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i . 1.5 Certificate No./ Cepmughuram Ne:
1. Shipment description/ Qnucanue nocmaski g

1.1 Name and address of consignor:/ HHaseaniwe w adpee epyvioomapagumeis.
- % % ok
*

EU %
* *
*oy x

*
1

| Veterinary certificate for pork meat and raw meat
preparations, exported from the EU to the Republic of

1.2 Name and address of consignee:/ Hazeanue 1 adpec 2py30noavyamenst. Kazakhstan/
Bemepunapitetii cepmupukam na Iscnopmupyemoie i3

Eeponeiickozo cotosa ¢ Pecnydnuxy Kazaxceman ceunuiy
i coipoble ceunbie MﬂCOHPGQI'KmM

1.6 Country of origin of goods:/ Cmpana npoucxoicdeitis mosape:

1.7 Certifying Member State of the EUY/ Cmpana-wren EC, sordacuiasn

; 1.3. Means of transport:/ Tpancnopin: cepmughuran:

| (No. of the railway wagon. truck, container. flight, name of the ship/ (A2
| GolZOna, AGNOMaUInint, K()J!IJ!{'I}!!(’}J{J. j?(’!:'C caModema, ndeanie C}'OHH)
|

1.8 Competent authority in the EU:/ Kownemenmuoe eedovemeo EC

1.9 Organisation in the EU, issuing the certificate:/ Yupeacoenue £C,
spidagee cepmgiKan:

1.4 Country(-ies) of transit/ Crparia(ng) mpanziitia: 1.10 Point of crossing the border of the Customs union:/ Hynim
nepeceuenus 2painr Tasodicenozo cowsa:

2. Identification of goods/ Hoenmuddurauus mosapa:

2.1 Name of goods:/ Hauvenosanie mosapa:.

2.2 Date of production:/ Jama svipadonixu npodykiiae:

2.3 Type of package:/ Vnaxoera:

b

A Number of packages:/ Kosuwecmeo wecni:

2.5 Netweight (k) Bec nemme (k2):

2.6 Number of scal:/ Homep naosdn:

2.7 Identification marks:/ Hoewnnurayuonnmitc nosep (Mapruposka): )

2.8 Conditions of storage and transport:/ Yenoeus xpanenus u nepeaosri:_

3. Origin of goods / Hpeucxoncoenue mosapa:

3.1 Name, approval/registration number and address of the establishment:/ Haseanue, nosep ymeepicoenuspecucmpaiiiit i aopec npeonpusmus;

- slaughterhouse:/ Goluie (uacoxosrdunamal;

| -cutting plant:/ pazderovnozo npednpusmis: o g _— —

- cold storey xorodwioenuka: o L . [ I o —— =

3.2 Administrative-territorial unit:/ Aosruempanugio-me ppumopuaisias eouna;

/(’V /2075



3. Statement on suitability of goods for human consumption/ Ceudenteavcneo o npuzednoch mosapa K ynompedieniio 6
HULLY HeTOBCKOM

I, the undersigned state/official veterinarian certify that:/ 5, nuorcenoonucasiutics 20cydapemeseniulit/opuiuanonsii gemepunapiblil 6pa,
HacnoauEM yoocniosepaio creoyiougee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)"! /Cepritichuxam evidan Ha 6CHOGE CILOYIOUIN

D0-IKCHOPIIIBLY cepmuuranios (npu naausu Gonee 06VX G0-IKCROPIIBIX cepmitpuranios npuracaemes cmtcox}m
Date:/ | Number:| Country of origin:/ Administrative territory:/ Approval/registration number Name and quantity |

| | amea: Hovep: | Cmpana Adanucpamuenasn of the Establishment:/ {net weight) of goods:/
l |1 HPOUCXONCOEHUA! meppumopus; [oxep ymeepiucoensy Buo u koauyecmeo (gec nemnio)

| j?L’?l‘!’C‘HHJ(I!’,‘UH H.!)L'{}HPHHH?HH: moedpa.
I
1 1
| 1 |

1

4.1 Meat and raw mcat preparations exported to the Republic of Kazakhstan arc obtained from slaughter and processing of healthy animals in
establishments approved/registered by the Competent Authority in the EU for export and operating under its constant supervision./ Jxcnopmupyesvie 6
Pecnyénuky Kasaxcman Msco u coipbic \sConpoOYKMbL, noAVYebl om yoost u nepepabomKl 300pOGLIX HCUSOIMIBIY 1A MACOREPepAdambIBAIOTLUX

APeORPUAMUA, VHIGEPIHCOCHILIX/3APESUCTIPUPOBHIIDLY kosnemennmein gedovemeoa EC o nocmagke npooyKyull na SKCROPM naxoosuxes nod eé
ROCHIOAHNHBIA KOHRIPOJEM.

4.2 Animals, the meat from which is intended to be exported to the Republic of Kazakhstan have been subjected to veterinary inspection prior to
slaughter, their carcasses and internal organs - to post-mortem veterinary-sanitary inspection by the Siate/official Veterinary Service./ sKusonuinie,
NHCO O KOMOPLIX NpeonasnaueHo dusn IRCnGING 6 Peenybnury Kazaxeman, noodeepIHy Mol npedyEOioALy GemepunapHoy gcsompy, a myui |
GHVINPEHITE OPaaNbl - nocieyeoiinoi GemePUNAPIO-CATNAPHOT JRCCPMIEY mc_\-'()apcmm’uuor‘r.fo({)m;m.f.-'rbnoﬂ gemMePUNAPHOTE CAVHCEOTL. 4‘

4.3 Meat and raw meat preparations were obtained from the slaughter and processing ol clinically healthy animals. originating from premises
and/or administrative territories officially free from the following infectious animal discases'2:/ Msico 1 coipbte MACORPOOYKNILI APOUCXOOAINT O
VOOA 1t nEPePABomKN RANULECKY F00POBBLY JHCUBONHBLY, APOUCXOOSAIGUN 13 XOZATCNE W QONUHUCTIPANIUGHbLY meppunopii, oguyiaieno
CEOGOONbIY OM CIEOVIOIILT 3apaziLlx Goaeseil scugomioix’™

a.) territory of the EU Member State or administrative territory according to the EU regionalisation that are officially free from the following
contagious diseases:/ meppumopuit CmpaNbi-4Iend FC 1w GOsaiucipaniugnoit meppurmopuil é COONIGENICMBIIL € PeHOHANIZAUET EC ouyuansio

CcaoBOOHOT 0N CIEOVIOL{UX 3APA3ILLY doneznelt

e African swine fever - during the last 36 months in the territory of the EU Member State or administrative territory according to the EU
regionalisation:/ 4 (OPURGHCKOT HYMbL cauiell - 6 mevente nocrednx 36 Mecayes id meppumopui empanot-wiena EC
AOMUHUCIPAMUEHOT Ieppuitopil 6 COOMGEMCMBI ¢ PeuoNaisatei EC:

e Foot and mouth discase and classical swine fever — during the last 12 months,/ seypa 1 KAGCCUMECKOT HYMbT counell - ¢ mevenue nocieoniy
12 mecates:

o Swine vesicular diseasc - during the last 12 months or during the last 9 months on the territory of the EU Member State or administrative
territory according 1o regionalization. where stamping out was carried outyf gesiklaApa Gotesis cetiell - 8 nievenie noceonx 12
ecsied 1w & meueiie nociednux 9 wecsyes id meppUmopi Cpansi-wiend EC i aosiuiicmpamiGHol meppumopult € Coomeencmeit
¢ pecuonanuzaiueil npu nposedeni CCMEATIHE VI,

b.) premise(s) where no cases of the following contagious discases werce recorded:/ xozaiicme(a), & Komopuix (-0M) Hem 3aPeUCHPUPOCANHBLY CTYHAES
CHCOVIOUUX 3aPasihIy donesnett:

o Aujeszky's discase — during the last 12 months:/ Boresus Avecki — 6 nieuenne nocaeoniey 12 mecanee,
e Anthrax - during the last 20 days./ CuBUpCKoTl A3601 - 6 Mevenle nocaeonux 20 dueit.

=

h,‘l Raw materials are derived from animals that were not subjected to the exposure of natural or synthetical estrogenie, hormonal substances.
thyreostatics. antibiotics. other drugs and pesticides. used prior to slaughter no later than authorised by instructions on how to use them./ Kusonuivie,
o KOHIOPHX ?70."{1-“"6’”(} MACO, HE H()()G(’pg(ﬁ”f{'b 603[}5‘1‘!(’”]‘6’!”0 Haﬂ!_}'pﬂ;’{b”bf,\' Wil CHHMENUHEeCRUY :JCHTPO-?EHHMX‘ 3()p410franonaxx seNjecing,
PMUPEOCRIGMUNECKUX APeRapamos, UG HOMIKOE, OPVEIX JeKapCmEeIioly cpeocme i necmdos, ceedeniplx neped yooem e noz0Nee CPOKOE,
BEK'O.\IGHOOSQHHMX HHC‘HJ’R\‘KI;H)}.UU Ho Y th‘,-\f(’”(;‘h‘!ﬁ[). J

| Delete if not relevant and confirm by signature and stamp./ Femi e nyicio, 3a4epiiyms i HoomeepOLIE HOORHUCHIO 1L NEYANIBIO.

* Administrative territories, zones and ume periods may be modified with a mutual agreement on the basis of the European Union and Customs union
Memorandum on zoning and regionalisation or the European Union and Russtan Federation Memorandum on zomng and regionalisation, as applicable./
!rJ_kJfrHHI'”]}J{H}IH&HF:J(‘ HI:,’IJPHFH:JPHH. bl I ORI AbSVEI Obiit HIMEHENL! i @IAHMHOMY COMMC IO If‘HFUIJ'?I‘HI il OCHoGE J"-f(.’_‘lfr’}pﬂﬂ():l&\iﬂ' ESPOH'(.’f-fL'KU‘T]
Cono st 1 Tangeennoss Coosa RO PESHOH AT 1 SONUPOGAIIIG 1T COUNIBERCEEHING, na wenose Mewopandyand Eeponeiickoco Colosd u Poceuiosal

chedepanin 1O PecHon Ay it SO UPOGHHING,



|
4.5 I rlCh][lC”()SIS“ ]',.l'f 1 )lu‘if}rf.’,’!.'![’?”f.'
F

4.5.1.The carcasses have been examined for trichinellosis in accordance with the legislation of the exporting country with negative results./ Ty Gormu
| hnpoeepeiibl Ha M e ies 6 COOMBEMCMEUN ¢ 3UKOHOOMNCBCITEOM 'JKL’H{JPH?HP)’!OI{;L’!} Chipaaninl, © OHI‘DHH{FH?L’,-’Fb!l’bn’.w PE3VALIRAmOA.
or i

4.5.2 The meat has undergone a cold treatment as indicated in the table below:/ wsico dutio nodeepeiving 3amoposKe KUK YRASANO 6 HUMCCCHeOVIOuelt mabstaje:

Time (hrsy Bpes (vacos) Temponpre[CY
Texmepamypa (°C)

106 -18

82 21

63 -23.5
' ED 26 .

35 29 |

' 22 32 ’
' 8 -35

172 -37

4.6 Veterinary post-mortem inspection did not show that meat has alterations indicative for foot-and-mouth disease, classical swine fever, anaerobic infections
and other contagious discases, for being affected by parasites (trichinellosis, sarcosporidiosis. onchocercosis, echinococeosis, ete.). for poisoning with
various substances. serous coats were intact and lymphatic nodes were not removed./ lpu nposederin nocneyoitnou skcnepiuzsl Msca e
UfjHH,’}}'.)K‘&’H(J HINMEHEN, ,\'(fpﬂ'h‘ﬂf{"{)h’ By a8 ;:'m_v,'aa, K."J'{J(.‘CI:“!(’.('K()!} YVatbl ('Gh‘h‘ei}, anaupoﬁ.'rmx IH'!({)QKHHI.!' 1 d])_‘l.?.’ﬂ' FAPaINBIY 50.-'7(!3’}!8!‘.’. HO}JCJ.JI(‘C"HH!.{ |
FCIpaz e I'"Ni{)l’!.\'h‘Hé’-’!','?f_’3. C(I]JJ\'OCHGJ{)H(JHG:\" OHXONEPROZ, INHHOKORKO3 U (}p.). o makice np OIpAaGIen sy f}f}}.".’”‘ﬁ'!bf,!”\‘ getecmedull, ceppo3tible |

:‘)(j(J.'I()'Ih'H HE 3AHIRNATiCh, ,’H!.'lf(fjf:‘”]‘f.".ff’(_'.\'tre Vbl e _'I."d(i'fh’.'”f{'b.
|
l—-l.? Meat has no blood clots. unremoved abscesses. mechanical premixes. odour and flavour untypical for meat (fish, drugs. medicinal herbs, ete.). it was not
defrosted during the storage, has the temperature in flesh not exeeeding minus 8 degrees Celsius for the Irozen meat and not exceeding plus 4 degrees
Celsius for chilled meat. does not contain preservative substances. is not contaminated by Salmonella (in quantity dangerous for human health, in
compliance with the requirements of the Customs union) or other bacterial infections, was not treated by coloring substances, fonizing or ultra-violet ray./
Maco e uMeent CoVeRIKog Kpogl, HeyOdienibiN dbeljeccos, Mexaniyeckix Hpustecell, HeCCoNCMEER 020 MACY 3aNaxa u NPHEKYed (pBiObI, AeKAPCIIGEHHbIX
CPeOCs, MeOUUHCKIX mpde, 1t Op.), e PasMopaicuedlocs 6 nEPUOO XPAIes, UAMeent MEMnEpamypy 6 moaije Mellilf ¥ Kocmei He Gotiue Mne &
cpaoveos Heascus dast mopodcenozo vaca i e soiute moc 4 cpadycos | lenpcus - ONst OXNANCOHNO20, HE COOEPICUN CPEOCHIE KOHCEPRUPOBUHILA, He
OBCONIeHEND CabMONEAIaMI (6 KOAUecmee onacnon O 300pogbs uesoeexa, 6 coomeememat ¢ mpedocanuamu Tavoxcennozo coiosa) un
G03OVOUMEAMI  OPVeUX  BaKMepUaIbHbIN unghexyudy,  ne  06pAGAmMbIEAIOCs  KPACAUIMIL GENECEAMY,  HOHUZUPVIOWIA!  M3AVHentieM 1

RELL I'}"MM](J HONEMOEHIATN IVHAMIL

4.8 Microbiological. chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary and sanitary
rules and requirements of the Customs union./ Muskpodnoiozuieckie, XUNHKO-HOKCUROAOSUMCCRUC 1 PAOHOAOSHHECKUC NOKAZANICAN MSCa 1 CbijIblX
.11‘54’('0!]‘{)0()‘_1.'!\‘”?06 COoomeemcmaeyion ()&.“.I“l‘(.'.fﬂ{)’_\ Mol 6 Tavioxee oy colose {)’L’EH(’PJI’H{.‘PH!)J.'II W ORI TRy i !?I}k‘ﬁofiﬂh‘dviﬂ. '

4.9 The meat is recognized fit for human consumption./ Msaco npusianeo npueodnvis 018 VHOMPE ORI 6 NIV HEA0GEKOM,

4.10 Carcasses (half-carcasses. quart-carcasses) are marked with readable official health mark of state/official post-mortem inspection with
specification of name or number of meat establishment (slaughterhouse). where animals were slaughtered. Cut and packaged meat must have official
identification mark on package or polyblock. Stamped label is placed on package in a way to ensurc that opening of package is impossible without
breaking the label Tvu (mosvmyune, wemeepnmiuiiol) HMECIOR HeNROE ouytansioe K1eino 20CVAApPEMEeHozo/oMUYUAILHOZ0 GeMePUNApTIOZ0
Haozopa ¢ 0003NAYCHNEN HUZEANLA W Hovepa wsicokoMBuHania (Goin), na Komopoym G npousseden yBoil acusomnnix. Pasdenanioe u
VHAKOSMHHOE MACO HMeenm MapKiuposKy (6(’}??&'})””{![)”0(" Kaetivo) Ha Ynakogke Wt noaubaoKe. ,‘1{(7])Kifp06{l!f!fﬂﬂ NURSMKG HARIeend Ha YAAKOsKe
TR M {)(}]J{J?EJ,H. YO 6CRpLinie VRAKoeskt HEBOIMOANCHO ez napyurenia ee HETOCINHOCHI.

4.11 Single-use containers and packaging material are intact and correspond to hygienic requirements of the Customs union./ Odnopazosas mapa u
‘I’P?JROHOUHMI‘!' A!ﬂ-’??ep”(i‘.‘? e f?OBpe.JJ‘('L)(’HH o CoomaemomaeVion FUSHEHHYE ORI mpeﬁoaamw_u T(?J'IVFO.H('ENHEJ?G COIa3a.

4.12 The means of transport ar¢ treated and prepared in accordance with the requirements of the exporting country./ Tpaichopmiie cpedcmea
oGpadomarist it HOOZOMOGAEHE! 6 COOMBEMCINGIUI C MPEGEGUHUAM, NPUHSNIBLI 6 CHIPalie-IRCROpInepe. J

K. B pussons



Place/ Date/ Official stamp/
Mecnigm-=-mmmmmmsnmaemaeeae Hanigr ===mmmmmemmmmmnnannanas Heuames

Signature of state/ofticial veterinarian/
Ho0mics coeyoapemeenioo, ouyuaILioco 6emepuiapHoso spaia

Name and position in capital letters/
D I1.O. 1 doacHochins 3AZAACHBIAI OVKEAMI

Signature and stamp must be m a ditferent colour to that in the printed certiticate / Hoonues u newams 0oisenb onUtainibes H6enom ont aranKd,

/’2%‘ Al 9l 2075
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