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Veterinary certificate for beef meat with bones exported
from the EU to the Russian Federation
Bemepunapnuiii cepmugpuxam na sxcnopmupyemyio u3
Eeponeiickozo Coroza ¢ Poccuiickyro Dedepayuio 20810uny
Ha Kocmu

1.6. Country of origin / Cmpana npoucxooscoenus
npooyKyuu .

1.3. Means of transport / Tpancnopm:
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flight-number, name of the ship / M sacona,
asmomauiunsl, KOHmeziHepa, peﬁc camojiema, HaseaHue
cyona.)
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8b10QBULASE CEPMUPUKAM.
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sedomcmeo EC:

1.9. Organisation in the EU, issuing this certificate /
Yupeacoenue EC, svioaswee cepmuguram:
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Number of packages / Koauuecmeo mecm epysa:
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Number of seal / Homep niomout:
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2.8. Conditions of storage and transport / Ycaosus xpanenus u nepesosxu:
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3.

Origin of the products / IIpoucxoscoenue npodyxkyuu:

3.1  Name, approval number and address of establishment, approved by the Competent Veterinary Service in the EU:
Haszeanue, pecucmpayuonnsiii Homep u aopec npeonpusmus, YmeepicOeHH020 KOMNemeHmHOU 8emepurHapHol

cnyacooii EC:
- slaughterhouse / ckomob6otins:

- cutting plant / pazoerounoe npeonpusimue:

- cold store / xoroounvrux:

3.2 Administrative-territorial unit / Aomunucmpamueno-meppumopuanvhas edunuya:

4.

Certificate on suitability of products in food / CBuieTea1bcTBO 0 IPUTOTHOCTH NPOTYKIUU B MHIULY

I, the undersigned State/official veterinarian certify that:
A, HudHICenoOnuUCasuUIicst 20Cy0apCmeeH b/ 0PUYUATbHBIL 6eMEPUHAPHBILL 8DPAY, HACMOAWUM YOOCMOGepsiio cledyioujee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)®:
Cepmugpuxam 6vi0an HA OCHOBe CIEOVIOWUX 00-IKCHOPMHLIX Cepmu@urkamos (npu Hamuuuu o6onee 08yx 00-9KCHOPMHbLIX
cepmugpukamos npunazaemcs. cnucox)*:

Date: Number: Country of Administrative Approval Name and quantity
Hama Homep origin: territory: number of the (net weight) of the
Cmpana Aomunucmpamu | Establishment: product:
NPOUCXONCOCHUS 6HasL Pecucmpayuonn Buo u xonuuecmeo
meppumopust. blll HOMED (6ec Hemmo)
npeonpusimus’ npooyKYuu.

4.1

Meat exported to the Russian Federation, is obtained from healthy animals slaughtered in establishments,
approved by the Competent Veterinary Service in the EU for supplying their production for export and operating
under its constant supervision.

OxcnopmupyemOe 6 Poccutickyio  @edepayuio  MAco noiyueHO om Y00 300pOGLIX  JCUGOMHBLIX HA
MACONnepepabamvleawux NpeonpuamusLX, UMEIOWUx paspeulenue KOMNnemeHmuolu 8emepuHapHoul ciyicov
Eeponeiickozo Coioza o nocmagxke npooykyuu Ha 3KCHOPM U HAXOOAWUXCS NOO €€ NOCTNOSHHBIM KOHMPOLEM.

4.2

Animals, whose meat is intended for export to the Russian Federation, have been subjected to veterinary
inspection prior to slaughter, their carcasses and internal organs - to post-mortem veterinary-sanitary inspection,
conducted by State/official VVeterinary Service.

JKusomnvle, msaco om komopwlx npeonasnaueHo 0aa dxkcnopma 6 Poccuitickyio @edepayuio, noosepzHymol
npedyoolHoOMy BEMEPUHAPHOMY OCMOMpPY, a4 MYWU U GHYMPEHHUE OpeaHbl - NOCAEYOOUHOU 6emepuUHapHo-
CaHUMapHoU IKCnepmuse, NPOGeOEHHOU 20CY0aAPCMBEHHOU/0PUYUATLHOU 8eMEPUHAPHOT CTYIHCOOT.

Delete if not relevant and confirm by signature and stamp / Ecau ne nysicro, sauepknyms u noomeepounms ROORUCHIO U REYAMbIO




4.3 Meat was obtained from healthy animals originating from premises and/or administrative territory officially free
from infectious animal diseases, including®:

Msco npoucxodoum om y6os u nepepabomkiu 300POGbIX MHCUGOMHDBIX, 3A20MOGIEHHbIX @ XO3AUCMEAX U/UNU HA
. - 2.
AOMUNHUCMPAMUBHOU MEPPUMOPUU, OPUYUATLHO CEODOOHBIX OM 3aPA3HbIX OONIE3HEl JHCUBOMHBIX, 8 MOM Yucie”:

e Foot-and-mouth diseases, rinderpest, contagious bovine pleuropneumonia, vesicular stomatitis and peste des
petits ruminants - during the last 12 months in the territory of the EU Member State;
Awypa, 4ymbl KpYynHo2o poeamozo ckoma, KOHMA2UO3HOLL njaeeponHesmMoOHUU, 6E3UKYIAPHO2CO cmomamuma u
UYMbl METKUX IHCEAYHbIX - 6 mMeUeHue nocieonux 12 MmecAayes Ha meppumopuu cmpansvl-diena EC,

e Tuberculosis and brucellosis - during the last 6 months in the premises;
my6epkyneza u bpyyeniesa - 8 meueHue nocieOHux 6 mecsayes 6 Xo3ucmese;

e Anthrax and blackleg - within the last 20 days in the premises.
cubupckou A38bl U IMPuU3eMamo3no2o KapOYyHKyia - 6 meveHnue nocieoHux 20 onell 8 xosalcmae.

4.4 Meat was derived from animals that originate from herds where there is no case of Bovine spongiform
encephalopathy (BSE) and do not belong to birth cohorts of BSE positive animals. The meat is obtained from
animals which have been tested for BSE, with negative results, when thev are over 72 months at slaughterhouse if
no classical BSE case in animals younger than 5 years has been detected in the Member State over the last 3
years. In other cases, the meat is obtained from bovine animals which have been tested for BSE, with negative
results, when they are over 48 months at slaughterhouse.

Specified risk materials (SRM) were removed according to the OIE Code recommendations. /

Msco nonyueno om JHCUBOMHBIX, KOMOPbBIE HAXOOUUCL 6 CMAOAX, O1A2ONOIYYHBIX NO CHOHSUPOPMHOU
anyegaronamuu kpynnozo poeamozo ckoma (BSE), u ne npunaonescam k nomomcmey dcueoOmHusix, 601bHbIX
BSE. Msco nonyueno om 300pogwix scusomusix, komopsie Ovliu ucciedosanwsi Ha BSE ¢ ompuyamenvhoim
Pe3yIbmamom y HCuBOmMHuIX cmapuie yem 72 mecayee na Ootine, eciu He ObLIO OOHAPYIHCEHO KAACCUUECKO20
cniyua BSE y acusommuvix @ 603pacme 00 5 n1em 8 eocyoapcmee-uiene 8 meuenue nocieonux 3 nem. B opyeux
CAYHAsAX, MACO NOAYYEHO Om KPYRHO20 p02Amo2o CcKoma, Komopwli Ovll ucciedogan Ha BSE ¢
ompuyamenbHolM Pe3yibmamoM, Y ICUBOMHbIX cmapuie ywem 48 mecsyes na boiine. .

Mamepuanvr cneyugpuueckozo pucka (SRM) 6viiu yoanenvt 6 coomeememeuu ¢ pexomenoayusmu CaHumapnozo
Kodexca HazemMHuvlx dcusomuvix MOIB.

4.5 Veterinary post-mortem inspection did not show, that meat has alterations indicative for foot-and-mouth disease,
rinderpest, anaerobic infections, tuberculosis, brucellosis, leucosis and other contagious diseases, was not affected
by helminths, and for being poisoned with various substances, serous coats were intact, lymphatic nodes were not
removed.

IIpu npoeedenuu 6emepuHapHO-CAHUMAPHOU IKCNEPMU3bL MACA U GHYMPEHHUX OP2AHOE He O0OHApYIHCeHbl
usMeHeHus, XxapakmepHule O AWYpd, YYMbl, aHAIPOOHBIX uHGexyul, mybepkyiesa, opyyernesa, 1euKosda u
Opyeux 3apasublx 0o.ne3Hel, NOpaAdNCeHUll 2elbMUHMAMU, d MAKdHCce NPU OMPABIEHUAX PASTUYHBIMU
sewecmeamu, ceposHbvle 060I0UKU He 3aYUWANUCh, TUMPAmMuyecKue Y3l He YOAIAIUCD.

4.6 Meat has no blood clots, unremoved abscesses, gadfly larvae, mechanical premixes, odour and flavour untypical for
meat (fish, drugs, medicinal herbs, etc), it was not defrosted during the storage, has the core 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, was not treated by colouring
substances, ionizing or ultraviolet rays.

Msco He umeem c2ycmko8 Kpogu, He YOANeHHbIX abcyeccos, JIUHUHOK 080008, MEXAHUYECKUX npumecel,
HEeCBOUCMEEHHO20 MACY 3anaxa u npuskyca (pviOvl, JeKAPCMEEHHbIX MpPAs, MeOUKAMeHmo8 u Op.), He
degppocmuposanocsy 6 nepuod Xpawmerus, umeem memnepamypy 6 mojuje Moviuiy He viuie MuHyc 8 epadycos
Lenvcusa ona mopodceHo2o maca u He gvluie natoc 4 2padycog Llenbcus 015 OXAAHCOEHHO20 MACA, He COOePHCUM
cpeocme KOHCep8UpOB8aHus, He 00CeMEeHEeHO CANbMOHeNIAMU He 06pabamvleéanoch KpacAumMu eeuecmsami,
UOHUBUPYIOWUM U3TYYeHUeM UTU YIbMPADUOIEMOBbLIMU TYUAMU .

Administrative territories, zones and time periods may be modified with a mutual agreement on the basis of the Memorandum of 4 April 2006 on zoning
and regionalisation. / Aomunucmpamuenvie meppumopuu, 30HbL U CPOKU MO2YM Oblb UBMEHEHbl NO G3AUMHOMY CO2IACUI) CMOPOH HA OCHO8E
Memopandyma no pesuonanuzayuu u 3onupoganuio om 4 anpens 2006 2ooa



4.7

Animals, from which meat is derived, 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.

JKusommuvie, om KOMOPbIX NOIYUEHO MACO, He N00BEP2AUCh 8030€UCEUI0 HAMYPATbHBIX UAU CUHMEMUYeCKUX
ICMPOSEHHBIX,  2OPMOHANbHBIX — BeWecms,  MUPeoCmamuyeckux npenapamos,  aHmMuOUOmMuKos,  Opyeux
JEeKAPCMBEHHBIX CPEOCME U NeCMUYUO08, 66e0CHHbIX neped yooem nozoHee CPOKO8, YKA3AHHBIX 6 UHCTNPYKYUSX
no UX NPUMEHEHUIO.

4.8

Microbiological, chemical-toxicological and radiological characteristics of meat correspond to actual veterinary and
sanitary requirements and rules of the Russian Federation.

Muxkpobuonocuueckue, XuMuKo-moKCUKoOa02U4ecKue U paouoiocuyeckue noKkasameiy Macd coOmeemcmeayom
Oeticmgyrowum 6 Poccuiickoti @edepayuu 6emepuHapHuim U CAHUMAPHBIM MPedOBAHUSIM U NPABUIAM.

4.9

Raw meat is recognized fit for human consumption.

Coipoe MsAco NPU3HAHO NPUSOOHBIM 0I5l YNOMpPeOIeHUs 8 NUULY TH00SM.

4.10

Meat was marked with health mark or identification mark of State/official veterinary inspection with specification of
name or number of meat - processing plant (slaughter house), where animals were slaughtered. In the case of
packaging, stamped label is placed on package in a way to ensure that opening of package is impossible without
breaking the label.

Msaco npomapkupoeano CaHUMApHLIM 3HAKOM  20CY0aPCMEeHHOU/0UYUATOHOU  8eMePUHAPHOT  UHCHEKYUuU ¢
VKA3aHUeM HA38AHU WU HOMepd MACOKOMOUHaAma (CKOmoOoUH ), HA KOMOpOoM Obll npou3gedeH YOO HUBOMHDBIX.
Ecnu msaco ynakosanO, MAPKUPOBAHHAS IMUKEMKA HAKIEeHd HA YNAKO8Ke MAKUM 06pa3oM, 4mo BCKpblmue
VRAKOBKU HE8O3MOMMCHO be3 HapYUuleHUs ee YyeTOCMHOCHU.

4.11

Single-use containers and packaging material correspond to hygienic requirements.

Tapa u ynaKOBO‘tHbliZ Mmamepuai 00H0pa308bl€ u coomeemcmeyrom cucUeHU4YeCcKum mpe6oeanLM.

4.12

The means of transport are treated and prepared in accordance with the rules approved in the EU.

Tpancnopmuvie cpedcmsea obpabomansl u n0020mosieHvl 8 coomgemcmsuu ¢ npunamoimu 6 EC npasunamu.

Place Date Official stamp :

Mecmo Jlama Ileuamo

Signature of State/official veterinarian

IHoonuce 2ocyoapcmeenno20/0uyuanbHO20 6emMepuUHapHO2o 8paia

Name and position in capital letters

D.U.0. u dondcHocmsv 3a21a6HLIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuco u newamo donoicnoi
omauvamuscs yeenmom om onanka
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