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Foreword

The African Organization for Standardization (ARSO) is an African intergovernmental organization established by the United Nations Economic Commission for Africa (UNECA) and the Organization of African Unity (AU) in 1977. One of the fundamental mandates of ARSO is to develop and harmonize African Standards (ARS) for the purpose of enhancing Africa’s internal trading capacity, increase Africa’s product and service competitiveness globally and uplift the welfare of African communities. The work of preparing African Standards is normally carried out through ARSO technical committees. Each Member State interested in a subject for which a technical committee has been established has the right to be represented on that committee. International organizations, Regional Economic Communities (RECs), governmental and non-governmental organizations, in liaison with ARSO, also take part in the work. 
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[bookmark: _Toc175394836]Guidelines for establishing a generic certificate for export of milk and milk products

Introduction
The production and exchange of milk and dairy products play a significant role in the agricultural and economic landscape of Africa. The dairy sector not only contributes to the nutrition and livelihood of millions but also represents a substantial part of the agricultural economy across many African countries. Despite the importance of this sector, various challenges such as inadequate infrastructure, inconsistent quality standards, and limited access to international markets hinder its full potential.
To address these challenges and enhance the competitiveness of African dairy products in the global market, the establishment of generic certificate for export of milk and milk products is crucial. These certificates ensure that milk and dairy products meet stringent safety and quality standards, facilitating smoother trade both within Africa and internationally. Harmonized certification from accredited laboratories provides assurance to importers regarding the safety, quality, and authenticity of the products, thereby boosting consumer confidence and expanding market access.
In response to these needs, the African Organization for Standardization (ARSO) has developed the Guidelines for establishing a generic certificate for export of milk and milk products. This document is aligned with international guidelines, specifically the Codex Alimentarius guidelines, to standardize the certification process across African countries.

1. [bookmark: _Toc119226309][bookmark: _Toc49582452][bookmark: _Toc49583815][bookmark: _Toc175394837][bookmark: _Toc49325689][bookmark: _Toc52781339][bookmark: _Toc49321898][bookmark: _Toc53641445][bookmark: _Toc49583114][bookmark: _Toc235890734][bookmark: _Toc48989354]Scope
These guidelines for establishing a generic certificate for export of milk and milk products applies to milk, milk products and composite milk products as defined in ARS 1034.
The generic certificate for export of milk and milk products, proposed by these guidelines, may be accompanied by a model certificate of analysis which may be required by the country of destination of the milk and dairy products subject to the exchange 
These guidelines provide assistance in identifying the information and attestations that can be provided by competent authorities and are equally applicable to official certificates regardless of the mode of transmission, e.g. paper or electronic. 
These guidelines are intended to promote a harmonized model of official export certificate , not mandate a single way to establish this certification.
Note: These guidelines do not deal with matters of animal and plant health unless directly related to food safety or suitability. Where attestation on animal health matters is required, Requirements are negotiated by mutual agreement between the parties, the reference should be made to the WOHA Guidelines 

2. [bookmark: _Toc53641446][bookmark: _Toc175394838][bookmark: _Toc235890735]Normative references
The following referenced documents are indispensable for the application of this document. 
CXS 192, General Standard for Food Additives
 
CXS 193, General Standard for Contaminants and Toxins in Food and Feed 

CXC 1, General Principles of Food Hygiene 

CXC 57, Code of Hygienic Practice for Milk and Milk Products 

CXG 21, Establishment and Application of Microbiological Criteria Related to Foods 

CXG 21, Establishment and Application of Microbiological Criteria Related to Foods

ARS 1034, Dairy Industry - Glossary of Dairy Terms 

ARS 53, General Principles of Food Hygiene – Code of practice

ARS 1036, Guide to good hygiene practices for production, storage, collection and transportation

ARS 56, Pre-packaged Foods – Labelling 

CAC/GL 38, Guidelines for the Design, Production, Issuance and Use of Generic Official Certificates 


DARS 2215:2026
DARS 2215:2026
WOHA Terrestrial Animal Health Code
1 	
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3. [bookmark: _Toc175394839]Terms and Definitions
3.1  	Certificates 
 	paper or electronic form signed (manually or electronically), which describe and attest to attributes of consignments of food destined for international trade
3.2  	Certification 
 	procedure by which official certification bodies or officially recognized certification bodies provide written or equivalent assurance that food or food control systems conform to requirements. Certification of food may be, as appropriate, based on a range of inspection activities which may include continuous online inspection, auditing of quality assurance systems, and examination of finished products
3.3  	Official certificates 
 	certificates issued by, or under the control of the exporting country’s competent authority, including by a certifying body recognized by the competent authority to issue such certificates
3.4  	Certifying officers 
 	officers authorized or recognized by the exporting country’s competent authority, to complete and issue official certificates
3.5  	Electronic signature 
 	data in electronic form in, affixed to or logically associated with, the official certificate, which may be used to identify the certifying officer and to indicate the signatory’s confirmation of the information contained in the official certificate 
3.6  	Consignment 
 	defined collection of food products normally covered by a single certificate
3.7  	Paperless exchange of official certificates 
 	act of competent authorities or certifying bodies providing, receiving and archiving the identified information and relevant attestations required by the importing country in electronic form 

4. [bookmark: _Toc175394840]Explanatory notes on the model export certificate for milk and milk products

4.1 [bookmark: _Toc175394841] 	General
4.1.1 The certificate should be completed in a legible manner.
4.1.2 Page numbering should be used where the certificate occupies more than one sheet of paper. For multiple page certificates the certifying officer should ensure that it is clear that the pages constitute a single certificate including official translation(s) when appropriate (e.g., each page is numbered with the same unique certificate number certificate number so as to indicate it is a particular page in a finite sequence).
4.1.3 If the country of destination, consignee, point of entry, or transport details change after the certificate has been issued, it is the responsibility of the importer to advise the competent authority of the importing country. Such a change should not result in a request for a replacement certificate to be issued.
4.1.4 [bookmark: _Toc175394842]The model certificate as it appears includes numbers designed to facilitate establishing a link between a particular section and the corresponding explanatory note. It is not intended that these numbers appear in the actual certificates issued by the certifying body.



4.2  	Specific
4.2.1  	Certificate type: the certificate should be marked with “ORIGINAL”, “COPY” or “REPLACEMENT” as appropriate.
4.2.2  	Country of Dispatch: the country of dispatch designates the name of the country of the competent authority which has the competence to verify and certify the conformity to the attestations. The relevant part of the country may be mentioned where this relates to specific attestations.
4.2.3  	Consignor/Exporter: name and address (street, town and region/province/state, as applicable) of the natural or legal person or entity who sends the consignment.
4.2.4  	Certificate number (No): is unique for each certificate and is authorized by the competent authority of the exporting country. This certificate number should appear on each page of the certificate. If there is an addendum, it must be clearly marked as such and must have the same identification number as the primary certificate and the signature of a certifying officer signing the certificate.
4.2.5  	Competent authority: Name of the Competent Authority of the country responsible for certification.
4.2.6  	Certifying body: Name of the Certifying Body when it is different from the Competent Authority.
4.2.7  	Consignee/Importer: name and address of the natural or legal person or entity to whom the consignment is shipped in the country of destination, at the time the certificate is issued.
4.2.8  	Country of origin: where appropriate, name of the country in which the products were produced and/or manufactured
NOTE: As provided in ARS 56
4.2.9  	Country of destination1: name of the country of destination of the products.
4.2.10 	Place of loading: name of a seaport, airport, freight terminal, rail station or other place at which goods are loaded onto the means of transport being used for their carriage.
4.2.11 	Means of transport: Air/ship/rail/road/other, as appropriate and the identification (name or number) of these if available, or relevant documentary references.
4.2.12 	Declared point of entry: if required and available the name of the point of entry authorized by the competent authority of the importing country and, its UN/ LOCODE (refer to the United Nations Code for Trade and Transport Locations).
4.2.13 	Conditions for transport/storage: appropriate temperature category (ambient, chilled, frozen) or other requirements (e.g. humidity) for transport/storage of the product.
4.2.14 	Total quantity: in appropriate units of weight or volume for the whole consignment
4.2.15 	Identification of container(s)/Seal number(s): identify the containers and seal numbers where applicable or if known.
4.2.16 	Total number of packages: total number of packages for all products in the consignment.
4.2.17 	Identification of food product (s): give the descriptive information specific to the product or products to be certified. Identification is a description of the commodity and consignment to which the certificate uniquely relates, e.g., lot identifier or date coding, facilitating the traceability/product tracing of the product in the event of public health investigations and/or recalls. Where appropriate, or when required by the importing country: nature of the food (or description of the commodity), commodity code (HS code), intended purpose, producer/manufacturer, approval number of establishments (production plant, store (cold store or not)), region or compartment of origin, name of the product, lot identifier, date(s) of manufacture, date(s) of minimum durability[footnoteRef:2], type of packaging, number of packages, net weight per type of product as in ARS 56. [2: ] 

i. Nature of food - definition of the product according to ARSO1034.
ii. Intended purpose (or Food products certified for) - the end use of the product should be specified in the certificate (e.g. direct human consumption, further processing, and trade samples).
iii. Where a certificate for trade samples is required, a consignment consisting of a food sample intended for evaluation, testing or research, in the importing country may be described using a term such as “trade samples”. It should be clearly indicated on the certificate or the package that the sample is not intended for retail sale and has no commercial value.
iv. Approval number of establishment(s) - is the number assigned by the competent authority to the manufacturing establishment or factory where the milk product was produced. In case the consignment encompasses products from several manufacturing establishments or factories the approval number of each manufacturing establishment and/or factory should be mentioned.
v. Region or compartment of origin - if applicable. This is only for products affected by regionalization measures or by the setting up of approved zones or compartments.
vi. Name of the product - The information appearing in this section should be consistent with the name of the food and the trade name (where one is used) as presented on the label and should be sufficient to identify the food. Where a certificate for trade samples is required a consignment consisting of a food sample intended for evaluation, testing or research, in the importing country may be described using a term such as “trade samples”. It should be clearly indicated on the certificate or the package that the sample is not intended for retail sale and has no commercial value.
vii. Lot(s)  identifier - is the lot identification system developed by a processor to account for their production of milk and milk products thereby facilitating the traceability/product tracing of the product in the event of public health investigations and/or recalls as in ARS 56.
viii. Type of packaging - identify the type of packaging of products.
4.2.18  	Attestation: the wording provided in the model certificate is an internationally agreed text that is recommended for use for milk and milk products, and which reflects provisions in paragraphs 15 and 16 of CAC/GL 38-2001.
	The attestation is a statement confirming that the product or batches of products originate from an establishment that is in good regulatory standing with the Competent Authority in the exporting country and that the products were processed and otherwise handled under a HACCP System, where appropriate, and that the food complies with the hygiene requirements of the country (to be agreed upon with the importing country) and/or the hygienic provisions and guide to good hygiene practices for production, storage, collection and transportation Code of Hygienic Practice for Milk and Milk Products  of ARS 1036. The importing country should provide the exporting country with its provisions by precise and complete documents in a language agreed between the importing and exporting countries when it is required to meet the requirements of the importing country.
4.2.19  	Certifying officer - name, official position, official stamp (optional), date of signature and signature.


	Logo/Letterhead

	[bookmark: _Toc175394843]MODEL EXPORT CERTIFICATE FOR MILK AND MILK PRODUCTS

	Country of dispatch:
	Certificate type

	1. Consignor/exporter:
	2. Certificate number:

	
	3. Competent authority:

	
	4. Certifying body:

	5. Consignee/importer:

	6. Country of origin:
	ISO code:

	7. Country of destination:
	ISO code:

	8. Place of loading:

	9. Means of transport:
	10. Declared point of entry:

	11. Conditions for transport/storage:
	12. Total quantity:(*)

	13. Identification of container(s)/seal number(s):
	14. Total number of packages:

	15. Identification of food products as described below:
(multiple lines may be used for multiple products)

	No.
	Nature of the food:
	Intended purpose

	
	
	
	

	No.
	Producer/
manufacturer:
	Approval number of establishments*:
	Region or compartment of origin:

	
	
	
	

	No.
	Name of the Product
	Lot identifier*
	Type of packaging
	Number of packages:
	Net weight:

	
	
	
	
	
	

	No.
	Date of manufacture*:
	Date of minimum durability (**):
	
	
	

	16. Attestations:
The products described above were manufactured at (an) establishment(s) that has/have been approved by, or otherwise determined to be in good regulatory standing with the competent authority in the exporting country and that
The product(s) (please tick the appropriate box(es). Where this is not possible the non-selected option may be deleted):
has/have been prepared, packed, held and transported prior to export under good hygienic practice and an effective food safety control system,
implemented within the context of HACCP systems where appropriate and in accordance with the provisions of ARSO 1036 was/were produced in accordance with the public health requirements of.................................... (specify the country)
has/have been analyzed and declared fit for human consumptions in accordance with ARSO 2215 and/or requirements of (specify the country) (……)– (join the Certificate of Analysis for Milk and Dairy Products in Annex I, if requested)


	17. Certifying officer:
	

	Name:


	Official position:

	Date:


	
	Signature:

	Official stamp:
	


Model Export Certificate for Milk and Milk Products should be read in conjunction with the explanatory notes.
*) If required by the importing country.
**) When required by the importing country and expressed as provided in ARS 56.
***) Depending the mutual agreement between Member States


[bookmark: _Toc175394844]Annex I
[bookmark: _Toc175394845]Model Certificate of Analysis for Milk and Dairy Products
Logo/Letterhead
· 
	Certificate of Analysis: ……………………….

	Certificate Number: [Insert Certificate Number]

	Issuing Laboratory: [Insert Laboratory Name] 	

	Accreditation (*) Number: [Insert Accreditation Number] 

	Address: [Insert Laboratory Address] 

	Contact Information : [Insert Contact Information]

	Client Information :

	Name: [Insert Client Name]

	Address: [Insert Client Address]

	Contact Information: [Insert Contact Information]

	Sample Information:

	Sample Type: [Milk/Cheese/Yogurt/etc.]

	Sample Description: [Insert Description]

	Batch/Lot Number: [Insert Batch/Lot Number]

	Date of Sampling: [Insert Date]

	Date of Receipt: [Insert Date]

	Date of Analysis: [Insert Date]



Test Parameters and Results
	Parameter
	Method Used
	Unit
	Result
	Limits/Standards

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]

	[parameter]
	[Method Reference]
	
	[Result]
	[Ref. Standard]


Comments: [Insert any additional comments or observations]
Conclusion: [Insert conclusion, e.g., "The sample meets/does not meet the required standards."]

Authorized Signatory:

Name: [Insert Name]

Position: [Insert Position]


Signature:


Date:


Laboratory Seal/Stamp






(*) Requirements for Laboratory Regarding the Edition of Certificates of Analysis for Milk and Dairy Products. (Annex II and III)

[bookmark: _Toc175394846]Annex II
[bookmark: _Toc175394847][bookmark: _Hlk171069986][bookmark: _Hlk175488982]Requirements for Laboratory Regarding the Edition of Certificates of Analysis for Milk and Dairy Products
(Based on relevant sections of ISO/IEC 17025:2017 for Certificates of Analysis- Annex III)
Accredited laboratories must adhere to the ISO/IEC 17025 standard to ensure the reliability and accuracy of their certificates of analysis. Here are the specific requirements for issuing certificates of analysis for milk and dairy products:
1.  	General Requirements:
•	Impartiality and Confidentiality: The laboratory must maintain impartiality in its activities and manage confidentiality of customer information.
•	Competence: The laboratory must demonstrate technical competence in performing the tests required for milk and dairy products.
2.  	Structural Requirements:
•	Legal Entity: The laboratory must be a legal entity or part of a legal entity that can be held legally responsible.
•	Management and Organization: The laboratory must define its organizational structure, showing clear lines of authority and responsibility.
3.  	Resource Requirements:
•	Personnel: The laboratory must employ competent personnel with appropriate qualifications, training, and experience.
•	Facilities and Environmental Conditions: The laboratory must ensure that environmental conditions do not adversely affect the validity of results.
•	Equipment: The laboratory must use properly calibrated and maintained equipment for all tests.
•	Metrological Traceability: Measurements must be traceable to the International System of Units (SI) through an unbroken chain of comparisons.
4.  	Process Requirements:
•	Review of Requests, Tenders, and Contracts: The laboratory must review requests to ensure it has the capability and resources to meet customer requirements.
•	Method Validation: All test methods must be validated to ensure they are suitable for the intended use.
•	Sampling: If applicable, the laboratory must have a sampling plan and procedures for sampling milk and dairy products.
•	Handling of Test or Calibration Items: The laboratory must have procedures for handling, transportation, storage, and disposal of test items.
•	Records: The laboratory must maintain records of test results and all other information to ensure traceability.
5.  	Management System Requirements:
•	Quality Management System (QMS): The laboratory must implement and maintain a QMS that includes a quality manual, quality policies, and objectives. 
•	Control of Documents and Records: The laboratory must control documents and records to ensure they are current, traceable, and accessible.
•	Internal Audits: Regular internal audits must be conducted to verify compliance with ISO/IEC 17025 requirements.
•	Management Reviews: Periodic reviews of the management system must be conducted to ensure its continuing suitability and effectiveness.
·  Protocols and Guidelines : the laboratory shall flow a codex recommendation for food control laboratory management (CAC/GL 28-1995, Rev.1-1997) , guidelines on good laboratory practice in pesticide residue analysis (CAC/GL 40-1993- Revision 2003. Amendment 2010) and other international relevant protocols and guidelines.

6.  	Specific Requirements for Certificates of Analysis:
•	Clear Identification: Each certificate must have a unique identification number.
•	Laboratory Information: The certificate must include the laboratory's name, address, and contact information, along with accreditation details (accreditation body, certificate number).
•	Client Information: Details of the client requesting the analysis must be included.
•	Sample Information: Detailed description of the sample, including type, batch/lot number, date of sampling, date of receipt, and date of analysis.
•	Test Parameters and Methods: All test parameters, the methods used, and the results must be clearly stated.
•	Standards and Limits: Applicable standards and limits for each parameter tested must be included.
•	Results and Interpretation: The results must be presented in a clear and understandable manner, with interpretations if necessary.
•	Authorized Signatory: The certificate must be signed by an authorized signatory, with their name, position, and date of signature.
•	Comments and Conclusions: Any additional comments or conclusions must be included.
•	Laboratory Seal/Stamp: The certificate must bear the laboratory's official seal or stamp to ensure authenticity.
7.  	Harmonized IUPAC Guidelines for Single-Laboratory Validation of Methods of Analysis

The laboratory shall follow the Harmonized IUPAC Guidelines for Single-Laboratory Validation of Methods of Analysis adopted by CAC/GL 49-2003
By adhering to these requirements, accredited laboratories can ensure that their certificates of analysis for milk and dairy products meet the highest standards of quality and reliability.


[bookmark: _Toc175394848]Annex III
[bookmark: _Toc175394849]Relevant Sections of ISO/IEC 17025:2017 for Certificates of Analysis (*)

7.8  	Reporting of Results
 	This section provides detailed requirements for the content and format of test reports and certificates of analysis. Key subsections include:
7.8.1  	General :
· The laboratory must ensure that the results are reported accurately, clearly, unambiguously, and objectively, usually in a test report or certificate of analysis.
· The format of the report must be designed to accommodate each type of testing or calibration carried out and to minimize the possibility of misunderstanding or misuse.
7.8.2  	Common Requirements for Reports :
· The title (e.g., "Test Report" or "Certificate of Analysis").
· The name and address of the laboratory.
· The unique identification of the report (such as the serial number) and on each page an identification to ensure that the page is recognized as a part of the report.
· The name and address of the customer.
· Identification of the method used.
· A description, unambiguous identification, and condition of the item tested or calibrated.
· The date of receipt of the test or calibration item(s) where this is critical to the validity and application of the results, and the date(s) of performance of the test or calibration.
· Reference to the sampling plan and procedures used by the laboratory or other bodies where these are relevant to the validity or application of the results.
· The test or calibration results with, where appropriate, the units of measurement.
· The name(s), function(s), and signature(s) or equivalent identification of person(s) authorizing the report.
7.8.3  	Specific Requirements for Test Reports:
· A statement to the effect that the results relate only to the items tested or calibrated.
· If the test report is based on a test method published by a third party, a reference to the published method must be included.
· If applicable, a statement of compliance/non-compliance with requirements and/or specifications.
· Where relevant, a statement on the estimated uncertainty of measurement.
· Where applicable, interpretations and opinions based on test results.
· Where necessary for the interpretation of the test results, the test report must include the environmental conditions during the test.
7.8.4  	Specific Requirements for Calibration Certificates:
· The measurement uncertainty and/or a statement of compliance with an identified metrological specification or clauses.
· The conditions (e.g., environmental) under which the calibrations were made that have an influence on the measurement results.
· A statement indicating how the measurements are metrologically traceable.


7.8.5  	Opinions and Interpretations :
· When opinions and interpretations are expressed, they must be based on the results obtained from the tested or calibrated items and must be clearly marked as such in a test report.
7.8.6 	Amendments to Test Reports and Calibration Certificates:
· Amendments to a test report or calibration certificate after issue must be made only in the form of a further document, or data transfer, which includes the statement "Amendment to Test Report [or Calibration Certificate], serial number [or as otherwise identified]," or an equivalent form of wording.
· Such amendments must meet all the requirements of this document.
8  	Management System Requirements
 	This section includes requirements for the management system that supports the consistent delivery of technically valid results and the continual improvement of the system.
8.1 	Options :
· The laboratory must establish and maintain a management system, appropriate to the scope of its activities.
8.2  	Management System Documentation :
· The laboratory’s management system policies and objectives must be defined in a quality policy.
· The laboratory must document and implement a quality management system.
8.4  	Control of Records :
· The laboratory must have a procedure for the control of records, ensuring that they are created, updated, maintained, and disposed of according to predefined procedures.

(*) Accessing ISO/IEC 17025:2017
To review the specific chapters and text in detail, it is necessary to obtain a copy of ISO/IEC 17025:2017 from an authorized distributor such as the International Organization for Standardization (ISO) or a national standards body. This will provide the complete and authoritative guidelines required for laboratory accreditation and the issuance of certificates of analysis.

image1.jpeg




