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Inspections in the fields:

Abbreviations used:

1 Vilnius County

Annex to the Accreditation Certificate DAP-1S-3954.99

Safety, hygiene, traceability and labelling of food and
feedingstuff in the areas of processing, packaging,
distribution, wholesale, retail and veterinary border
inspection; animal health, welfare, registration and
identification in the areas of farming, transportation and
slaughtering; evaluation of compliance with legal and
other requirements

See last page

1.1 Inspection activities in Vilnius County

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products
(Only: milk collection points)

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)
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KT-2-2-8
2006-03

KT-2-2-9
2006-12

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

Annex to the Accreditation Certificate DAP-1S-3954.99

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

1.2  Border inspection posts in Medininkai and Kena

KT-6-1
2008-06

KT-6-1-D1
2008-06

KT-6-1-D2
2008-06

KT-6-1-D3
2008-06

KT-6-1-D4
2007-09

KT-6-1-D5
2008-06

Procedure of veterinary control on products of animal origin
coming from third countries

Documentary check on products of animal origin coming from
third countries

Identity check on products of animal origin coming from third
countries

Physical check on products of animal origin coming from third
countries

Procedures carried out after the veterinary control on products
of animal origin coming from third countries

Redispatch and destruction of products of animal origin
coming from third countries

Validy of Certificate: 2009-03-12 to 2011-04-27 Page 3 of 22 pages



KT-6-2
2008-04

KT-6-2-D1
2008-06

KT-6-2-D2
2008-04

KT-6-2-D3
2007-02

2 Kaunas City

Annex to the Accreditation Certificate DAP-1S-3954.99

Veterinary check procedure of animal products in transit from a
third country to another or same third country

Procedure of veterinary checks in the border inspection post of
animal products in transit from a third country to another or
same third country

Procedure of veterinary checks in the customs warehouse on
the animal products conveyed in transit from a third country to
another or same third country

Procedure of veterinary checks in the border inspection post of
exit of animal products conveyed in transit from a third country
to another or same third country

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products
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KT-2-2-7-D3
2008-06

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07

KT-2-5
2008-06

3 Klaipeda County

Annex to the Accreditation Certificate DAP-1S-3954.99

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

3.1 Inspection activities in Klaipeda County

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)
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KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-2-9
2006-12

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

Annex to the Accreditation Certificate DAP-1S-3954.99

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products
(Only: milk collection points)

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

3.2 Border inspection posts in Klaipeda (Malku)

KT-6-1
2008-06

KT-6-1-D1
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

Procedure of veterinary control on products of animal origin
coming from third countries

Documentary check on products of animal origin coming from
third countries
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KT-6-1-D2
2008-06

KT-6-1-D3
2008-06

KT-6-1-D4
2007-09

KT-6-1-D5
2008-06

KT-6-2
2008-04

KT-6-2-D1
2008-06

KT-6-2-D2
2008-04

KT-6-2-D3
2007-02

4 Panevezys County

Annex to the Accreditation Certificate DAP-1S-3954.99

Identity check on products of animal origin coming from third
countries

Physical check on products of animal origin coming from third
countries

Procedures carried out after the veterinary control on products
of animal origin coming from third countries

Redispatch and destruction of products of animal origin
coming from third countries

Veterinary check procedure of animal products in transit from a
third country to another or same third country

Procedure of veterinary checks in the border inspection post of
animal products in transit from a third country to another or
same third country

Procedure of veterinary checks in the customs warehouse on
the animal products conveyed in transit from a third country to
another or same third country

Procedure of veterinary checks in the border inspection post of
exit of animal products conveyed in transit from a third country
to another or same third country

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)
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KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-4-1
2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

5 Telsiai County

Annex to the Accreditation Certificate DAP-1S-3954.99

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessels, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)
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KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-4-1
2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

Annex to the Accreditation Certificate DAP-1S-3954.99

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)
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6 Klaipeda City

Annex to the Accreditation Certificate DAP-1S-3954.99

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-06

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-4-1
2008-07

KT-2-4-2
2008-02

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.
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KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07

KT-2-5
2008-06

7 Palanga City

Annex to the Accreditation Certificate DAP-1S-3954.99

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-06

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-8
2006-03

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Validy of Certificate: 2009-03-12 to 2011-04-27 Page 11 of 22 pages



KT-2-4-1
2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07

KT-2-5
2008-06

8 Siauliai County

Annex to the Accreditation Certificate DAP-1S-3954.99

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-06

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments
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KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-9
2006-12

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

9 Marijampole County

Annex to the Accreditation Certificate DAP-1S-3954.99

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Page 13 of 22 pages



KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-2-9
2006-12

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

Annex to the Accreditation Certificate DAP-1S-3954.99

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)
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10 Kaunas County

Annex to the Accreditation Certificate DAP-1S-3954.99

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-06

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-2-9
2006-12

KT-2-4-1
2008-07

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products
(Only: milk collection points)

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.
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KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

11 Alytus County

Annex to the Accreditation Certificate DAP-1S-3954.99

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments
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KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-9
2006-12

KT-2-4-1

2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

12 Druskininkai City

Annex to the Accreditation Certificate DAP-1S-3954.99

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program for poultry meat and poultry meat products
handling enterprises (check list for inspection of poultry meat
and poultry meat products production establishments)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat

production establishments)

Fruit and vegetable quality control in retail companies
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KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-4-1
2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07

KT-2-5
2008-06

13 Utena County

Annex to the Accreditation Certificate DAP-1S-3954.99

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products
(Only: milk collection points)

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice.

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)
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KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-4-1
2008-07

KT-2-4-2
2008-02

KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-4-7
2008-07
KT-2-4-8
2008-07

KT-2-5
2008-06

Validy of Certificate: 2009-03-12 to 2011-04-27

Annex to the Accreditation Certificate DAP-1S-3954.99

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program for prevention of the contagious animal
diseases

Official veterinary control on the health of livestock animals.

Official veterinary control on live animal registration and
identification

Official verterinary control on the welfare requirements of farm
animals

Official veterinary control on the welfare requirements of
poultry and livestock animals with regard to good farming
practice

Official veterinary control on the welfare requirements of
animals at the time of slaughter or killing

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)
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14 Vilnius City

Annex to the Accreditation Certificate DAP-1S-3954.99

14.1 Inspection activities in Vilnius City

Inspections according to inspections procedures and instructions

KT-2-1
2006-02

KT-2-1-3-D1
2008-05

KT-2-2-1
2006-08

KT-2-2-3
2008-07

KT-2-2-3-D1
2008-07

KT-2-2-5
2007-11

KT-2-2-6
2008-02

KT-2-2-6-D2
2005-12

KT-2-2-7
2008-06

KT-2-2-7-D3
2008-06

KT-2-2-8
2006-03

KT-2-4-1
2008-07

KT-2-4-2
2008-02

Validy of Certificate: 2009-03-12 to 2011-04-27

General requirements for carrying out inspections

Auditing of HACCP systems in food and feed handling
establishments (check list for inspection)

Control program for meat and meat products handling
enterprises (check list for inspection of slaughter houses,
cutting plants, cold stores, check list for inspection of meat
production establishments)

Fruit and vegetable quality control in retail companies

Inspection of obligatory quality requirements for fruit and
vegetable (check list for inspection of fruit and vegetable
quality control in retail companies)

Quality control program on food stuff retail establishments and
storages (check list for inspection of retail companies, check
list for inspection of vechicles handling foodstuffs, check list for
inspection of storages)

Quality control program of public catering establishments
(check list for inspection of public catering establishments)

Instruction for control of public catering establishments in
country tourism establishments

Official veterinary control of handling raw milk and milk-based
products

Instruction for control of raw milk and milk-based products
production establishments and collection points (check list for
inspection of milk processing establishments, check list for
inspection of milk collection points)

Control program of fish product handling establishments
(check list for inspection of fishing vessells, check list for
inspection of fish processing establishments, check list for
inspection of primary fresh fish sale places)

Control program for prevention of the contagious animal
diseases.

Official veterinary control on the health of livestock animals.
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KT-2-4-5
2008-07

KT-2-4-6
2008-07

KT-2-5
2008-06

KT-6-2-D2
2008-04

Annex to the Accreditation Certificate DAP-1S-3954.99

Official veterinary control on live animal registration and
identification.

Official verterinary control on the welfare requirements of farm
animals

Control program of feeding stuffs (check list for inspection of
feed production establishments, check list for inspection of
business operators producing feedingstuffs for own use, check
list for inspection of business operator selling feedingstuffs)

Procedure of veterinary checks in the customs warehouse on
the animal products conveyed in transit from a third country to
another or same third country

14.2 Border inspection post in Vilnius airport

KT-6-1
2008-06

KT-6-1-D1
2008-06

KT-6-1-D2
2008-06

KT-6-1-D3
2008-06

KT-6-1-D4
2007-09

KT-6-1-D5
2008-06

KT-6-2
2008-04

KT-6-2-D1
2008-06

Procedure of veterinary control on products of animal origin
coming from third countries

Documentary check on products of animal origin coming from
third countries

Identity check on products of animal origin coming from third
countries

Physical check on products of animal origin coming from third
countries

Procedures carried out after the veterinary control on products
of animal origin coming from third countries

Redispatch and destruction of products of animal origin
coming from third countries

Veterinary check procedure of animal products in transit from a
third country to another or same third country

Procedure of veterinary checks in the border inspection post of
animal products in transit from a third country to another or
same third country

Inspections are carried out on the basis of legal requirements according to:

Regulation 852/2004/EC
Regulation 853/2004/EC

Regulation 854/2004/EC

Regulation 882/2004/EC

Hygiene of food stuffs
Specific hygiene rules for the hygiene of foodstuffs

Specific rules for the organisation of official controls on
products of animal origin intended for human consumption

Official controls performed to ensure the verification of
compliance with feed and food law, animal health and animal
welfare rules
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Regulation 333/2007/EC

Annex to the Accreditation Certificate DAP-1S-3954.99

Laying down the methods of sampling and analysis for official
control of the levels of lead, cadmium, mercury, inorganic tin,
3-MCPD and benzo(a)pyrene in foodstuffs

All above mentioned legal acts are transposed to Lithuanian law.

On the basis of standardized and in-house sampling methods according to:

LST 1938
2004-03

LST EN ISO 707
1999-11

LST 1613
2000-12

LST ISO 17604
2004-09

LST EN ISO 6497
2005-05

KT-3-1
2007-02

KT-3-2
2004-04

KT-3-3
2008-06

KT—4—1
2008-07

KT—4-2
2005-04

KT-4-3
2008-07

Lithuanian Law of Health

Protection Ministry

(approved in 2003-12-31
No.787, Lithuanian Official

Gazette, 2004,
No. 45-1488)

Abbreviations used:

EN
ISO
KT
BIP

Validy of Certificate: 2009-03-12 to 2011-04-27

Codex sampling plans for prepacked foods (AQL 6.5)
Milk and milk products — Guidance of sampling

Fish and fish products. Sampling, prepration of samples
Microbiology of food and animal feeding stuffs.

Carcass sampling for microbiological analysis

Feedingstuffs. Sampling of feedingstuffs
Sampling and delivery food samples to the laboratory
Planning and sampling for laboratory investigations residues of

veterinary substances in animals and animal products

Sampling and presentation of laboratory results of dry
feedingstuffs

Registration of sample data and delivery of samples to
laboratory

Sample transportation of refrigerated products

Transportation and storage of samples in regional SFVS

Sampling methods for testing of the pesticide residues in food
stuffs

European Standard

International Organization for Standardization

In-house procedure of the State Food and Veterinary Service
Border inspection post
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