Republic of Lebanon — Ministry of Agriculture
Decision No. 481/1

Conditions for the Importation of Milk Powder, Dried Milk Products, Composite Products of Milk and

Vegetable Oil, and UHT Liquid Milk

Preamble

The Minister of Agriculture,

Based on Decree No. 53 dated 8/2/2025 (Formation of the Government),

Based on Advisory Decree No. 97 dated 16/9/1983 and its amendments (Merger of Public Institutions with
the Ministry of Agriculture and Reorganization of the Ministry),

Based on Decree No. 5246 dated 20/6/1994 (Organization of the Ministry of Agriculture),

Based on Decision No. 1034/1 dated 21/11/2011 (Regulation of Packaging, Wrapping, and Presentation of
Milk and its Derivatives),

Based on Decision No. 322/1 dated 13/10/2004 (Permitted Levels of Aflatoxin in Certain Foodstuffs),
Based on Decision No. 239/1 dated 16/5/2009 (Conditions for the Importation of Animal Products),
Based on Decision No. 324/1 dated 24/6/2025 (Adoption of Electronic Documents),

Based on the proposal of the Director General of Agriculture,

After consultation with the State Council (Opinion No. 241/2024-2025 dated 15/7/2025),

Decides the following:

Article 1 — Scope of Application

This decision applies to the following products:

1.
2.

Milk powder.

Dried products consisting of one or more milk components (dried milk protein, dried whey, dried lactose,
dried casein, etc.).

Composite dried products consisting of milk and/or milk components with other non-milk ingredients
intended to partially or totally replace any milk component (such as vegetable oil, etc.).

Composite dried products in which milk and/or a milk component constitute an essential part.

UHT liquid milk.

Article 2 — Milk Powder



Imported milk powder must be produced and certified in the same factory in the exporting country.
Article 3 — Factory Registration

Any party wishing to import one of the products specified in Article 1 must submit a factory and product registration
request to the Animal Resources Directorate, Department of Economy, Manufacturing, and Marketing, accompanied
by:

1. An official certificate proving that the factory of production is licensed by the competent authorities in the
origin country.

2. A certificate of application of a food safety management system (HACCP or ISO 22000, etc.) issued by an
internationally accredited certification body. The Animal Resources Directorate may also request copies of
valid documents and audit reports issued by internationally accredited offices.

3. An original official veterinary health certificate, mutually agreed upon between the Lebanese and the
exporting country’s veterinary authorities.

4. An original official radiological certificate issued by the country of origin, or an analysis certificate from an
accredited laboratory.

5. An original official dioxin certificate issued by the country of origin, or a laboratory analysis certificate.

6. An original official certificate that UHT milk is produced exclusively from natural milk, without addition of
milk powder.

7. A specimen of the product’s label, in compliance with Decision No. 1034/1 dated 21/11/2011.
Note 1: Certificates (points 1—6) may be combined in one document or in several linked documents.
Note 2: Verification of these documents may be carried out by:

OR code, digital link, Lebanese diplomatic authentication in the country of origin, or direct correspondence with
the official authority of the country of origin.

Note 3: If an importer wishes to register an additional brand or different package sizes of a product that has already
been registered, the requirements listed in point 7 above must be submitted in order to add the new brand or sizes to
the existing registration.

Article 4 — Documents Required for Importation

For consignments exceeding 3 kg per unit, the importer must provide prior notification to the Animal Resources
Directorate, Department of Economy, Manufacturing, and Marketing, including:

1. A copy of the pro forma invoice of the imported goods.

2. Anotarized declaration by the importer, accompanied by a digital list (CD) including details of distribution,
quantities, delivery batches, and recipient companies, according to the Directorate’s model.

Article 5 — Documents Required upon Arrival of Goods
The following must accompany the consignment upon entry:
1. Certificate of origin.

2. Original official veterinary health certificate.



7.
8.

Original official radiological certificate, or a certificate from an accredited laboratory.

Original official dioxin certificate, or an accredited laboratory analysis (valid for one year).

Chemical and microbiological analysis certificate issued by an official or accredited laboratory in the country

of origin.

Original official certificate confirming absence of melamine contamination.

Original invoice.

Copy of the factory and product registration certificate issued by the Animal Resources Directorate.

Note: Certificates (points 2—6) may be combined in one document or in several linked documents.

Article 6 — Shelf Life and Document Retention

The following table is adopted to determine the shelf life of the product and the retention period for the documents
and invoices indicating the origin of the imported goods:

Maximum Shelf Retention of Documents (from production
Product .
Life date)
Milk Powder 24 months 36 months
UHT Liquid Milk 6 months 12 months
Dried Milk Products & Composite 24 months 36 months
Products

Note: Time of arrival of the product at Lebanese border points must not exceed half of its shelf life.

Article 7 — Labeling

Product labels must comply with Decision No. 1034/1 dated 21/11/2011 and relevant Lebanese standards.

Article 8 — Temperature during Transport

Products must be transported in sealed containers equipped with a thermograph at a temperature not exceeding 30°C.
At no point may the temperature rise more than 5°C above 30°C for longer than three days during shipping.

Article 9 — Composition and Microbiological/Chemical Properties

Technical Specifications:

The product must comply with the relevant Lebanese standard.

A. Milk Powder Specifications



Whole Milk|[Partly Skimmed Milk|Skimmed Milk
Content

Powder Powder Powder
Milk fat Minimum 26% ||Between 1.5% and 26% ||Maximum 1.5%

Moisture — maximum

5%

5%

5%

Milk proteins

Minimum 34%

Minimum 34%

Minimum 34%

Titratable acidity (0.1 ml sodium hydroxide / 10
g non-fat solids)

Maximum 18 ml

Maximum 18 ml

Maximum 18 ml

Insolubility index

Maximum 1

Maximum 1

Maximum 1

Scorched particles

Disc B or better

Disc B or better

Disc B or better

Note: Does not apply to non-fat dry solids.
B. UHT Liquid Milk

Specifications
Content Whole Milk Partly Skimmed Milk||Skimmed Milk
Fat content Not less than 3.0%|Between 0.5% and 3% |Max 0.5%

Solids non-fat

Not less than 8.5%

Not less than 8.5%

Not less than 8.5%

Acidity: calculated as lactic acid|Max 0.18% Max 0.18% Max 0.18%
Microbiological Health Conditions
L. Total Sulfite-
Listeria . .
Product / Staphyloc ) aerobic reducing .
... _.|lmonocyto ||Salmonell Coliforms || . . |[Bacillus |Yeasts &
Specificati occus microorga ||[anaerobic
genes (25 |a (25 g) at 37°C . ] cereus Molds
on ) aureus nisms at |bacteria
& 30°C at 30°C
] n=5, c=2, |n=5, c=2, |n=5,c=1, |n=5, c=1, |n=5, c=2,
Milk n=5, c=0, |n=5, c=0, |n=5, c=0,
m<10 m=5x10%, ||m=10, m=102, m=102,
powder ||[Absent Absent m<10
M=10 M=5x10°> ||M=50 M=103 M=5 x 102




L Total Sulfite-

Listeria . .

Product / Staphyloc . aerobic reducing .
.. .|lmonocyto |Salmonell Coliforms | _ ||Bacillus | Yeasts &

Specificati occus microorga ||anaerobic

genes (25 |a (25 g) at 37°C . . cereus Molds
on ) aureus nisms at |bacteria

& 30°C at 30°C
Liquid Less than | n=5
milk 10in 0.1 ||c=0
(UHT) ml (1) m <1

Notes (as in the text): n = number of sample units to be analyzed. c = maximum number of sample units allowed
to have values between m and M. m = acceptable limit. M = maximum limit that must not be exceeded. (1) = after
incubation at 30°C for 15 days.

Aflatoxin M1 in liquid milk: must not exceed 0.05 pg/kg.

Radioactive contamination: must not exceed 50 Bq/kg.
Dioxins and PCBs:
o Sum of dioxins (pg WHO-PCDD/F-TEQ/g): 2.0 pg/g fat
o Sum of dioxins and dioxins-like PCBs (pg WHO-PCDD/F-PCB-TEQ/g): 4.0 pg/g fat

o Sum of nondioxin-like PCBs (ng/g): 40 ng/g fat.

Maximum levels expressed on fat are not applicable for food containing < 2% fat. For food containing
less than 2% fat, the maximum level applicable is the level on product basis corresponding to the
level on product basis for the food containing 2% fat, calculated from the maximum level established
on fat basis, making use of following formula: Maximum level expressed on product basis for food
containing less than 2% fat = maximum level expressed on fat for that food % 0.02.

o Pesticide residues: must not exceed Lebanese standards.
e Veterinary drug residues: must not exceed Codex Alimentarius standards.

e Processing must comply with Lebanese Standard 656 “General Principles of Food Hygiene”, Codex
CAC/RCP 57-2004, and other relevant Codex standards.

Article 10 — Field Inspections



The Animal Resources Directorate — Department of Economy, Manufacturing, and Marketing — may, through a
committee of specialists in inspecting food establishments of animal origin, conduct health inspections of production
plants in the country of origin and review their related documentation, at any time and at the importer’s expense.

Article 11 — Enforcement

All provisions contrary to this Decision are repealed.
This Decision shall be published and communicated where necessary and shall enter into force upon its publication
in the Official Gazette.

Distribution List:

Presidency of the Council of Ministers

Central Inspection Board

Ministry of Foreign Affairs and Emigrants

Ministry of Economy and Trade

Ministry of Public Health

Higher Customs Council — Directorate General of Customs
LIBNOR (Lebanese Standards Institution)

National Council for Scientific Research — Lebanese Atomic Energy Commission
Official Gazette (for publication)

National News Agency (for dissemination)

Syndicate of Food Industries

Syndicate of Food Importers

Agricultural Scientific Research Institute

Animal Resources Directorate

Regional Agricultural Services

Archives
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