®opma Ne 23 (B penakuuu Pemmenus
Koanernu EBpa3uiickoii
JKOHOMHYECKOH KOMHCCHH OT 2 HIOHA
2020 r. Ne 73) / Form No. 23 (as
amended by the Decision No. 73 of the
Board of the Eurasian Economic
Commission as of June 2, 2020)

1. Onucanue nocrasku / Shipment details

1.5 Cepmughurxam Ne | Certificate No.

1.1 Hassanue u adpec epysoomnpasumens: | Consignor’s name and address:

1.2 Hasearnue u adpec epysononyuamens: | Consignee’s name and address:

Bemepunapuwtii cepmughuxam
Ha IKcnopmupyemble Ha MAMOIHCEHHYIO
meppumopuio Eepa3zuiickozo
IKOHOMUUECKO20 COI0O3A MACO, MACHOE
cvlpbe u cyonpooyKkmel, noiyueHHble npu
yoboe u nepepadbomre ceuneii | \Veterinary
certificate for export of meat, meat raw
materials and offal derived from slaughtered
and processed pigs to the customs territory
of the Eurasian Economic Union

1.3 Tpancnopm: (Ne eacona, asmomauunsl, KoHmelHepa, peic camoirema,
naseanue cyona) | Means of transport: (No. of the railway carriage, road
vehicle, container, flight number, name of the ship)

1.6 Cmpana npoucxooicdenus mosapa: | Country of origin:

1.7 Cmpana evioaswas cepmugpuxam: | Certifying country:

1.8 Komnemenmmuoe eedomcmeo cmpanwi-sxcnopmepa: | Competent
authority in the exporting country:

1.9 Vupeosrcoenue cmpanvi-skcnopmepa, svloaswiee cepmuguxam: |
Certifying organisation in the exporting country:

1.4 Cmpana(er) mpansuma: | Country (countries) of transit:

1.10 ITynxkm nponycka mogapos uepe3 mamodicennyio epanuyy: |
Point of entry into the Eurasian Economic Union:

2. Unentuduxauus rosapa / ldentification of products
2.1 Haumenosanue mosapa: | Name of the product:

2.2 Jlama svipabomxu mosapa: | Production date:

2.3 Vnaxosxa: | Type of packaging:

2.4 Komuuecmeo mecm: | Number of packages:

2.5 Bec nemmo (k2): | Net weight (kg):

2.6 Homep naomowr: | Seal number:

2.7 Mapruposxa: | 1dentification marks:

2.8 Venosus xpanenus u nepesosku: | Storage and transportation conditions:

3. Ilpoucxo:kaenne Toapa / Origin of products

3.1 Haszeanue, pecucmpayuonnwiii nomep u aopec npeonpusmusi: | Name, registration number and address of the establishment:

- 6ouns (macoxomounam): | slaughterhouse (meat processing plant):
- pazoenounoe npeonpusimue: | cutting plant:

- xonoounsnux: | cold storage facility:

3.2 Aomunucmpamueno-meppumopuanvhas eounuya: | Administrative territorial unit:
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4. Ceudemenvcmeo o npuzoonocmu npodyxuyuu ¢ nuwgy | “Fit for Human Consumption” Statement

S, Huscenoonucasmuiica zocyoapcmeennsiitl ogpuyuanvHblil éemepunapublii 6pay, Hacmoawum yoocmosepsaio ciedyiowee: | 1, the undersigned
state/ official veterinarian, do hereby certify that:

Cepmugpuxam 6bl0aH HA OCHOBE CLEOVIOUUX D0-IKCNOPMHBIX cepmuuramos (npu nanuuuu 6oiee 08yx 00-3KCNOPMHBIX CEPMUDUKAIMO8 NPULA2Aemcst
cnucox): | The certificate is based on the following pre-export certificates (a list is to be attached where there are more than two pre- export certificates):

Hama | | Homep | Cmpana Aomunucmpamusnas Pecucmpayuonnviii Homep Buo u xonuuecmeso (sec nemmo)
Date Number | npoucxoscoenus | meppumopusil npeonpusmus | Establishment mosapa / Product type and quantity
Country of origin Administrative registration number (net weight)
territory

4.1 Dxcnopmupyemvle Ha MamodicerHy0 meppumopuio Eepasutickoeo 3KoOHOMUUECK020 cor3a MACO, MACHOE Colpbe U CYONPOOYKNIbL, NOTYVYEHbL OMm Y005
U nepepabomku 300pP0O6bIX HCUBOMHBIX HA Msconepepabamvisarowux npeonpusmusx. | Meat, meat raw materials and offal exported to the customs
territory of the Eurasian Economic Union are derived from healthy animals slaughtered and processed in the meat processing plants.

4.2 JKusommvle, MsCO, MACHOE Cbipbe U CYONPOOYKmMbl 0N KOMOPLIX NPeOHA3HaueHsl OJi IKCNOpma Ha mamodicennyo meppumopuio Eepasuiickozo
DKOHOMUYECKO20 COI03A, NOOBEPSHYMbI NPEOYOOUHOMY BeMEPUHAPHOMY OCMOMPY, a MY, 20106bl U GHYMPEHHUE OP2aHbl — NOCAEYOOUHOU
6EMEPUHAPHO-CAHUMAPHOU IKCRepmu3se 20cy0apcmeennoll éemepunaphol ciyxcooi. | Meat, meat raw materials and offal intended for export to the
customs territory of the Eurasian Economic Union are derived from animals that were subject to ante-mortem veterinary inspection and their
carcasses, heads and internal organs to post-mortem veterinary and sanitary inspection performed by the State Veterinary Service.

4.3 Msco, macHoe covipbe u CyOnpoOyKmsl ROLYYEHbl RpU YOO e u nepepabomke KIUHUYECKU 300D 08bLX HCUBOMHBLX, 3A20MOGIEHHBLX 8
xozaticmeax uluau adMuHUCMPAMUBHBIX MePPUMOpusx, c60600HbIX Om 3apasuslx boaesneu xcusomnuwix: | Meat, meat raw materials and
offal are derived from slaughter and processing of clinically healthy animals originating from establishments and/or administrative
territories free from contagious animal diseases:

- aghpukancrou uymul ceuneti | African swine fever - ¢ meuenue nocneonux 3 iem wa meppumopuu cmpanvl wil AOMUHUCIPAMUGHOT MEPPUMOPUU 8
coomeemcmeuu ¢ pecuonanuzayueit; | during the last 3 years in the territory of the country or administrative territory in accordance with regionalization;

- swypa, kraccuueckou uymsl ceunei | foot-and-mouth disease (FMD) and classical swine fever - ¢ meuenue nocireonux 12 mecayes na
meppumopuy CmpaHvl Wil AOMUHUCMPAMUsHOL meppumopuu 6 coomsemcemeuu ¢ pecuonanuzayueti; | during the last 12 months in the territory of the
country or administrative territory in accordance with regionalization; /

- gesuxyasaproil bonesnu ceuneti | swine vesicular disease - 6 meuenue nocieonux 24 mecayes na meppumopuu cmpansl wil
AOMUHUCTPAMUGHOU MEPPUMOPUL 8 COOMBEMCMGUU C PESUOHAIU3AYUEl Wil 6 MeyeHue NocieoHux 9 Mecsiyes Ha Meppumopuu Cmpawvl Ul
AOMUHUCIPAMUGHOU MEPPUMOPUL 8 COOMBEMCMEUL ¢ Pe2UoHau3ayuell, 20e nposoouics «cmamnune aym; | during the last 24 months in the territory of
the country or administrative territory in accordance with regionalization or during the last 9 months in the stamped-out territory of the country or
administrative territory in accordance with regionalization

- 9HmeposupycrHo2o dnyedanomueruma ceuneil (mexcosupycrozo smyedparomueruma ceuneil, bonesnu Tewena) | swine enteroviral encephalomyelitis
(teschovirus encephalomyelitis, Teschen disease) / - 6 meuenue nocneonux 6 mecsayee na meppumopuu CMpaHvl Wik AOMUHUCIPAMUGHOU MEPPUMOPUL 6
coomeemcmeuu ¢ pecuonanuzayuett; | during the last 6 months in the territory of the country or administrative territory in accordance with regionalization;

- bonesnu Ayecku | Aujeszky’s disease — na meppumopuu cmpanvl, 6 coomeemcmsuu ¢ pexomeroayusmu CaHUMAPHO20 KOOEKCA HAZCMHBIX HCUBOTMHBIX 6
cnyuae 6803a (nepemewyenust) 2on06 u eHympennux opeanos; | in the territory of the country pursuant to the Terrestrial Animal Health Code recommendations in
case of import (movement) of heads and internal organs;

- mpuxunennesa [ trichinellosis - ¢ meuenue nocreonux 3 mecsiyes ¢ xoszsiicmese; | during the last 3 months in the premises;

- cubupckotii sizevl | anthrax - 6 meuenue nocneonux 20 oueti 6 xossuicmese; | during the last 20 days in the premises;

4.4 JKusomHvie, om KOMOPLIX NOAYUEHO MACO, MACHOE Cblpbe U CYONPOOYKMbL, He NOO0BEP2AUCy 8030€UCMBUI0 NeCMUYUO08, HAMYPALbHbIX WU
CUHMEMUYECKUX ICMPOCEHHBIX, COPMOHANIbHbIX 6eujecme, mupeocmamuidecKkux npenapamaoe, aHmu6u0muK0@, a makoice 1eKapCcmeeHHblx cpe()cme,
68e0eHHbIX neped Yboem no3oHee CpoKos, PEKOMEHOOBAHHbIX UHCMpYKyusimu no ux npumenenuro. | Animals from which meat, meat raw materials and offal
are derived were not subjected to the exposure of pesticides, natural or synthetic estrogenic, hormonal substances, thyreostats, antibiotics or drugs used prior
to slaughter later than authorized by instructions on how to use them.

4.5 Tpuxunemnes™:/ Trichinellosis’ :

4.5.1. Kaoicoass mywia ucciedosana Ha mpuxuneies ¢ ompuyamenvhoim pesynsmamon. | Each carcass has been tested negative for trichinellosis.

4.5.2. Ceununa nodsepeHymas 3aMopo3sKe, Kax yKasano 8 udcecnedyroweil maonuye: | Pork meat has been subjected to freezing as per the table below:

Bpews (vacos) | Time (hours) emnepamypa(°C) | Temperature
(C)

106 -18

82 -21

63 -23,5

48 -26

35 -29

22 -32

8 -35

Yo -37

Y Ecau ne HYJCHO, 3aUePKHYMb U NOOMEEPOUMs NOORUCHIO U neuamviol
! Delete as appropriate and confirm by signature and stamp
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4.6 Msco, mscHoe cbipbe u CyOnpoOyKmsl, SKCHOpMuUpyemMble Ha MAamodiceHHyio meppumopuio Eepazutickozo sxonomuueckozo cowsa: | Meat, meat
raw materials and offal exported to the customs territory of the Eurasian Economic Union:

- He umelom npu nocieyoolHol 6emepUHApHO-CaHUMAapHOU dKCnepmu3se UsMeHeHull, XapakmepHuix O Auypd, 4ymbl, aHaAIpOOHLIX uHpexyul,
mybepKyne3a u Opyeux 3apasHuix Oone3Hell, nopadiceHus 2efbMunmamy (Yucmuyepkos, mpuxuneies, CapKkoChopuouo3, OHXOYEPKO3, IXUHOKOKKO3 U
op.), a maxdice npu ompasienusx pazmunsimu eewecmeamu; | during the post-mortem veterinary and sanitary inspection show no lesions typical of
FMD, swine fever, anaerobic infections, tuberculosis and other contagious diseases, helminth infestation (cysticercosis, trichinellosis, sarcosporidiosis,
onchocercosis, echinococcosis, etc.) or intoxication caused by different substances;

- He nodeeparymul dehpocmayuu 6 nepuod xpanenus; | were not defrosted during storage;

- ne umeirom npusnaxos nopuu; | show no signs of spoilage;

- uMelm memMnepamypy 6 moiue Moiuly y Kocmu He gviuie munyc 8 epadycoe Llenvcus 0ns mopodicenozo msca, u He gviue nioc 4 2padycos
Llenvcusn - ona oxnasicoénnoeo; | the core temperature near the surface of the bone shall not exceed minus 8 degrees Celsius for frozen meat and plus
4 degrees Celsius for chilled meat;

- 6e3 0CcmamK08 6HYMPEHHUX OP2AHO8, KDOBOUINUSAHUL 8 MKAHSX, YOANIeHbl aOCYecchl, He UMEeIOm TUMUHOK 080008, Oe3 Mexanuueckux npumecel; |
contain no remains of internal organs, haemorrhages in tissues, non-removed abscesses, gadfly larvae or mechanical impurities;

- He codepoicam cpedcmaa KoHcepsuposanusi, | contain no preservatives;

- Heé KOHMAamMuHupoe8aHsvl CAbMOHENIaMU 6 Kojludecmee, npedcmagﬂﬂiomejw onacHocms 0Jis SOOpOBb}l yenoeseka, 6 coomeemcmeuu ¢
VCMAHOBNCHHBIMU HA MAMONCeHHOU meppumopuu Eepazuticko2o sxonomuuecko2o corosa mpebosanusmu; | are not contaminated with salmonella in
an amount posing a human health risk according to requirements established within the customs territory of the Eurasian Economic Union;

- He umerom 3a4uUCmiKu Cepo3Hblx 060]10'-!6}(, MexaHu4YecKux npuMeceﬁ, HeCc8OUCMEEHH020 MACYy 3anaxa (pbl6bl, JleKapcmeeHHblx mpae,
cpedcms u dp.)l contain no serous membrane trimmings or mechanical impurities and have no abnormal odors (that of fish, medicinal
herbs, pharmaceuticals, etc.);

- He 06pabomambl KpACAWUMU 6eUecmEamu, UOHUSUPYIOWUM obayueHuem uu yiompaguonemosovimu ayyamu. | have not been treated with
colourants, ionizing or ultra-violet radiation.

4.7 Muxpobuonozuueckue, XUMUKO-MOKCUKOIO2UYECKUE U PAOUOIOSUYECKUE NOKA3AMeNU MACA U CbIPbIX MACORPOOYKMOE COOMEEmCmeyion
oeticmayiowum 6 Eepasutickom 2KOHOMUYECKOM COI03¢ 8eMEPUHAPHbIM U canumaphvlm mpebosanusim u npasunam. | Microbiological, chemical —
toxicological and radiological properties of the meat comply with veterinary and sanitary rules and requirements currently in force in the Eurasian Economic
Union.

4.8 Msico, msacnoe coipve u cyonpodyKmul NPUsHAHO npu2oOHbiM O ynompebnenus ¢ nuwy. | Meat, meat raw materials and offal have been declared fit
for human consumption.

4.9 Tywu (norymywiu, uemeepmunbl) UMeEIOM YemKoe KIelMo 20CY0apCmEeHHOU 6eMEPUHAPHOLL CLyXHCObL ¢ 0003HAUCHUEM HA36AHUSL ULU HOMEDA
msicokombunama (Mscoxaadobotinu), Ha Komopom 0bll npouseeder yooi acueomuslx. Pazderannoe u ynakoeannoe Maco umeem MapKuposKy
(6emepunapnoe kaeiimo) na ynakoske uau noaubnoxe. Mapkupogounas smukemKa HAKieena Ha YNaKogke maxkum 00pazom, 4mo 6CKpulmue
YnaKo6KU HEBO3MOINCHO Oes HapyweHus ee yeioCmHocmu uiu npuKkpeniena K ynakoske (HaHeceHa Ha ynakoeky) maxKum 06pa30M, umobvl oHa He
Mmozna Obimb UCNONb308AHA 6MOPUUHO. B smom ciyuae ynakoeka CKOHcecmpyupoeaHa mdak, 4mo 6 ciydae 6CKpblmus ee nepGOH(ll{aJlebllz 6uU0
HesozmodcHo soccmanosums. | Carcasses (half-carcasses and quarters) bear readable State Veterinary Service stamps specifying the name or number of
the meat processing plant (slaughterhouse) where animals were slaughtered. Processed and packaged meat bears identification marks (veterinary stamps)
on the packaging or polyblocks. Identification labels are stuck onto the packaging so that to make them tamper-evident or are attached (applied) to the
packaging so that it cannot be reused. In this case, the packaging design prevents its original form recovery after unpacking.

4.10 Tapa u ynaxoeounulii mamepuan 00HOPA308ble u coomeemcmeayom mpebosanusm Eepazuiickozo sxonomuueckozo coiosa. | Single-use containers and
packaging material comply with the Eurasian Economic Union requirements.

4.11 Tpancnopmuoe cpedcmeo o6pabomano u nod20MoBNeHO 8 COOMEEMCMEUL C NPAGUIAMU, NPUHAMBIMU 8 cmpaHe-akcnopmepe | The means of
transport has been treated and prepared pursuant to the exporting country regulations.

Mecro / Location Hata / Date IMeuars / Official Stamp

Toamucs rocynapcrBennoro/odunuampHoro BetepuHapuoro Bpadal State/official veterinarian signature

@®.1.0. u gomxuocts / Full name and position

IMpumedanue. [Toanuce u mevatsb TODKHBI OTIMYATHCS [BeTOM OT Onanka. / Note: Stamp and signature must differ in color from the printed text.
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