialists prior to import please don't hesitate to contacts as and you
can fill out the form for pre-approval of food products which can be found
through this link.

% Licensing:

1. Obtaining a license from the Ministry of Industry and Commerce by submitting an
application to issue a commercial registration certificate with the required
activities (sale/trade of food and beverages, or sale/trade of food and beverages-
health food). You can apply through electronic system (Sijilat) website.

2. Obtaining a certificate to practice commercial activities under health surveillance,
with the required activities such as (food stores, import, export and sale of
foodstuffs) through the Public Health directorate, Licensing Department, by filling

the form available here.

< Awareness :

As an importer, you are encouraged to familiarize yourself and your suppliers with any
applicable requirements related to GSO standards and regulations used in the Kingdom
of Bahrain before importing to avoid rejection of shipments. In this section we will
address the most important GSO standards for foodstuffs. Where the GSO standards

are divided into two parts, one is concerned with general requirements and the other

for each food product separately.



https://www.moh.gov.bh/Content/Upload/File/637800064140433260-food-application-(preapproval-online-form-).pdf
https://www.sijilat.bh/
https://www.moh.gov.bh/Content/Upload/File/637800063249409595-استمارة-متابعة-وحدة-التراخيص.pdf
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** The specifications for general requirements are as follows:

Labeling of prepackaged food stuff

GSO 150:

Additives permitted for use o
Expiration dates

in food stuff.
for food products:

Part 1: Mandatory

expiration dates

Part 2: voluntary

expiration dates
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standards Main clauses

GSO 9 MANDATORY LABELLING OF PREPACKAGED FOODS
1. The Name of the Food
2. List of Ingredients

a. Atrtificial sweeteners or nutrients are not allowed in all baby
foods.

b. To declare the source of animal if the food item or one of its
components contain animal component.

Nutritional Information
NET CONTENTS
NAME AND ADRESS
COUNTRY OF ORIGIN:

DATE MARKING AND INSTRUCTIONS FOR STORAGE AND
USE:

a. (2.4) the production date: and expiration date shall be
declared as follows: -
I.  For food products with a minimum
durability less than three months (i.e. Day -
Month -Year).

ll.  For food products with a minimum
durability of more than three months (i.e.,
Month -Year). Shelf-life period calculated
until the end of month recorded its
expiration.
b. Dates shall be engraved or in relief, printed or stamped by
irremovable ink directly on all packages or on their
original label by the producer only.

L

c. Statements intended to appear on the label shall be marked
in a clearly visible and easily legible manner to the
consumer, it shall not obscure any information required on
the label.

d. Adding stickers for production and expiry dates is not
permissible. There shall be not more than one date of
production or of expiry on the same package, both dates
shall not be subject to deletion, change or deceit.
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8. LANGUAGE: Labelling and adjoining explanatory statements
shall be in Arabic and, where another language is used, it shall be
alongside Arabic. All the information provided in another
language shall be identical with that written in Arabic.

9. Declared names of foods and ingredients which cause
hypersensitivity by written contain of:

a.

S -~ o a n o

J.

k.

Cereals containing gluten substance, i.e., wheat, barley, oats,
rye, spelt as such or their hybridized strains and their
products.

Crustacea and their products.

Eggs and egg products.

Fish and fish products.

Peanuts, soybeans, and their products.
Walnuts and their products.

Milk and milk products (lactose included).
sulphite in concentration of 10 ppm or more.
Celery and their products.

Mustard and their products
Sesame seeds and their products.

Clams and their products.

M. Lubin and their products.

Regarding GSO 2500, this Gulf Standard is concerned with Food additives permitted for

use in food stuffs.

e Food Additives Included in This Standard:

Only the food additives listed herein are recognized as suitable for use in foods in

conformance with the provisions of this Standard. Only food additives that have been

assigned an Acceptable Daily Intake (ADI) or determined, based on other criteria, to

be safe by the Joint FAO/WHO Expert Committee on Food Additives (JECFA) and an

International Numbering System (INS) designation by Codex will be considered for
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inclusion in this Standard. The use of additives in conformance with this Standard is
considered to be technologically justified.

e Foods in Which Additives May Be Used:
This standard specifies the conditions for the use of food additives in all foods,
whether or not they have previously been standardized. The use of additives in foods
for which specifications have been set is subject to the conditions of use set by the

food standards committees in the Gulf Standardization Organization.

a )
Q NOTE: You can obtain GS02500 through MOIC
website standards Store by clicking on this link.

. J



https://bsmd.moic.gov.bh/store/
https://bsmd.moic.gov.bh/store/
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INS
E954
E951
E9S50
E955
E957
E420

E421

E953
E965

E966

E967

E968

E961

E956

E960
E962

Permitted food sweeteners except in infant and children’s foods as

sweeteners
Saccharin and its salts
Aspartame
Acesulfam potassium
Sucralose
Thaumatin
Sorbitol and sorbitol
syrup

mannitol

Isomaltitol(isomalt)
Maltitol and maltitol
syrup

lactitol

xylitol

erythritol

neotame

alitame

Steviol glycosides

Aspartame-acesulfame

salt

prescribed by GSO 995

Warning should be mentioned on the label

Not to be used by persons who have phenylketonuria

Temperature should not exceed 25C
Excess of consumed quantity 40 g per day could be cause
laxative effects
Excess of consumed quantity 20 g per day could be cause

laxative effects

Excess of consumed quantity could be causing laxative
effects
Excess of consumed quantity 40 g per day could be cause
laxative effects
Excess of consumed quantity could be causing laxative

effects
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Regarding validity periods, the validity of food products is divided into two parts according
to Gulf standards: Part 1: Mandatory expiration dates (GSO 150-1) and Part 2: voluntary
expiration dates (GSO 150-2).

Mandatory periods of validity include perishable foods that contain, in whole or in part, milk
or milk products, eggs, meat, chicken, fish, crustaceans or ingredients that help growing of
micro- organisms and cause food spoilage , poisoning or food disease and that keep chilled
at a temperature of (0 - 5) °C, in addition to children's food, also food products that by their
nature require a certain temperature for preservation such as fresh eggs (table eggs), fresh

food and ready-to-eat foods.

Voluntary validity periods include frozen food products that are kept at a temperature not
exceeding -18 °C, some non-perishable chilled food products that are kept at a
temperature from 0 °C to 5 °C, and food products that are kept at an appropriate

temperature in well-ventilated stores (not greater than 25 °C).

It should be noted that products which are not included among this standard “expiration
dates of food products - Part Il: voluntary expiration dates" shall be specified by consultation
with the authority side depending on scientific bases for determining the expiry periods and
obtaining its permission, so that the manufacturer guarantees the validity and safety of the
product for consumption during the prescribed period.

Moreover, the expiry period for processed or repackaged products from materials of limited
expiry period without being subjected to any thermal procession shall not exceed the

remaining expiry period of the materials from which they are prepared.

T‘.{‘? .  N
MESERL. | Y i L7
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< You should declare common name or E number for food additives.

% In case of gelatin, lecithin’s and mono- di- glycerides the source shall be

mentioned.
% All food items accompanied by children's toys must have (Q:’

the Gulf Conformity mark. Further to the Ministerial Resolution — assan dsuacn s

C-i-.\.l-IFConformity Mark

issued by the Ministry of Industry &commerce, No. 1 of 2014

regarding the adoption of the Gulf Regulations for Children's toys.

% Please refer to the specifications of each food product where these are just
general items and you can obtain specifications and regulations through the

link of the standards store at the Ministry of Industry& Commerce.

Resolution No. (89) for 2022

On the import and trading of gelatin candy for children

= It is prohibited to import and trade gelatin candy for children containing conjak
(E425) or other names such as (Klakumanan, Konyako, Konjonak, tarot powder,

yam flour) or any other names that may exist.



https://www.lloc.gov.bh/PDF/RCIN0115.pdf
https://www.lloc.gov.bh/PDF/RCIN0115.pdf
https://www.lloc.gov.bh/PDF/RCIN0115.pdf
https://bsmd.moic.gov.bh/store/
https://legalaffairs.gov.bh/HTM/RHEL8922.htm
https://legalaffairs.gov.bh/HTM/RHEL8922.htm
https://www.google.com.bh/url?sa=i&url=https://www.gso.org.sa/ar/conformity/gcc-conformity-mark/&psig=AOvVaw1-0i7ob65ylaWWP6Sy9gMD&ust=1626086065583000&source=images&cd=vfe&ved=0CAcQjRxqFwoTCPin_OXo2vECFQAAAAAdAAAAABAD
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PHASE 2: After import

The Imported Food Safety Group follows the Food Control section, which falls under the
umbrella of the Public Health Directorate. There are three ports of entry in the kingdom
of Bahrain (seaport, air cargo, and causeway). Public health specialists are distributed
over 3 ports of entry. The responsibility of this group is to inspect all the food received
through the ports and to ensure its safety and compliance with specifications and

standards.

Khalifa bin

Salman Port

Food Control
Air cargo

Section

King fahad

Causeway
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+
©
—
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+
O
Q
=
)
(o
=
©
<}
I
=
o
>
o




Food Importers Guide to Kingdom

1. Required Documents:

When the food shipment arrives at the port of entry, the importing company’s representative
fills in the imported food inspection form and attaches all the required documents. You can

obtain the form from here or through our offices in the ports.

a. A copy of the customs declaration
b. Packing list /a list of all types of foodstuffs and details of the size, number, and weight
of the packages for each item separately, in addition to the total weight of each item.
c. A copy of the delivery order or bill of lading
d. Health certificates, and for their acceptance, the following requirements are required:
e All consignments must be accompanied by an original health certificate issued
by the competent authority in the country of origin or an officially recognized
body. The health certificate should attest to compliance with the GCC
requirements countries and, where relevant, animal and plant health
requirements.
e The name and address of the exporting company
e Brief description of the exported foodstuffs, their quantity and origin.
e An attached list, authorized by the officially recognized body, of the types of
exported foods and the details of the package size of each item separately (in
the case of multiple items).

e Container number or bill of lading.

e The date of issuance of the certificate.

e stamp and signature of the health authority issuing the certificate.



https://www.moh.gov.bh/Content/Upload/File/637800063424130703-استمارة-تفتيش-اغذية-مستوردة.pdf
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e Halal slaughtering certificate for meat and poultry /halal certificate for food
items that contain ingredients of animal origin Issued by any Islamic
association accredited in the Kingdom of Bahrain.

e Any additional documentation as requested by the competent authorities, in

case of incidents and emergency management.

2. Inspection procedures:

% Checking the suitability of the Conveyance / Vehicle / container / Packs and make
sure it's free from chemical pollutants, insects, rodents or other substances that
have an impact on the safety of the food in the container.

% Physical check includes:

. Labeling of food products:

» Ensure that it comply with their specifications and regulations,
particularly with the prepackaged food labeling, including:
e Brand name
e Name of the food
e List of ingredients in descending order of ingoing
weight.
e Net contents
e Production and expiry dates
e Name and address of manufacturer.
e Country of origin

e Instruction for storage and use

+* Sensory attributes, such as appearance, odor, flavor, taste, and texture of foods

detectable by human senses, are often used to evaluate food quality.
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R/

% Make sure there is no rust, corrosion, dents, or leak in the cans.
% check for abnormal changes and any defrosting signs for frozen and chilled foods

as well as the container temperature recording statement during the flight.

If a physical examination shows the safety of the food shipment alongside its compliance
with GSO standards, and samples are not required for laboratory analysis, the shipment is

released.

If laboratory samples are required to be withdrawn according to our sampling policy which
is based on risk, the shipment will be under detention until the results reveals according to

following:

% release note will be issued if the laboratory results is satisfactory.

% rejection notes for unsatisfactory results.

The importer can raise a dispute regarding its unsatisfactory results by submitting an official
letter to the head of the group or to the supervisor of the port of entry in order to raise the
matter to the re- test committee, please provide any evidence from the company if its

available.

3. Food imported for non-commercial purposes (personal use):
% The person must ensure in writing to use them for personal purposes only and
not to be sold, distributed, or advertised to the public.

«» The amount should be within the allowance.

% Labelling and adjoining explanatory statements shall be either in Arabic or English,

if another language is used, sticker must be attached from the person concerned

from an approved translation office.
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R/

% They are not prohibited locally or internationally or contain components that are
prohibited domestically or internationally. These foods may be sampled for
laboratory examination to confirm fitness for purpose if deemed necessary by the

competent authority.

HANDLING OF REJECTED FOOD SHIPMENTS:

After rejection of the shipment the importer in this case has to take decision either to re-
export the shipment to country of origin or to destroy it under food control supervision

based on the Public Health Law No. 34 of 2018.

Re-export procedure:

o submit a request letter to the health office at the concerned port of entry with the
following attachments (custom declaration port from which the shipment was
submitted with the following attached (copy of customs declaration of re-export,
copy of rejection notice)

o Once the application is received, you will be contacted by the food control specialist
before re-export.

To get an official certificate for re-export , importer must fill the form (here). o

Destruction procedures:
o Submit a request letter to the health office at the concerned port of entry.
o Food control specialists will coordinate with you regarding destruction as soon as
you determine the date for destruction.

o Asker landfill for waste management procedures from (here)

o To get an official certificate for destruction , importer must fill the form (here).



https://www.moh.gov.bh/Content/Files/Ministry/قانون%20الصحة%20العامة%20رقم%20(34)%20لسنة%202018.pdf
https://www.moh.gov.bh/Content/Upload/File/637800062819072307-استمارة-طلب-شهادة-اتلاف-اعادة-تصدير-مواد-غذائية-مرفوضه.pdf
https://www.mun.gov.bh/adm/login?lang=en
https://www.moh.gov.bh/Content/Upload/File/637800062819072307-استمارة-طلب-شهادة-اتلاف-اعادة-تصدير-مواد-غذائية-مرفوضه.pdf
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o HEALTH CERTIFICATES FORMS:

The exporting countries shall abide by the health certificates according to the following
forms as much as possible, with the possibility of accepting the forms of the exporting
countries while adhering to the data and statements contained in the following
certificate forms. Arabic or English or both are the main languages in issuing health

certificates, provided that a health certificate is issued for each mission.

In addition to these certificates, the Food Control Section may request any additional
special health declarations or documents, if required, such as in cases of emergencies
and various food accidents, or when needed to ensure that the requirements of the

Animal Health Organization (OIE) or the halal requirements for feed provided to animals,

fish and marine farmed organisms are met, or for other reasons.
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1. HEALTH CERTIFICATE FOR EXPORT OF PROCESSED FOOD:

L)

Health Certificate for Export of Processed Food Products

daiaall LY paatl daal) salgdd)

.

------------- w
1. Consignor (Exporter) (sxadll) Jusal) | 2, Certificate Reference No. daal) Bagal Laa sal) a8 )
Name a Place of Issue syl Glsa
Address Ol gd) Date of Issue Yl Fa
3. Consignee (importer) (Qusieall) A3l Juupall | 4. Competent/Certifying Authority Auaidall 4418 1) Agal)
Name A Address Ol giad)
Address Olsiad) | 5, Country of origin Laiall b | 1SO code 350 ey
(optional) (goa)
6. Country of dsasll aly | 1SO code 33 ey
Destination (optional) (e 5a)
7. Producer. Aailal 4s,a | 8. Packing Est. (if applicable) (229 ) lanall A5y
Name aad) Name aed)
Address Ol siad) Address Ol gl
9. Border of Entry/Country of JsAal daie/ Jpagh by | 10, Border of Loading/Country of Jaenil) a8 ga/8 jaliall Ay
Destination Dispatch
11. Means of transport/conveyance Jail) Ay 12. Conveyance Identification No. S Ay g Ag g0/ Ay i) a8 1)
By Air | EXY
By Sea [ PR 13. Temperature of Food product 4150 Bakal) Bada B ) o Ao 0
By Road O ¢ Ambient 43 1) 5 ) s da o
Chilled e
Frozen e
14. Commodities Certified for: 2 Lgaladindy adlagdl (a5 o
O Other Al UAfter Further Process bl dallaes 2y [JHuman Consumption Directly 5 dba as¥) &Sgind)
15. Identification of the Food Products 4V iyl g ipa g
Name & Description of Food HS-Code Tre(aot';rgieon r: a'll')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
. T} ay Al g 5 8 .
L) 3800 Balal) e g 5 e M’;L‘ (w‘-ﬁf‘)} g el Aadlad) YY) f s Sl ey 5 gkl s i mf/‘f{ aga S s
16. Health Attestations daal) cialdy)

16.1 General Health Attestations

The food product(s) is safe and fit for human consumption

The food product(s) was handled at an establishment that has been subjected to
inspections by the competent authority and/or officially recognized body and
implements a food safety management system based on HACCP principles or an

equivalent system, and they are certified by nationally accredited certification bodies

16.2 Additional Health Attestations (if deemed necessary)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date

Ll daa afald)

oY) g el (Gal) pale )R )

TB) gall Jd e LB dacals 1136 oliia B A1) clasiall s cldes elya) o3
analgl) Al zoabua () Taliiad o)3a) Aadias B3} allis Gy <Loany Algiial) dgadl of [ 5 duaiaal)

Laial) aly 8 duaidall 46,0 dgall (e Badina Cilga (e Gl Clilgd o Aalag calila Lo g

(03 a8t Gl 1)) duals diaaa cilald)

Al (aidl) Aigh g g g
L s (A1 8 1Y) anad
PRI

)
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2. HEALTH CERTIFCIATE FOR EXPORT OF MEAT AND MEAT

PRODUCTS:

L)

Health Certificate for Export of Meat and Meat’s Products

Lgiladia g agalll e daual) salgals

from ---------- to----—— e (s) mmmem (
1. Consignor (Exporter) (sraadl) Jusal) | 2. Certificate Reference No. dnuall gl o sall a8l
Name ad) Place of Issue Jaay) e
Address O giad) Date of Issue S f
3. Consignee (importer) (Qusiall) 4 Jusall | 4. Competent/Certifying Authority Auaidal) 4418 1) dgal)
Name ) Address Ol sindl
Address Glsiadl | 5, Country of origin Laddl aly | 1SO code 33 ey
(optional) (goa)
6. Country of dsasll aly | 1SO code 33 ey
Destination (optional) (e 5a)
7. Producer. dailall 4s,a | 8. Packing Est. (if applicable) (229 ) lanall A5 )
Name aad) Name aed)
Address Ol sind) Address Olsind)
9. Border of Entry/Country of Jsdall die/ Jguaghl aly | 10, Border of Loading/Country of Jpanill ad a5 jaliall aly
Destination Dispatch
11. Means of transport/conveyance Jail) Al 12. Conveyance Identification No. R Ay g & 0/ 2l B 311
By Air a ¢»
By Sea O e~ 13. Temperature of Food product 450050 3alal) a5 ) 2 Aa )0
By Road O s Ambient 43 al) 5 ) a da e
Chilled Sy
Frozen e
14. Commodities Certified for: 1 galadiny ailadl gadd i al
O Other sl UAfter Further Process Al dadlas aa [Human Consumption Directly 5k 3% &gia)
15. Identification of the Food Products LAY Cilaty ciua g
Name & Description of Food HS-Code Tre(aot Fr)r:ie;:a‘lr)ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
. Do) oy Talaa) g ¢ P ot s 1 gt g & -
L) 38 Balal) a9 g pnal ﬂ\jsjiall (éﬂf‘)" g et Ladal) ZUN s LA g s gkl axe n .m(/‘fj, Age S G3s
16. Health Attestations daal) cilaldy)

16.1 General Health Attestations

The meat and/or meat products are safe and fit for human consumption

Lle Lawa @lald)

o) Dl datliag (Aia]) daslu lgilatia gff 5 agall) o

GCC authorities

Animals/birds have been slaughtered in a slaughterhouse approved and under the

supervision of the competent authority of the exporting country, and is approved by the

(as per OIE guidelines).

The meat and/or meat product from animals/birds that have been subjected to ante—
mortem and post— mortem inspection by veterinarians assigned by the Competent

Authority of the country of origin & have shown no sign of any of infectious diseases

@l Lotal) oy b daiial) cilgal) g (e Mg sade flaa (b sl Slilgaall gl o
daiial) Ayl yl) dgal) Cilyd) ciald Jary daad) galdd) Joal Oslalll (ulae Ja O (e Ale

Gl sl (8 (a g @) 8 andll cndad g feililgs G Lgilatia gff 5 asalll ¢f
laal Wy Lusnal) bl Galel ade jglin aly Laial aly b Laisall 4Bl dgall curds
Auilgal) daall Ziallal) daliial)

Buaall gtk
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The meat and/or meat product was handled at an establishment that has been
subjected to inspections by the competent authority and implements a food safety
management system based on HACCP principles or an equivalent system and they are

certified by nationally accredited certification bodies

|
A Agall U8 (e LB dnals oliia A Lgalatia ) 5 asalll Jolss Sliles slja) o
oo Aalag Al Lo of cannlgl) plis ggalia ) Talia) 130) Ladls 51 plii (3ubay cAuciiial)
Laial) aly 3 Laaidal) Ayl dgal) cpa Badina cilga (e Al Clilg

Good veterinary practices have been applied in the use of veterinary medicines
(including growth promoters) and agriculture chemicals in live animals/birds, and any

residues in meat and/or meat product comply with relevant GCC requirements

(sail) i Lgud Lay) Alad) Auga¥) ahadiod) (B Baad) o) cilolaall (Guals o3
Azblgia gilatia gff 5 psall) B cliia g oy ¢ salalifAall clilgal) B Le)5l cliglaslly
Aad) 3 Aualil) clilbaiall ga

The meat and/or meat product originates from animals/birds that have not been

slaughtered for the purpose of disease eradication or disease control

o Al e Ll auals lgas o ) sl | Sllgin (oa lgilatia 5 psalll aas ¢
PRRR

The meat is derived from animals not fed on meat and bone meal and greaves from

ruminant origin (attestation for ruminant meat only)

cililiie dufy abially aalll (Gialue s CS) Ao (6355 ol cililgen (s a3l asalll o
(B cliaall asals Auald 5a1) cline dua) e daisig

The meat is derived from animals not fed on waste, dirt or non halal feed in line with

relevant GCC requirements

G5y Lag el e el of claliall of clgda Ao (53 al g s 433U agall)
Al 1 Agall) clbial) aa

Carcasses were submitted to maturation at a temperature above 2°C for a minimum

period of 24 hours following slaughter (attestation for ruminant meat only)

i) s delu 24 ¢ JB Y Baad dugla daya 2 08 5 Y B dags B lghiia w3 B il of
(g i) agaly duali 5ali)

16.2 Additional Health Attestations (if deemed necessary)

(3 a1 Gl 1) duals dyaaa cilald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date

oaidall paddill ddudi g g )
e iy (AN BN
a1} a3Ad)

[
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3. HEALTH CERTIFICATE FOR EXPORT OF (MILK AND MILK

PRODUCTS:

@

Health Certificate for Export of Milk and its Products Adlaiie g cudal) il Laal) salgdd)

from ---------- to-—--—— e (s) mmmem Y
1. Consignor (Exporter) (siaall) Juyall | 2, Certificate Reference No. daall Balgdll an sall a8l
Name ad) Place of Issue Syl Glsa
Address Ol siad) Date of Issue Sy Fa
3. Consignee (importer) (Qusiall) 4 Jusall | 4. Competent/Certifying Authority Auaidal) 4418 1) dgal)
Name ad Address Ol gind)
Address Qs | 5, Country of origin Laiall 4l | 1SO code 3 e,
(optional) (g aa))
6. Country of Jdsagh &y | 1SO code 35 ey
Destination (optional) (g sd))
7. Producer. dailall 4s,a | 8. Packing Est. (if applicable) (229 ) lanall A5 )
Name aad) Name aed)
Address Ol gid) Address Ol gind)
9. Border of Entry/Country of Jsdall die/ Jguaghl aly | 10, Border of Loading/Country of Jpanill ad a5 jaliall aly
Destination Dispatch
11. Means of transport/conveyance Ja Ao g 12.  Conveyance Identification No. R Ay g & 0/ 2 B 311
By Air O s
By Sea O s~ 13. Temperature of Food product 4150 Bakal) Bada B ) o A0
By Road O e Ambient 43 al) 5 ) a da e
Chilled L
Frozen e
14. Commodities Certified for: 1 Lgaladiny ailadl gadd i al
0 Other s Al UAfter Further Process &bl dalaa sy UHuman Consumption Directly 3 &l ¥ giud)
15. Identification of the Food Products LY Ciilat g Chua g
Name & Description of Food HS-Code Tre(a;[r)r:i?:a'll')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
PR . FEPIN Aol g i 2 d ol b e el 5 e [<3) -
Al Balal) Cina g g aud LS el (M) 4 i) Aol Uy Sl &l Akl s AadayALaa) sV Qo
16. Health Attestations daal) cilaldy)
16.1 General Health Attestations dale daua claly)
The milk/milk products are safe and fit for human consumption ) Dl wllay (cr)) pbes 4slaiia JV" Galal) )
The milk /milk products has been derived from healthy animals that are subject to the A8 dgadl U8 e ) paadll dedalig dadu g Allaiia 33/3 Glal) jaaa
official veterinary service inspections in the country of origin Lasal aly (b duaiial)
The milk/milk products were handled in an establishment that has been subjected to %‘
Al dgall Jd (e LB deals oliia (b ASladia gl 9 cudadl Jolss cliles sl a3
inspections by the competent authority and implements a food safety management . . 0 .
calilay Lo g Caaalgl) Al gsabae ) Taliiead o13ad) Aadhs B3] alii (abaip Liiall aly b duaiial)
system based on HACCP principles or an equivalent system, and they are certified by . N . L
Laial) aly 8 daidial) 460 dgall (e Badine cilga (e Al Clalgd o Alalag
nationally accredited certification bodies =
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Good veterinary practices have been applied in the use of veterinary medicines (sl ciina lgd L) s'\:uh._...dl s'\:g.f\l\ aladdi ‘_,a aal) Akl cilujleal) (Gudai o5
e Ablgia a3latia ff 5 culal B cildie A ¢y daal) clijgal) & L)) clglaslly

Taaulal) cldbaal)

;L_AL.A! daua lald)

paidall gadill Aida g g aul

(including growth promoters) and agriculture chemicals in live animals and any residues

in milk or milk products comply with GCC requirements

16.2 Additional Health Attestations

Authorized Officer Name & Position

Name of the Responsible Department et s AN B
Official Stamp ) Q58
Date (8]

4. HEALTH CERTIFICATE FOR EXPORT OF TABLE EGGS AND

EGG PRODUCTS:

©

Health Certificate for Export of Table Eggs and its Products

Alaiia g sailal) pan piadl daall salgdl)

from ---------- L () = Y
1. Consignor (Exporter) (sxaall) Jusall | 2, Certificate Reference No. Loaual) Bagall e yall a8 )
Name ad) Place of Issue Syl Glsa
Address Ol sind) Date of Issue Syl fa
3. Consignee (importer) (o siaalt) A} Jupal) | 4, Competent/Certifying Authority Auaiiall 4418 1) Agal)
Name aY) Address Ol sindl
Address Qs | 5, Country of origin Laiall 4l | 1SO code 350 ey
(optional) (g kaa))
6. Country of Jdsagh &y | 1SO code 35 ey
Destination (optional) (3]
7. Producer. dadlall AS a0 | 8. Packing Est. (if applicable) (325 ) lmall 4S5
Name a) Name ad)
Address Olgid) Address Ol gind)
9. Border of Entry/Country of Jsdall die/ Jguaghl aly | 10, Border of Loading/Country of Jpanill 4 a5 jaliall aly
Destination Dispatch
11. Means of transport/conveyance Jail) Al 12. Conveyance Identification No. Jail) Alsen g Ay 58/ paill o8 )
By Air | TR
By Sea [ PR 13. Temperature of Food product 40150 Bakal) Bada B ) o Ao 0
By Road O sx Ambient 43 1) 5 ) s da o
Chilled L
Frozen e
14. Commodities Certified for: 2 Lgaladindy adlagdl a5 o
O Other sl CAfter Further Process  4dla) dalea sy [JHuman Consumption Directly b 3% bigia)
15. Identification of the Food Products LAY iyl g Ciua gl
Name & Description of Food HS-Code Tre?;;:f; ntaTI')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
P . 43 ) a5y Aalladl) g 5 el gt 5 s b 1 0 I
L1501 Balal) Cias g g ausd ) (éJLﬁf‘)" A jlasl) Aedlal U G Sl ey 5 29kl s 2 m?fJ_ A A ¢l
16. Health Attestations daal) cilaldy)
16.1 General Health Attestations Aale daua claly)
The eggs/ egg products are safe and fit for human consumption. A_;qﬂ! Dl allay (o4l) b 4latie ji/j sadll ol
Al 80 dgal) U (pe A1 driala oliia b alaiia g/ 5 panll Jols e ) @
The eggs/egg products were handled at an establishment that has been subjected to il e 0o Ml 2 . e S5 ol dyls ) e
Aalay calbiles Lo ol clgl) 2Us goalia ) ol olial) Aadlus s)la) ol gy o Ltall oy 38
inspections by the competent authority in the country of origin and implements a food . i
Lt aly b dcindll 2l ) gall (o sadine lly Ciiled o
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safety management system based on HACCP principles or an equivalent system, and

they are certified by nationally accredited certification bodies

Good veterinary practice has been applied in the use of veterinary drugs (including 3
lslasSlly (sall cljins L Lo bl Lss¥) lasind 3 5aad) Ahall Sljladl Gaks &

growth promoters) and agriculture chemicals in poultry, and any residues in egg/egg .
Lol cllbanall e Aadlgia ailatia g/ 5 () B Sl & gl conlsall B Lelyl

products comply with GCC requirements

16.2 Additional Health Attestations/Declarations (if deemed necessary)

(3 oY) il 1)) Aald dpaa fsld)

Authorized Officer Name & Position gaidall ad il Aida g g al

Name of the Responsible Department et s AN B
Official Stamp ) Q58
Date G

5. HEALTH CERTIFICATE FOR EXPORT OF PRODUCTS OF
AQATIC ANIMAL ORIGIN (FISH AND FISH PRODUCTS,
INCLUDING MOLLUSCS, CRUSACEANS, AND
ECHINODERMS)

@

Health Certificate for Export of Marine and River Animals from

gl Jua¥) cld Ay il g el elall) sl Lauall Balgdd)
Lilatia g (Ao Jieall g Alad) LS g g iy pddl) g iy o3 ) g e

------- (o) mmmmm 4

Animal Origin (Fish, Mollusca, Crustacean, Echinoderm and
Framed) and its Products

from ---------- D) ===
1. Consignor (Exporter) (saaall) Jusall | 2, Certificate Reference No. dnuall Blgadll . sall a8l
Name A Place of Issue Jua¥l (lsa
Address Ol sind) Date of Issue Jay) f
3. Consignee (importer) (o 5iaalt) A} Juupal) | 4, Competent/Certifying Authority Auaidal) 4418 1 dgal)
Name pad) Address Ol sindl
Address Qlsiadl | 5, Country of origin Liidl aly | 1SO code 3 3,
(optional) (g Ea)
6. Country of Jsast & | 1SO code 33 ey
Destination (optional) ()
7. Producer. Aailall 4s,a | 8. Packing Est. (if applicable) (229 ) lamall AS )
Name aed) Name o)
Address Olsiadl Address Ol sindl
9. Border of Entry/Country of Jedal die/ Jamash Aty | 10. Border of Loading/Country of Jpanil) b gaB aliall g
Destination Dispatch
11. Means of transport/conveyance Jail) Al 12. Conveyance Identification No. Jail) Alia g Ay 90/ paill o8 )
By Air O TR
By Sea | PR 13. Temperature of Food product 4150 Bakal) Bada B ) o Ao 0
By Road a 7y Ambient 48 3l 5 ) ja da s
Chilled Sy
Frozen daxa
14. Commodities Certified for: 1 Ll ailadl gasd i al
0 Other Al UAfter Further Process 4l dala 3y [JHuman Consumption Directly 5 it ¥ &hgiuad)
15. Identification of the Food Products LAY diylat g Ciua g
Name & Description of Food HS-Code Tre(aot ’;T:;e;r:a'll')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
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P A 4 ) iy Aplladll g 58 L dadll i BT} P R P ) .
Al ) Balal) g g g aud ‘ L el ‘ (i i) Ay jladl) dadladl U & sl Akl s bl S G
16. Health Attestations daal) cilaldy)

16.1 General Health Attestations

dale daua claly)

The products are safe and fit for human consumption

oY) D dallay (dial) dae sl of

The products are derived from non-toxic species that do not cause any sign of disease

G ciledle ol cand Yo el e Jilad e el jaae o)

Where aquatculture of animal origin are grown in farms or aquaculture production

areas, the competent authority has monitored the compliance to sanitary requirements

Ol g o Aas 2l Glbie 5f gl v (gl a1 il 2l el dusi Jls B
L) aly 8 2aiad) 460 dgal) U (e Lomal) L) e 460 Zecalss Glaliall o3

The aquatculture of animal origin have been fed from feed that is produced in
compliance with GMP & HACCP principles or its equivalent and is free from any

physical, chemical or biological contaminants that are prohibited internationally

Uiy ) il illlaial g cretn el o gl Jeal) ol L8L) eln) 4333 5
S Ala 5l Abd ciligle & (a Allds albler Lo g} dnjal) Jalilly oSy SLlaal das
W 8yshae Zanglsn

The products of aquatic animal origin were handled in an establishment that has been
subjected to inspection by the competent authority of the country of origin and
implements a food safety management system based on HACCP principles or an

equivalent system, and they are certified by nationally accredited certification bodies

Agall U8 (e 46501 deala eliie 3 lssd) Ja) o Lpadl cilaiiall Jolss cililee ehal &
Lo sl clgl alai goataa ) Tl el3all Aadlas 85la) alai Gakais ¢ Liall aly b duciaall 4ula)
L) aly 8 i al) Al dgall (o Bacins Cilga (g dllly Cibilgd e Alalsg abile

16.2 Additional Health Attestations/Declarations (if deemed necessary)

(03 ) Gl 13]) Duald dyaua cilald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date

oaldall paddill ddudi g g )
L s AN 31y o
ganll a3Ad)

[
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6. HEALTH CERTIFICATE FOR EXPORT OF HONEY AND BEES

PRODUCTS:

Health Certificate for Export of Honey and Bee’s Products Jalll cladiag Jadl) Jus paalil puall Aaal) salgdd)
from ---------- to---- e () mmmmme Y
1. Consignor (Exporter) (suaall) Juyal) | 2, Certificate Reference No. Laall Balgdll an sall 28 )
Name ad) Place of Issue Syl Glsa
Address Ol siad) Date of Issue S E b
3. Consignee (importer) (Qosieall) 43 Jusall | 4, Competent/Certifying Authority Auaiiall 4418 1) Agal)
Name aY) Address Olsind)
Address Qs | 5, Country of origin Laial) &by | 1SO code 353 3ay
(optional) (goaa))
6. Country of dsash &y | 1SO code 3% ey
Destination (optional) (g sd))
7. Producer. dailiall A8 4 | 8, Packing Est. (if applicable) (225 o) Blamall A8y
Name aad) Name ad)
Address Olgiad) Address Olgiadl
9. Border of Entry/Country of JsAal daie/ Jpagh oy | 10, Border of Loading/Country of Jaenil) a8 ga/8 jaliall oLy
Destination Dispatch
11. Means of transport/conveyance Jail) Ay 12. Conveyance Identification No. S Ay g Ag g0/ Ay i) o8 1)
By Air O s
By Sea O o~ 13. Temperature of Food product Al Balal) Bia 5 ) da
By Road O e Ambient 43 al) 5 ) a da e
Chilled Sy
Frozen e
14. Commodities Certified for: 1 Laladiny ailadl gadd i al
0 Other Al CAfter Further Process 4l dallas a2 UHuman Consumption Directly 3 &b ¥ giud)
15. Identification of the Food Products LAY Cilaty ciua g
Name & Description of Food HS-Code Tre(aot lr)r:iegnta‘ll')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
S PRI Aalladll g 58 S ol A 1 il A 1 <9 .
Al ) Balal) g g g pusd LS el (i) A ladl) dadlad) U &l sl A9kl aas AadayAL ) S G
16. Health Attestations daal) cialdy)
16.1 General Health Attestations Ll daa afald)
Honey Bee and its products intended for human consumption is safe for human )
) o) DD dallia (i) Lot aalatiag ol Jue )
consumption -
Honey Bee and its products come from a collecting establishment implementing a program based on Aapall lal) Jgo pUail Uiy lalaall Jalas ol fgalse (o il pralipy Galay e (jo dilatiag Jual) juas
the HACCP principles in accordance with the Food Hygiene provision of GCC (General principles of "elaall daaal dalad) aclsil 1694 48 Zandal) Ll daislsally 2321 Al (3o llly gl e dlals
food hygiene, GSO 1694), and they are certified by nationally accredited certification bodies Lasd) ol (b Aaitall Al dgal) (e Badine e
Have been handled, prepared, packaged and stored in a hygienic manner in accordance with the Ay Ayl malal) Joay eldall Adls pUail g dmac Ayl Lginjay gty clajuianty lacly clgre dalatll 5
Food Hygiene provision of GCC (General principles of food hygiene, GSO 1694) "elaal) daial dalall sclgdll' 1694 &8 daaddal) Loulidll dicalgall ke
Honey and bee products shall comply with maximum residue limits for residues of alatiag dadll Jue ot Al Glilaally 20500 juleall By Glaiall s ddad ot Lol ol
pesticides and veterinary drugs for honey established by Codex Alimentarius STANDARD 12-) sl jsiall 8 53l clal il A sise aa)ll ddad U8 (g dodiall
Commission (STANDARD 12-1981) (1981
16.2 Additional Health Attestations/Declarations (if deemed necessary) (03 ) bl 1) Luald duaua ity
Authorized Officer Name & Position paidall gadill Aida g g aul
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Name of the Responsible Department Lt 2y A By el
Official Stamp ) Q58
Date (8]

7. HEALTH CERTITICATE FOR EXPORT OF ASSORTED FOOD

PRODUCTS:

@

Health Certificate for Export of Assorted Food Products de gial) LAY paall Laall salgdd)
from ---------- to-—--—— e (s) mmmem Y
1. Consignor (Exporter) (siaall) Jusall | 2, Certificate Reference No. Al Balgdll Lan sall a8l
Name ad) Place of Issue Syl Glsa
Address Ol gindl Date of Issue Sy f b
3. Consignee (importer) (Qusiall) 4 Jusall | 4. Competent/Certifying Authority Auaidal) 4418 1) dgal)
Name ) Address Ol sindl
Address Olsiadl | 5, Country of origin Laiall i | 1SO code 359 34,
(optional) (g 5a)
6. Country of deagl oy | 1SO code 3% ey
Destination (optional) (e 5a)
7. Producer. dadlall ds,a | 8. Packing Est. (if applicable) (225 &) Blamalt A )
Name a) Name ad)
Address Ol gid) Address Ol gind)
9. Border of Entry/Country of Jsdall die/ Jguagll aly | 10, Border of Loading/Country of Jpanill 4 a5 jaliall aly
Destination Dispatch
11. Means of transport/conveyance Jall) Al 12. Conveyance Identification No. SRl Aliea g A 58/ 2l o8 )
By Air O s
By Sea [ PR 13. Temperature of Food product 40150 Bakal) Bada B ) o A0
By Road O s Ambient 43 a5 ) a da e
Chilled A
Frozen e
14. Commodities Certified for: 2 gl adlagdl pasd 5 o
O Other sl DAfter Further Process ALl Aallas sy [Human Consumption Directly 5l (aa¥) &igiud)
15. Identification of the Food Products LY Ciilat g Chua g
Name & Description of Food HS-Code Tre(a;[r)r:i?:a'll')ype Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
o AL 2 ) 3y Lalaall ¢ 43 2 el g — —— ) o
Al Balal) Ciua g g aud LS el () 4 i) Aol Uy & Sl & Akl s AadayALaa) SV Qo
16. Health Attestations daal) clady)
16.1 General Health Attestations dale daa clal)
Food products are safe and fit for human consumption oY) Ngiud dallay (Adal) Aeplar 45030 cilaiiall ¢
The food product(s) was handled at an establishment that has been subjected to L. .. . N .
Ayl dgal) Jd e LB deals A oliia B 4B claiiall Jgla clles sl a3
inspections by the competent authority and/or officially recognized body and . N N . . . P
sl Al foatia ) Taliied el Ladbs B0 alS (abaiy cLiacs) Alsiial) Agall of [ 5 duciiial)
implements a food safety management system based on HACCP principles or an . . . . . .
Lasal aly 8 Laiaall Al dgal) (e basins cilga (e Ay Clalgd o Alalag Abily L f
equivalent system, and they are certified by nationally accredited certification bodies =
16.2 Additional Health Attestations/Declarations (if deemed necessary) (03 a1 Gl 1)) duals dyaua cilald)
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Authorized Officer Name & Position gaidall el il Aidh g g al
Name of the Responsible Department e & (A B
Official Stamp i) QZA)
Date (o]

8. PHYTOSDSANITSRY CERTIFICATE :

L)

Phytosanitary Certificate Aol dasal) Balgd
for Export from ---------- to - | e s) mmmeem G spdeaill
Place of Issue: 1Y) Glsa Certificate No Balgdd) a8
il aly b il 48 o) dyanayl) Agad) (s 3 gesal) alyl) (8 ail) A ol Asana N1 dgadl )
Erom: Plant Protection Organization Name To: Plant Protection Organization Name
Name & Address of Consignee 3, gal) Ol g g ana Name & Address of Exporter Ll sis g jaaill Aga
Point of Entry Jsda At Mean of Transportation Jadl) Al

Description of Consignment L) ciay
(42 Al gt Lasa dga a.,.ud,- \u-LAA’J- ) Lgda g g 39 skl e ul..uS?A._qu\ slaw) il pud
Quantity Declared (kg) Place of Origin Distinguishing Number & Description Botanical Names of the Name of Product

Marks of Packages Plant
Disinfestations and/or Disinfection Treatment ALY i/ sl cpa sagdail! Alalacal)

Chemical (active ingredient) (Muadl) alall) cilyslassh | Treatment Al
Temperature 3l 4,2 | Concentration a8 AN
Date & | Additional Information Al Clagha
Health Attestation daaual) sady)
This is to certify that the plants, plant products or other regulated articles ) ) )
described herein have been inspected and/or tested according to Lgand 23 28 Lin 3 S0l 5 AV sall b Al claiial) y il of e salgdl) sda Babiad
appropriate official procedures and are considered to be free from the L il el 30 saall e A8 i g5 duliall sadieall cilel D 15 s JLER i/
quarantine pests specified by the importing country and to conform with A o slaill Gudae J 50 s Al Asall clillaial  Mall g sl xa (38555 ¢2 ) sisall 2Ll
the current phytosanitary requirements of the GCC countries, including sl Al 4y paall pe clay) elli Al 8 L

those for regulated non-quarantine pests.

Additional Health Attestations (if deemed necessary) (S e ks 1)) Auald ALl Lo cilald)
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Authorized officer Name & Position oaidall (adil) Ad g g au)
Name of the Responsible Department Lt 2y (A By
Official Stamp ) Q58
Date: gl

IMPORTANT WEBSITES LINKS :

< MINISTRY OF HEALTH
<+ OFOQ BAHRAIN

% LEAGAL AFFAIRES-

% STANDARDS STORE

FINALLY:
We hope that we have succeeded in clarifying all the necessary information to
facilitate import procedures to the Kingdom of Bahrain.

For more information, please do not hesitate to contact us through the

following communication numbers for each port of entry:



https://www.moh.gov.bh/Content/Files/Ministry/%D9%82%D8%A7%D9%86%D9%88%D9%86%20%D8%A7%D9%84%D8%B5%D8%AD%D8%A9%20%D8%A7%D9%84%D8%B9%D8%A7%D9%85%D8%A9%20%D8%B1%D9%82%D9%85%20(34)%20%D9%84%D8%B3%D9%86%D8%A9%202018.pdf
https://www.moh.gov.bh/Content/Files/Ministry/%D9%82%D8%A7%D9%86%D9%88%D9%86%20%D8%A7%D9%84%D8%B5%D8%AD%D8%A9%20%D8%A7%D9%84%D8%B9%D8%A7%D9%85%D8%A9%20%D8%B1%D9%82%D9%85%20(34)%20%D9%84%D8%B3%D9%86%D8%A9%202018.pdf
http://www.ofoq.gov.bh/
http://www.ofoq.gov.bh/
https://legalaffairs.gov.bh/OfficialGazette
https://legalaffairs.gov.bh/OfficialGazette
https://bsmd.moic.gov.bh/store/
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office no. Email
wailgll 04 : gl sypdl
Khalifa port 17162217 17162040 MK@health.gov.bh
i B4
401l
Air cargo 17324547 17339164 AC@health.gov.bh
. & " o o
ol
King Fahad 17699876 17697841 CW@health.gov.bh
causeway

2go wlall




