ORIGINAL / OPHTHHAT [ copY / koA [

Total number of copies issued / Koruuecmeo svidannuix konuii |:|

1. Shipment description/ Onucanue nocmasxu

1.5 Certificate No./ Cepmucpuxam Ne:

1.1 Name and address of consignor:/ Haseanue u aopec epyzoomnpasumens:

1.2 Name and address of consignee:/ Haszsanue u adpec epyzononyuamensi:

* K %
* *
* *
* *

* 4%

* g

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

Bemepunapuutii cepmugpuxkam na Ixcnopmupyemole u3
Eeponeiickozo coroza é Pecnyoiuky Apmenusn céununy u
cblpble CeUHbBIE MACONPOOYKHLbL

1.6 Country of origin of goods:/ Cmpana npoucxoocdenus mosapa:

1.3. Means of transport:/ Tpancnopm:
(No. of the railway wagon, truck, container, flight, name of the ship/ (Ve
8A20HA, ABMOMAUIUHBI, KOHMEUHepa, pelic camoliemd, Ha36aHue CyoHa)

1.7 Certifying Member State of the EU:/ Cmpana-unen EC, gvioasuias
cepmucghuxam:

1.8 Competent authority in the EU:/ Komnemenmmnoe sedomcmeso EC:

1.9 Organisation in the EU, issuing the certificate:/ Yupeoicoenue EC,
gvidasuiee cepmuuram:

1.4 Country(-ies) of transit:/ Cmpana(et) mpansuma:

1.10 Point of crossing the border of the Customs union:/ ITynxm
nepecedyenus epanulyobl Tamoosicennoeo corosza:

2. Identification of goods/ Hoenmugurxauus mosapa:

2.1 Name of goods:/ Haumenosanue mosapa::

2.2 Date of production:/ /Jama evipabomxu npodykyuu:

2.3 Type of package:/ Ynakosxa:

2.4 Number of packages:/ Koauuecmeo mecm:

2.5 Net weight (kg):/ Bec nemmo (x2):

2.6 Number of seal:/ Homep niomber:

2.7 Identification marks:/ Hoenmugpuxayuonnsiii nomep (Mapxuposka):

2.8 Conditions of storage and transport:/ Yciosus xpanenus u nepeosxu:

3. Origin of goods / IIpoucxoscoenue mosapa:

3.1 Name, approval/registration number and address of the establishment:/ Hazsanue, nomep ymeepaicoenuslpecucmpayuu u adpec npeonpusimusi:

- slaughterhouse:/ 6otinu (usacoxombunama):

- cutting plant:/ pazoenounoeo npeonpusmust:

- cold store:/ xonoounvruxa:

3.2 Administrative-territorial unit:/ Aomunucmpamueno-meppumopuanchas edunuya:




4. Statement on suitability of goods for human consumption/ Céudemenscmeo o npuzoonocmu moesapa k ynompeodnenuio 6
RUWLY YeN08eKOM

I, the undersigned state/official veterinarian certify that:/ 5, nuscenoonucaswmuiics zocyoapcmeennsrit/opuyuanshsiii éemepunapuii pau,
HAcCmoAWUM YO0CmosepaIo cliedyioujee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)® :/Cepmudgpuxam svidan na ocrnose credyiouux
00-3KCROPMHbIX cepmuduramos (npu Hanuuuu Gonee 0gyx 00-3KCNOPMHBIX cepmughuramos npunazaemcs cnucox)®:

Date:/ Number:/ Country of origin:/ Administrative territory:/ | Approval/registration number Name and quantity
Hama: | Homep: | Cmpana Aomunucmpamuenas of the Establishment:/ (net weight) of goods:/
NPOUCXOHCOCHUSI: meppumopusi: Howmep ymsepoicoenus/ Buo u konuuecmso (sec nemmo)
pesucmpayuu npeonpusimust’ mosapa.

4.1 Meat and raw meat preparations exported to the Republic of Armenia are 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./ Oxcnopmupyemvie 6
Pecnybnuxy Apmenus Maco u cvipvle MACONPOOYKMbL, NOLYUEHb OM Y00 U Nepepabomru 300PO6bIX HCUBOMHBIX HA MACONepepadamvlearouux
NPeONPUATNUAX, YIMBEPHCOCHHBIX/3APESUCMPUPOBAHHBIX KoMnemenmubim gedomcmeom EC o nocmaske npodyKyuu Ha 9KCHOPM U HAXOOAWUXCA NOO eé
NOCMOAHHbIM KOHMPOJIEM.

4.2 Animals, the meat from which is intended to be exported to the Republic of Armenia have been subjected to veterinary inspection prior to slaughter,
their carcasses and internal organs - to post-mortem veterinary-sanitary inspection by the State/official Veterinary Service./ JKusomuwie, msco om
KOMOPbIX NpeoHa3sHayeHo 0 3xcnopma 8 Pecnyoauxy Apmenus, noogseperymul npedyOouHOMy 8eMEPUHAPHOMY OCMOMPY, d mywiu U 6HYMPEHHUE
Opeanbl - noceyOolHOU 6eMePUHAPHO-CAHUMAPHOU dKCHepmu3se 20Cy0apCmeeHHol/0QPUYUATLHOU 6eMePUHAPHOU CTYHCOOI.

4.3 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from premises
and/or administrative territories officially free from the following infectious animal diseases:/ Msco u ceipoie msiconpodyxkmer npoucxodsim om
Y005 u nepepabomKu KIUHUYECKU 300POBbIX HCUBOMHBIX, NPOUCXOOAUUX U3 XOZAUCIME U/UNU AOMUHUCTNDAMUBHBIX MEPPUMOPULL, ODUYUATLHO
CB0000HBIX OM CLEOYIOUUX 3APAZHBIX OONE3HEl HCUBOMHDBIX -

a.) territory of the EU Member State or administrative territory according to the EU regionalisation that are officially free from the following
contagious diseases:/ meppumopuu cmpanwi-unena EC unu admunucmpamugnoi meppumopuu é coomsemcemeuu ¢ pecuonanusayueti EC oguyuansro
C80600HOL OM CEOVIOWUX 3aPA3HBIX OOJIe3HEll.

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;/ Agpuxanckoii uymel ceuneil - 6 meuenue nocieonux 36 mecsyee na meppumopuu cmpanvi-uaiena EC unu
aoMUHUCMPamueHol meppumopuu 6 coomeemcmesuu ¢ pecuonanusayuei EC;

e  Foot and mouth disease and classical swine fever — during the last 12 months;/ suyypa u kraccuueckoii uymoi ceuneti — 6 meuenue nocieOHUxX
12 mecsayes;

e  Swine vesicular disease - during the last 12 months or during the last 9 months on the territory of the EU Member State or administrative
territory according to regionalization, where stamping out was carried out;/ eesuxkynsapnas 6onesnus ceuneti — 6 meyenue nocieonux 12
mecAayes uiu 6 medenue nomeéﬂux 9 Mecsayee Ha meppumopuu CmpaHbl-4jleHa EC unu adMuHucmpamueHmZ meppumopuu 6 coomeemcmeuu
¢ pecuoHanuzayueil npu NPoeodeHUU «CMmemMnume aympy;

b.) premise(s) where no cases of the following contagious diseases were recorded:/ xozsiicme(a), ¢ Komopwix (-om) Hem 3ape2UcmpuUpPOSAHHbIX CIIYUAes8
CeOYIOUUX 3aPAa3HbIX O0Ne3Hell:

e Aujeszky's disease — during the last 12 months;/ Bozesns Ayecku — ¢ meuenue nocreonux 12 mecsyes;
e  Anthrax - during the last 20 days./ cubupckoti sizebl - 6 meuenue nociednux 20 oueil.

4.4 Raw materials are derived from animals that were not subjected to the exposure of natural or synthetical estrogenic, hormonal substances,
thyreostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to use them./ JKusomneie,
on  KoOmopslx nojy4eHo MAco, He noOeepeaﬂuct: 8030€elcmeuio HamypauibHoblX UIU CUHMEMUYECKUX ICMPOSEHHbLX, COPMOHAIbHbIX 6eujecms,
MUpeocmamuyeckux npenapamos, aHmuOuoOmuKos, opyeux J1eKapcmeeHHbIX cpeocms u necmuyuoos8, 66e0eHHbIX neped yooem He no3onee CpoKos,
peKOMe‘H()()@aHHblx UHCMPYKYUAMU NO UX NPUMEHEHUIO.

45  Trichinellosis®:/ Tpuxunennes®:

1 Delete if not relevant and confirm by signature and stamp./ Ecau ne nysicro, 3auepkuyms u noomeepoums noOnUCHo U NeYamoio.




4.5.1.The carcasses have been examined for trichinellosis in accordance with the legislation of the exporting country with negative results./ Tywuw 6o
npoeepersbl Ha MpUxuHeiles 6 coomeemcmeuu ¢ 3AKOHOOAMENbCMEOM akcnopmupyiomeﬁ CmMpamrsl, ¢ ompuyamelbHoblm pes3)ibmamom.
or lunu

4.5.2 The meat has undergone a cold treatment as indicated in the table below:/ asico 6bi10 nodseperymo samoposke xkax yxazano 6 nudsiceciedyioweti mabnuye:

Temperature (°C)/
Time (hrs)/ Bpems (uacos)
Temnepamypa (°C)
106 -18
82 221
63 -235
48 -26
35 -29
22 -32
8 -35
12 -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 diseases, for being affected by parasites (trichinellosis, sarcosporidiosis, onchocercosis, echinococcosis, etc.), for poisoning with
various substances, serous coats were intact and lymphatic nodes were not removed./ Ilpu nposedenuu nocrey6oiinOu sxcnepmusbl Msca He
O0OHAPYIHCEHO U3MEHEeHU, XapaKmepHvlX 0 AWYpd, KIACCUYecKoll YyMbl C8UHell, AHA3POOHBIX UHDEKYULl U OpYeUX 3apasHblx Oone3Hell, NOPadCeHUl
napasumamu (mpuquafL/zeS’, capkocnopudum, OHXOYEPKO3, IXUHOKOKKO3 U 0p), a makoaice npu ompaesieHusx pasiudHblmu seuecmeamu, Cepostole
0007104KU He 3auUuanucy, mumgamuyeckue y3nvl He YOAIAIUCD.

4.7 Meat has no blood clots, unremoved abscesses, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc.), it was not
defrosted during the storage, has the temperature in flesh not exceeding minus 8 degrees Celsius for the frozen 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, ionizing or ultra-violet ray./
Msco ne umeem C2YCMKO6 Kposu, HeydaﬂeHHbzx a5Cl4€CCO€, MexaHu4ecKux npumecezi, HeCBOUCIBEHHO20 MACY 3anaxa u npueKyca @blﬁbl, JIeEKapCmeerHblx
cpeocme, MeOUYUHCKUX mpas, U Op.), He PasmMopasiCuéanioch 8 nepuod XPaweHus, umeem MmeMnepamypy 6 moiue mMvliuy y Kocmel He evliie MuHyc 8
epaodycos Llenvcust 01 MOpodIceHo2o Mmsca u He eviuie nioc 4 epadycos Llenvcus - 0151 OXAANCOCHHO20, HE COOEPICUM CPEOCME KOHCEPBUPOBAHUS, He
00CceMeneno canbMOHeNIaMU (6 KoJuyecmee OnacHom OJis 300]706()2 yejoeexka, 6 coomeemcmeuu c mpe606aﬂwmu Tamooicennozo 001030) uiu
6030youmensimu  Opyeux OAKMeEpuUalIbHbIX UHpekyul, He 00padbamvleanocs Kpacswumu Geuecmeamy, UOHUSUPYIOWUM —USTYYEHUEM Wil
VILMPAGUONEMOBLIMU TIYUAMU.

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./ Muxpobuonocuueckue, Xumuxo-mokcukono2uieckue u paouoio2udeckue noKa3amenu MAca U Cblpbix
MACONPOOYKMOE COOMBEMCMEYIOM 0eUcmayiouum 6 TamoNceHHOM Col03e 6eMEePUHAPHBIM U CAHUMAPHBIM NPASUIAM U MPeDOBAHUSIM.

4.9 The meat is recognized fit for human consumption./ Msico npusnaro npueoonsim 0ns ynompedienus 8 nuwgy 4ero08eKoM.

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 ensure that opening of package is impossible without
breaking the label./ Tyvwu (nonymywu, uemsepmunsl) umerom uyemxoe oQuyuaibHOe KAEUMO 20CYOAPCMBEHHO20/0PUYUATLHOO BEMEPUHAPHOL0
Haozopa ¢ o0bo3HAYeHueM HA38anusi uiu Homepa Mmscoxomounama (Ootinu), Ha Komopom 6wl npouseeden y6oiu cusomuwix. Pazdenannoe u
YHAKOBAHHOE MACO UMeen MApPKUpOSKY (6emepuHapHoe Kielumo) Ha Ynakoske uiu nonudnoxe. MapkuposaHHas SmukemKka HAKIeeHd HA YNAKOBKe
maxkum 06]7(130/\4, Umo 8CKpblmue ynakoeKu He603MONCHO oe3 Hapywernus ee yelloCmHocmu.

4.11 Single-use containers and packaging material are intact and correspond to hygienic requirements of the Customs union./ Oonopaszosas mapa u
ynaKOGOLIHblIZ Mmamepuail He I’lOGpleCOeHbl u coomeemcmeyrom cucUeHU4eCKuUM mpe606aHu}m Tamoorcennozo corosa.

4.12 The means of transport are treated and prepared in accordance with the requirements of the exporting country./ Tpancnopmusle cpedcmea
06pa6omaHbz U NOO20MOBIEHbL 6 COOMBEMCMBUL C mpe603anu;mu, NPUHAMBIMU 6 CMPAHe-OKcnopmepe.




Official stamp/
ITleuamo

Signature of state/official veterinarian/
IHoonuce 2ocyoapcmeenno2o/ouyuanbHo2o 6emepuHapHo2o paia

Name and position in capital letters/
D.U.0. u donxcHocmb 3a21a8HLIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate./ Iloonuce u nevamo dondicror omnuuamocs yeemom om b6aanxa.
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