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CHAPTER 10

CERTI FI CATI ON OF FI SH AND FI SH PRODUCTS

SCOPE

Thi s docunent outlines the policies, procedures and
regul ati ons governing the certification of fish and fish
products.

AUTHORI TY

Fish I nspection Act, RS.C., 1970, c.F-12; Sections 9(1)
and (2), 14(1), (2) and (3)

Fi sh I nspection Regulations (FIR), CRC., 1978, c. 802;
Part |, General.

Section 9 (FIR)

9.(1) Where a person requests an inspection certificate
for fish, an inspector shal

(a) where the person operates the establishnment in
whi ch the fish was processed, inspect the processing
record of the establishnent to determ ne whether an
i nspection of the fish is required and, if it is
required, inspect the fish; and

(b) in any other case, inspect the fish.

(2) An inspector shall issue an inspection certificate for
fish where

(a) the inspector determ nes that an inspection of the
fish is not required; or

(b) the inspector determ nes, follow ng an inspection
of the fish, that the fish neets the requirenents of
the Act and these Regul ati ons.

(3) A person who requests an inspection certificate for
fish shall pay an inspection service fee of

(a) $100, where an inspection of the fish is perforned;
and
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(b) $25, where an inspection of the fish is not
per f or med.

(4) The anpbunt payabl e by a person under subsection (3)
shal | not exceed $10,000 in a cal endar year. SOR/ 96- 364,
s. 4

Section 12 (FIR)

Where an i nspector has reasonabl e grounds to believe that
fish has deteriorated after the date on which it was
inspected or that it otherwise fails to neet the

requi renents of these Regul ations, he nmay again i nspect
such fish.

Section 13 (FIR)

(1) Where an inspection is nmade under Section 12 and the
fish is found not to be of the grade marked on the
cont ai ner, any inspection marks and quality designations
on the container shall be renoved or obliterated and any
i nspection certificate that may have been issued for the
fish is void.

(2) No person shall use an inspection certificate if he
knows that the certificate is void.

DEFI NI TI ONS

Certification is the procedure by which official
certification bodies or officially recognised
certification bodies provide witten or equival ent
assurance that foods or food control systens conformto
requi renents. Certification of food may be, as
appropriate, based on a range of inspection activities
whi ch may include continuous on-line inspection, auditing
of quality assurance systens, or exam nation of finished
products (Codex - Principles for Food Inport and Export).

| nspection is the exam nation of food or systens for
control of food, raw materials, processing, and

di stribution including in-process and fini shed product
testing, in order to verify that they conformto

requi renents (Codex - Principles for Food |Inport and
Export).

Lot, with respect to fish other than fresh fish, neans a
shi pment or part of a shipnment of fish that is of the sane
species, is processed in the same manner by the sane
producer, is packaged in the sane size of container and
bears the sanme | abel (FIR - Section 2).
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3.2

3.3

3.4

Qual ity Managenent Program neans a fish inspection and
control system that includes procedures, inspections and
records, for the purpose of verifying and docunmenting the
processing of fish and the safety and quality of fish
processed in, exported from or inported into Canada (FIR
- Section 2).

PCLI CY

When a registered establishnment or an export licence
hol der requests a specific certificate for his/her
product, one nust be issued, except where:

- the fish or fish products or the fish processing
establi shment do not neet the requirenents of the Fish
I nspection Regul ati ons;

- the conditions of the certificate are not net at the
time of production; and

- products contain additives, chem cal contam nants or
bacteri ol ogi cal organisns at |evels prohibited by the
i mporting country, even if the levels are in conpliance
wi th Canadi an requirenents.

Al though the CFIA will attenpt to assist in providing
information on the certification requirenents of the
destination country, if they are not known it is the
primary responsibility of the exporter to identify foreign
country requirenents and obtain docunents that can be
verified with officials fromthe destination country.
Known country requirenments can be found in the Appendi ces
to this Chapter.

Fish or fish products that exceed contam nant standards or
gui del i nes established by Health Canada shall not be
exported unless the product is in conpliance with
establ i shed standards, tol erances or guidelines of the
recei ving country, or the foreign regulatory agency has
indicated in witing that the products are acceptable in
their country. Were these fish are certified, the
certificate cannot state that the fish neet the

requi renents of the Fish Inspection Regul ations.

The details on each certificate or To Wiom It My Concern
Letter issued nust be entered into the Export
Certification System The Product Inspection section at
NHQ shoul d be contacted to devel op new or anended
certificate tenplates as required.



ivl

Canadian Food

Agence canadienne Chapter Subject Page

Inspection Agency  d'inspection des aliments 1 O 4

Fish Products Status Date
Inspection Manual Anmend. no. 19 18/ 11/ 05
3.5 Certificates may be issued for inported |ots which are

3.

3.

3.

3.

6

7

8

9

.10

11

"processed” and subject to QW controls in a registered
establishment if the fish nmeets the requirenents of the
foreign country stated on the certificate, even if the
product does not undergo substantial transformation
according to domestic shift rules. (These products cannot
be certified as product of Canada.)

For registered establishnents with a QW systemin
conpliance with the FIR, it is required that 10% of lots
intended for certification be inspected.

Subj ect to Section 3.8, for export |license hol ders
requesting certification of fish that were not processed
in aregistered plant (e.g., fisher-packers) it is
required that 100% of the |l ots be inspected prior to
certification.

Certificates may be granted w thout inspection to
exporters who have a voluntary protocol between the
establishment and the CFIA (e.g., Live Lobster Protocol).
The voluntary protocol shall outline the required
procedures and resulting privileges for the exporter, and
nmust be signed by both the exporter and the CFIA in order
to be in effect. Exporters operating with a voluntary
protocol nust neet all the requirenents of the FIR and the
protocol in order to receive an export certificate.

An inspector may sign a certificate based on an official
i nspection by another inspector.

I n i nstances where inspectors are asked to supply
certificate(s) for a re-consignnment or sub-lot, they nust
ensure that the product still nmeets the requirenents of
the original certificate(s) and that all pertinent product
information on the original certificate(s) is incorporated
on the certificate(s) for the re-consignnment or sub-
lot(s). Certificates for re-consigned lots or sub-lots
shall not be issued without an inspection of the lot if
the interval between the original certificate and the
certificate request exceeds:

- 7 days for fresh product

- 30 days for salted fish

- 180 days for frozen products

- 365 days for canned products

- the best before date for any product.

Where an | nspector has reason to believe that the
condition of the fish/fish products has deteriorated since
t he inspection, another inspection shall be conducted.
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3.12 Only one original certificate per lot is to be issued for

each type of certificate, but two or nore different types
of certificates can be issued on one lot. The inspector
or exporter can nake copies of the certificate. |If
certificates are issued to replace | ost or damaged
certificates, then a statenment is required on the

repl acenent certificate to cancel the first certificate.

3.13 Where | ots are not accessible to an inspector for
i nspection, or the conpany's records of inspection
pertaining to the lot(s) are not available for
verification, then the inspection cannot be carried out
and a certificate cannot be issued.

3.13.1 Exporters may request replacenent certificates for fish
products which have been exported from Canada and are
therefore no | onger available for inspection. Replacenent
certificates may be issued in legitinate cases if the
integrity of the shiprment has not been conprom sed. Such
legitimate cases would include, but are not limted to:

» administrative errors;
» lost or damaged certificates;
» changes to the consignee; and/or
» last mnute changes to the quantity shi pped.
3.13.2 Replacenent certificates will not be issued for a shipnent

that has been inported into another country.

3.14 In instances where historical data is available for
chemi cal contami nants, e.g., nercury in sone species of
fish, laboratory analysis is not required to issue a
certificate. |Inspectors who receive a request for a
certificate concerning chem cal content are to contact the
appropriate CFl A personnel to reference the data base to
ensure conpliance before issuing the certificate.

3.15 The appropriate fees will be charged for all requests for
certification and all inspections for certification, even
where a certificate was refused after a review of records
or alot failed inspection.

4. PROCEDURES

4.1 A conpany requesting a certificate should conplete the
certificate in advance and provide it to a CFl A office for
signature. The information on the certificate or the
certification request should identify:

a) certificate type(s)



ivl

Canadian Food

Agence canadienne Chapter Subject Page

Inspection Agency  d'inspection des aliments 1 O 6

Fish Products Status Date
Inspection Manual Anmend. no. 10 21/ 01/ 00

b) lot |ocation

c) date available for inspection

d) date certificate required

e) lot size

f) product description (size, grade, type)

g) consignee

h) consi gnor

) identification marks (production code)

j) mode of transportation (if known).

4.

4.

4.

4.

2

3

4

5

In order to deternmine if the lot requires inspection, the
i nspector is required by regulation to review the
processing record of the establishment, which would
consi st of the foll ow ng actions where appropri ate:

- ensure the establishnent had a valid registration and
net all certification requirenents for the dates the
product was processed;

- ensure that there are no confirnmed conplaints for the
product or that the product was never recalled; and

- ensure that the product does not require 100%

i nspection prior to certification.

In order to issue a Certificate for a European Union (EU)
country, the inspector nust also be satisfied that in
addition to neeting the requirenents of the FIR

a) the processor is on the EU List; and

b) that if the product was harvested by a foreign vessel,
it had been inspected within the past 12 nont hs and mnet
the requirenents of Schedule Ill or EU Directive
EU 48/ EEC. (I n addition to Canada, the USA, and New
Zeal and al so have Veterinarian agreenments with the EU
that include fish products. Processors of shipnments
originating fromthese countries are not required to
provi de proof the harvesting vessels net the
requi renents of EU 48/ EEC.)

When a certification request is received froma processor
with a voluntary protocol, the inspector should reviewthe
specific requirenents of the protocol to determine if an

i nspection is required prior to making a decision to
certify the product.

I f an inspection of a lot is required prior to issuing a
certificate, the lot will be inspected as specified in
Chapter 2 of this nmanual. The sanpl es shoul d pass

i nspection for the requirenments for sensory eval uati on,

| abel ling clains and ingredi ent declarations, net content
eval uation if the product is pre-packaged, and vi sual
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container integrity for hernetically seal ed netal
cont ai ners.

4.6 | f the product is found to be in conpliance with the FIR
the requesting conpany is to conplete the certificate and
the inspector will review the certificate before signing.

Any changes on the certificate nmust be initialled by the
i nspector. When a certificate is issued, any space
remai ning in the product description section is to be
mar ked out by a Z.

4.7 Requests for replacenent certificates for consignnments
that are no | onger available for inspection in Canada
shoul d be acconpanied by a letter fromthe exporter that
sets out the reasons for the request, including an
expl anati on of what happened, where it happened, and who
was involved. This letter should be kept in CFIA' s files.

4.8 When a replacenment certificate is issued, or a certificate
is voided or cancelled, the certificate and all copies of
the certificate should be returned to the Agency before a
new certificate can be issued. |If the originals cannot be
returned, then the exporter should provide a letter to the
CFlI A that describes the reasons why the original
certificate was not returned.

4.9 A replacenent certificate should have the foll ow ng
st at enent added just above the Inspector's seal: "This
cancel s and supersedes certificate no. = dated _ ."
4.10 Al'l stocks of obsolete export certificates or conputerized

tenpl ates of obsolete certificates nust be destroyed.

4.11 A fee of $25 per certificate where no inspection was
performed or $100 per certificate where an inspection was
performed is to be charged unl ess the establishnent has
reached the $10,000 cap for certification fees.

4.12 The Canadi an I nspection Certificates are to be conpl eted
as foll ows:

a) Product Description - A full and accurate description
nmust be provided. In the case of graded product, the
cl ass, grade, size and/or noisture content is to be
indicated if specified by regulations.

b) Lot Size - The nunber of boxes, cartons, packages, etc.
in the lot, the nunber of individual containers in a
box, etc., and the weight of the individual container.
The wei ght of the individual container is not required
if the product is to be weighed at tinme of sale.
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4.13

4.14

c) Consignor - The name and address of the person or
conpany that is nmarketing the nerchandi se.

d) Consignee - The name and address of the person or
conmpany to whom t he nerchandi se i s being sold.

e) Marks - The identification marks such as port narks,
shi ppi ng marks, date codes, nane of plant, registration
nunber or any other nmarks that specifically identify
the lot covered by the certificate.

f) Via - The node of transportation and the name of the
transporting conpany. If the information is not known,
conplete this section as follows: "Not known at tinme of
i nspection".

g) Place - The location where the certificate was issued.
h) Date - The date when the certificate was issued.

) Inspector - The nane of the inspector signing the
certificate. Inspectors issuing certificates are to
print their nane above or bel ow their signatures.

I nstructions for conpleting foreign country certificates
are provided in the specific appendices. For inported

products that are processed in registered establishnents
but which do not undergo substantial transformation, the
country of origin nmust be identified on the certificate.

Al'l certificates should be signed and stanped using ink
that is a different colour fromthe other text on the
certificate. |Inspectors should then crinp the certificate
over their signature. |If the certificate is formatted on
nore than one page, each page of the certificate should be
signed and stanped in a different colour ink with a crinp
over the inspector’s signature. The stanp and crinp
shoul d be placed so that they do not obliterate the
identity and title of the signing officer.

Any copies of the original certificate nust be identified
as a copy and should be readily distinguishable fromthe
ori ginal docunent.

The seal and crinp used for the certificate nmust be in the
foll owi ng format:
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5. FORMS/ DOCUMENTS

NOTE: Copies of all current forns and certificates may
be found on the Agency Intranet site.
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APPENDI X A

LI VE LOBSTER CERTI FI CATI ON PROTOCOL (LLCP)

1. SCOPE

Thi s document outlines the policies and procedures
governing the inspection and certification of live | obster
for export carried out by personnel of the Canadi an Food

I nspection Agency (CFIA), in both registered and non-

regi stered establishnents, excluding fishing vessels.

These policies and procedures reflect the | ow | evel of
risk to public health and safety associated with the
handl i ng and packagi ng of live |obsters.

2. AUTHORI TY

Fi sh I nspection Act, RS. C., 1970, C F-12; Sections 6,
9(1) and (2)

Fi sh I nspection Regulations, C.R C, 1978, c.802; (FIR
Part |, General: Sections 9, 12, 13 (1), 13 (2)

Section 9

(1) Where a person requests an inspection certificate for
fish, an inspector shal

a) where the person operates the establishnent in
whi ch the fish was processed, inspect the
processi ng record of the establishment to determ ne
whet her an inspection of the fish is required and,
if it is required, inspect the fish; and

b) in any other case, inspect the fish.

(2) An inspector shall issue an inspection certificate for
fish where

a) the inspector determ nes that an inspection of the
fish is not required; or

b) the inspector deternines, follow ng an inspection
of the fish, that the fish neets the requirenents
of the Act and these Regul ati ons.

(3) A person who requests an inspection certificate for
fish shall pay an inspection service fee of
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a) $100, where an inspection of the fish is perforned;
and

b) $25, where an inspection of the fish is not
per f or med.

(4) The anount payabl e by a person under subsection (3)
shal | not exceed $10,000 in a cal endar year. SOR/ 96- 364,
s. 4

Section 12

Where an | nspector has reasonabl e grounds to believe that
fish has deteriorated after the date on which it was

i nspected or that it otherwise fails to neet the

requi renents of these Regul ati ons, he may agai n i nspect
such fish

Section 13

(1) Were an Inspection is nmade under Section 12 and the
fish is found not to be of the grade narked on the
cont ai ner, any inspection marks and quality designations
on the container shall be renoved or obliterated and any
i nspection certificate that may have been issued for the
fish is void.

(2) No person shall use an inspection certificate if he
knows that the certificate is void.

3. PCLI CY

Li ve | obster exported from Canada to any country in the
worl d shall be certified when the Iive | obster has been
processed in accordance with the requirenents of the Fish
I nspection Regul ations. Inspection and certification of
the live lobsters shall be conducted in accordance with
the requirenents of this protocol and other rel evant

requi renents contained in this nmanual .

Reqi stered Establi shnents

The processing and exportation of |ive |obster shall be
subject to all the requirenments of the establishnent’s
Qual ity Managenent Program This includes conducting a
hazard anal ysis on any live fish operations as per section
3.1 b) and c) below. Should a registered establishnent
choose to devel op and inplenent a Live Lobster
Certification Protocol (LLCP) to facilitate the
certification of live | obster exports, the
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audit/verification frequencies and the certificate contro
requi renents of this docunent shall apply.

Non-r eqgi stered Establi shnents

In order to facilitate the export of |ive |obster from
Canada, non-registered |live |obster exporters may devel op
and submt a LLCP subm ssion to the CFlA for eval uation
and approval. A Live Lobster Certification Protoco

signed by both the exporter and the CFIA is required for
non-regi stered exporters of live | obster who wish to ship
to the European Union (EU), and exporters to other markets
who require pre-signed certificates. Once the submn ssion
is evaluated, accepted and signed, the exporter is then
assigned a LLCP nunber and the exporter nane and nunber is
added to the "Canadi an List of Exporters Approved for the
US' and the "Canadi an List of Exporters Approved for the
EU".

3.1 Each submi ssion for a LLCP shall contain

a) appropriate background information (exporter nane,
mai | i ng address), |ocation of the establishment used
for the processing and export of the |obster, including
net hods of handling and description of the packagi ng
and labelling to be utilised;

b) a hazard analysis which identifies every hazard that is
likely to occur for the live | obster operation;

c) where the hazard analysis has identified hazards, a
HACCP plan in which all critical control points,
critical limts, nmonitoring procedures used at critical
control points, the frequencies of nonitoring
procedures and corrective action plans are specified;

d) the nanes of personnel responsible for the devel opnent
and i npl ementation of the LLCP

e) a witten sanitation program and

f) a description of the systemused to trace lots of live
| obster to their first shipping destination.

3.2.1 Non-regi stered LLCP Exporters, Excluding Exporters of
Crated Lobster Shipped Directly

Non-regi stered | obster exporters, operating under a LLCP,
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i ncl udi ng shi ppers who further package crated | obster into
cardboard or pol ystyrene foam containers, shall have
enclosed facilities. Facilities shall neet the follow ng
construction and equi prent requirenents:

a) Floors - new construction shall be concrete or
equi valent (i.e., nonporous). Existing wood wll be
tolerated provided it can be kept in good repair and
clean. No earth or gravel floors permtted.

b) Drains - shall be properly covered to prevent entrance
of rodents. \Where effluent drains, it nust not create
an unsanitary condition where flies and unacceptabl e
odours are preval ent.

c) Walls and Ceilings - open studding shall be tol erated
provided it can be kept in good repair and reasonably
clean. Facilities nust have tight doors and w ndows and
be constructed so as to prevent the entrance of
rodents.

d) Toilet facilities - nmust be available in the i nmedi ate
ar ea.

e) Hand-washing facilities -

) in existing establishnents, hand-washing
facilities with running water are required,
pressurised water is reconmended, but not
required,

i1) in new construction, the facility nmust be |ocated
adj acent to the toilet facilities, and nust be
equi pped with hot and cold running water, soap and
singl e-service towels.

f) Water - an adequate supply of water derived from
) an approved potable fresh water source; or
ii) a supply of clean sea water derived froma source
whi ch neets the overlay water standard, shall be
avai |l abl e for enpl oyee hygi ene and est abl i shnent
cl ean- up.

g) Tables - new construction nust be of approved material.
Wod is permtted for existing equipnent.

h) O fal Receptacles - nust be marked "For O fal Only",
and be constructed of approved material.
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) Lighting - minimumlighting for live fish holding
operations nmust be available in the processing areas.

3.2.2 Non-regi stered LLCP Exporters of Crated Lobster Shipped
Directly

Non-regi stered shippers of crated |lobster fromtida

| obster pounds or cars, who hold | obster in crates in
tidal |obster pounds, and place | oaded crates on transport
vehi cl es for shipnent, are not subject to the facility
requi renents outlined in Section 3.2.1.

3.3 Li ve | obster exporters operating under LLCPs shall ensure
they neet all requirenents of the policy as outlined in
their HACCP subm ssion

3.4 | nspectors shall conduct audits and verification of LLCP
establishments to ensure conpliance with the requirenents
of the LLCP

3.5 I ndi vidual CFIA offices will outline requirenents for

notification of shipnents to be exported, in order that
audit/verification can be conducted.

3.6 I nspectors shall conduct audit/verification activities in
accordance with the frequency guidelines provided bel ow

a) 1 per nonth for high volune facilities (>20
certification requests/nonth);

b) once every three operating nonths for |ow vol unme
facilities (<20 certification requests/nonth).

3.7 Where |ive | obster shippers have inplenented and neet the
requi renents of a LLCP they shall be included on the plant
list to be exchanged with the United States for the
pur poses of neeting the US Seaf ood HACCP Regul ati ons.

3.8 Since live fish exporters to the United States do not
require product certification, the LLCP nay be audited
approxi mately every 3 nonths of operation.

3.9 The CFI A may nmake additional arrangenents to facilitate
the export of live |obster to foreign nmarkets as required.

3.10 | nspectors nmay take sanples for any reason, including
t herapeut ant and bi ot oxin analysis, and nmake results
avai l able to the industry, where appropriate.

3.11 The LLCP may be suspended or revoked by the CFIA if the
requi renents of the protocol are not net.
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3.12 Li ve | obster shippers operating non-registered facilities
wi thout a LLCP may still have product certified provided

the | obsters were processed in accordance with the Fish
I nspection Regul ations. Each [ot nmust be inspected prior
to certification.

Li ve | obster shippers operating non-registered facilities
wi thout a LLCP will not have shipnents certified for
export to the EU as they are required to be included on
the list of establishnents approved to export fish to the
EU, which cannot be done wi thout a LLCP.

4. PROCEDURES

4.1 LLCP submi ssions, containing the information in 3.1, shal
be submitted to the nearest CFI A office for review and
approval .

4.2 Where CFI A inspectors determ ne that shipnents of |ive

| obster require the issuance of pre-signed certificates
(i.e., European Union), the LLCP exporter shall be granted
the privilege of these certificates provided the follow ng
nmeasures are inpl enented:

a) CFIA shall maintain detailed controls of al
certificates issued including copies of the
certificates issued, nanes of exporters receiving
certificates and serial nunbers;

b) designated CFlI A i nspectors, know edgeable in the
requi renents of the Fish Inspection Act and
Regul ations, shall sign, crinp and stanp, with the CFl A
| ogo, previously prepared certificates that have
witten or typed on the certificate "Live Lobster
(homarus americanus)", the nane and address of the
consignor, and the certificate serial nunber;

c) CFIA shall only issue inventories of certificates once
t hey account for all previously issued certificates
(including certificates voided by the exporter);

d) CFIA shall only issue certificates to exporters who
have not previously received pre-signed certificates on
a case-by-case basis, until such time as an acceptabl e
conpl i ance history has been established;

e) exporters shall maintain all stocks of pre-signed
certificates under strictly controlled conditions. Al
pre-signed certificates are | egal docunents and nust be
handl ed as such;
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exporters shall provide to the CFIA inspector
responsible for inspecting their operations - within a
reasonable period of time prior to export - a record of
their inspection of the product lot to be certified.
This record shall include the name of the consignor and
consignee, number of containers and weight, the results
of inspection, the shipping date, the plant name if
different from consignor, the signature of company
official and the serial number of the certificate to be
used. These records shall be maintained by the
exporter and shall be made available to the CFIA
inspector upon request;

exporters are to complete the remaining sections of the
pre-signed certificate to accurately reflect the
information provided for each "record" referred to in
f). They are to advise CFIA immediately of any changes
to information on records previously provided to CFIA;

each exporter shall maintain a ledger of the
certificates received from the CFIA including a copy of
all certificates issued. This ledger shall include
certificate type, serial numbers, date received from
CFIA and date issued;

exporters shall provide CFIA with adequate lead time
for replenishing standing inventories of certificates;

exporters shall provide the CFIA with copies of all
issued certificates within two days following shipment
of the certified lots.

4.3 Under LLCPs the following documents may be issued:

a)

For registered facilities:

- All Canadian certificates

- EU/Canada certificates, where the processor is on
the EU Approved List

- Foreign country certificates

For non-registered facilities:

- Statement of Inspection

- Certificate of Inspection Content
CFIA/ACIA 5006 formally (FP-1408),

- EU/Canada certificates, where the processor is on
the EU Approved List

- Export Certificate for Mexico

- Certificate of Origin and Hygiene CFIA/ACIA 5003
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(FP-1404) operating with a Live Lobster
Certification Protocol

- Russian certificate, where the processor is on the
Russian Federation Approved List

Should a non-registered exporter require a statement that
the product is Canadian, it is permissible to change the
Statement of Inspection to become a "Statement of Origin
and Inspection" and to reword the text to read "This is to
certify that the fish described below is a Product of
Canada and has been found..... "

Inspectors conducting audit/verification activities shall
complete an audit report as per Chapter 3, Subject 3 of
the Facilities Inspection Manual - Compliance Verification
Policies and Procedures for Registered Establishments.

CFIA offices shall enter audit/verification and
certificate information into the appropriate national
database.





