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ORIGINAL / OPUTMHAJT IEI COPY / KOITHA I:I Total number of copies issued / Koruuecmso evloannwix Konutl

1.1 Name and address of consignor / Ha3zBanue u agpec rpy300TIpaBUTENS . 1.5 Certificate / Cepmudghuxam Ne

* K %
* *
* EU %
* *

* 4k

Veterinary certificate for pork meat and raw meat
preparations, exported from the EU into the Russian
Federation
Bemepunapuuit cepmugpuxam na Ikcnopmupyemoie u3
Esponeiickozo cotoza ¢ Poccuiickyro @edepayuro maco
CEUHUHY U CbIPbIE CEUHBIE MACONPOOYKMIbL.

1.2 Name and address of consignee / Hassanue u adpec epyzononyuamens :

1.6 Country of origin /Cmpana npoucxodicoenus npooyxyuu:

1.7 Certifying Member State / CTpaHa, BbiaBIIasi CepTH(HUKAT: :

1.3 Means of transport / Tpancnopt:

(the number of the railway carriage,
truck, container, flight-number, name of the ship / Ne eazona, asmomawiunbi,
KOHmetnepa, pelic camoniema, Ha3éanue cyoud.)

1.8 Competent authority in the EU / Komnemenmnoe éeoomcmeo EC:

1.9 Organisation in the EU, issuing this certificate / Yupeorcoenue EC,
sblOasulee cepmuuram :

1.4 Country of transit / Ctpana TpaH3uTa: 1.10 Point of crossing the border of the Russian Federation / [Tynxm
nepeceuenus epanuysl Poccuiickoii @edepayuu:

2. Identification of products / UnenTuduxanusa npogyKkuum:

2.1 Name of the product / Haumernosarnue npooykyuu:

2.2 Date of production / Jama evipabomxu npodykyuii:
2.3 Type of package / Ynakoska :

2.4 Number of packages / Konuuecmeo mecm :

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

2.6 Number of seal / Homep niomowi:

2.7 Identification marks / Mapxuposka:

2.8 Conditions of storage and transport / Ycnosus xpanenus u nepegosxu:

3. Origin of the products / Ilpoucxoxaenne NpoIyKIuu:

3.1 Name (No) and address of establishment, approved by the Competent Veterinary Service in the EU:
Hassanue (No) u axpec npeanpusaTus, 3apeTHCTPHPOBAHHOIO KOMIICTEHTHON BeTepHHapHOH ciryx60it EC nmst sxcnopra:

- slaughterhouse / 6ounu (mscoxombunama):

- cutting plant / pazdenounoeo npeonpusmus:

- cold store / xonoounvnuxa:

3.2 Administrative-territorial unit / Aomunucmpamusno-meppumopuanvuas eOuHuya:




4. Certificate on suitability of products in food / CBuaere/ibcTBO 0 NPUTOIHOCTH NPOAYKIHUH B MULLY

1, the undersigned state/official veterinarian certify that:

51, HYKETIOIIICABIIMIICS TOCY JapCTBEHHBIN/O(HIMaIbHbI BETEPHHAPHBII Bpad, HACTOSIIHM YJOCTOBEPSIIO CICAYIOLIEe:

The certificate is based on the following pre-export certificates (see attached list in case more than two)":

Ceprudukar Bbl1aH Ha OCHOBE CIIEAYIOLIMX A0-IKCIIOPTHBIX CEPTUGUKATOB (IIPH HATUYHMHU OoJjiee BYX 0-3KCIOPTHBIX CEPTH(UKATOB MpUIIAaraeTcs CIUCcoK):

Date: Number: Country of origin: Administrative territory: | Approval number of the Name and quantity
Jara Howmep CrpaHa NIPOUCXOXKACHUA | AJMHUHHCTpaTUBHAS Establishment: (net weight) of the product:
TEPPUTOPHS: PerucrpaunoHHsIi HOMep By 1 KoJIMuecTBO (BEC HETTO)
HPEAIPUSTHS: HPOJTYKIIHH:
4.1 Meat and raw meat preparations exported to the Russian Federation are obtained from slaughter and processing of healthy animals in

establishments approved by the Competent Veterinary Service in the EU for export and operating under its constant supervision.

Okcnoprupyemsle B Poccuiickyio denepamiio MsICO U CBHIPbIC MICONPOMYKTHI, IOIYYEHBI OT yOOst H  IepepabOTKU 3[0pPOBBIX JKUBOTHBIX Ha MscorepepabaThIBAIONIIHX
NPENPUSITHAX, UMEIOINX Pa3pelIeHne KOMIIETEHTHOH BeTepuHapHOi#l ciayxk6b EC 0 mocTaBke NPOAYKIMH HAa HKCHOPT M HAXOIIIMXCS HOJ €& IIOCTOSHHBIM
KOHTPOJIEM.

42 Animals, the meat from which is intended to be exported to Russian Federation, 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.

JKuBOTHBIE, MSICO OT KOTOPBIX IIPEAHA3HAYEHO Ui 9KcropTra B Poccuiickyto depepalio, MoJBEPrHyTH HpeyOOiHOMY BETEPUHAPHOMY OCMOTPY, @ TYLIH U
BHYTPEHHHE OPraHbl - HOCIeyO0HHO BeTepHHAPHO-CAHUTAPHON 3KCIIEPTH3E FOCYAapCTBEHHON/0QUIIMANBEHON BETepUHAPHON CIIyKGOi.

4.3 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from premises and/or
administrative territory officially free from infectious animal diseases, including »:
Msico u CBIpBIE MSCONPOAYKTHI NMPOUCXOAAT OT y0Osi M mepepabOTKM KIMHHYECKH 3LOPOBBIX KMBOTHBIX, 3alOTOBJIICHHBIX B XO3siCTBaX H/WIIN
aJIMIHUCTPATUBHOM TEPPUTOPUH, OPUIIHAIEHO CBOOOAHBIX OT 3apa3HbIX 00JIE3HEH )KUBOTHBIX, B TOM YHCIIE:
o African swine fever - during the last 3 years in the territory of the EU excluding Sardinia;
adprKaHCKOM YyMbI CBHHEH - B TeUCHHUE HocieHuX 3 jet Ha Teppuropur EC, 3a nckitouenrem CapuHuy;

o Foot-and-mouth diseases, - during the last 12 months in the territory of the EU Member State;
SIIypa - B TEYEHHUE MOCIEIHUX 12 MecsiieB Ha TeppuTopun crpanbi-wieHa EC;
e Swine vesicular disease - during the last 12 months in the territory of the EU Member State or administrative territory for countries which have division in
federal lands, provinces, departments;
BE3UKYJSIPHOW 0OJIe3HM CBHHEHl - B TeYEHHUE IOCIEAHNUX 12 MecsleB Ha TeppUTOpHHU cTpaHbl-wieHa EC Wi aiMUHUCTPATHBHOM TEPPUTOPHH VIS
CTpaH C JIeJIeHHEeM Ha (eJiepaibHbIe 3eMJIH, IPOBHHIINH, JICNIapTAMEHTbI;
o C(lassical swine fever, Teschen disease - during the last 12 months in the administrative territory of the EU Member State (province, land, etc)
KJIACCUYECKON YyMBbl CBHHEH, JHTEPOBUPYCHOTO 3HIEe]aromuennTa cBuHeil (Oone3Hu TeleHa) - B TeueHHe NocieHuX 12 MecseB Ha aJIMUHUCTPATUBHON
TeppuTopuH cTpanbl-wieHa EC (IpoBUHIWS, 3eMII U T.11.);
e Aujeszky's disease ¥ — during the last 12 months in the administrative territory (municipality, county, district etc.)
Gose3HH AyecKr — B TeUEHHE IIOCIIEIHNX |2 MeCsIeB Ha a[[MUHHUCTPATHBHOM TEPPUTOPHH (MyHHULMIATHTET, rpad)cTBO, paifoH ¥ T.1.)
o Trichinellosis - within the last 3 years in the premises;
TPUXHHEIUIE3A - B TEUCHHUE NOCIC/IHHUX 3 JIeT B XO3SICTBE;
o anthrax - within the last 20 days in the premises;
CHOMPCKOIA SI3BHI - B TeUeHHe nociaenHux 20 nHeil B X03sHCTBe;
e swine erysipelas - no clinical signs have been found in the animals in the premises sending the animals for slaughter and during the slaughter.
POXKH CBUHEH - y )KMBOTHBIX B XO3SIHCTBE M BO BpeMsi y0Oosi He 0OHAPYKEHbI KIMHUYECKUE IPH3HAKH, XapaKTEPHBIE LISl POXKH CBHHEIH.

4.4 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.

JKuBOTHBIE, OT KOTOPBIX MOIYIEHO MSICO, HE MOABEPraliuCh BO3ACHCTBHIO HATYPAIBHBIX WM CHHTETHIECKHX OCTPOrCHHBIX, TOPMOHAIBHBIX BEIIECTB, THPEOCTATHYCCKUX
MPENapaToB, aHTHOMOTUKOB, TECTHIIUIOB, a TaKXKe JICKAPCTBEHHBIX CPEJCTB, BBEICHHBIX Iepe]] yOOeM IO3/IHEe CPOKOB, PEKOMEHIOBAHHBIX HHCTPYKIHSAMH MO HX
MPHUMEHEHHIO.

Trichinellosis ¥ Tpuxumernnes:

4.5.1. Each individual carcass has been examined for trichinellosis with negative results.
Ka&K/[as1 TyIla UCCIIEJOBaHA HA TPUXHMHEIUIE3 C OTPHUILIATEIBHBIM PE3YJIHTATOM
Or/um
452. Each individual carcass examined for trichinellosis has shown negative results and the meat has undergone a cold treatment as indicated in the table below:

Ka/[as1 TyIla, UCCIICIOBAHHAs HA TPUXUHEIUIES, TTOKa3aa OTPULIATENbHBII Pe3yJIbTaT, K MsCO ObLIO MOJBEPrHYTO 3aMOPO3KE KaK yKa3aHO B HIDKECIIE/TyIOIIeH Tabnuue:

Time (hrs)/ Bpems (dacoB) Temperature (°C)/ Temmeparypa(°C)
106 -18

82 221

63 -23,5

48 -26

35 -29

22 -32

8 -35

12 -37

Y Delete if not relevant and confirm by signature and stamp / Eciu He Hy»HO, 3a4epKHYTh 1 OATBEPIUTH MOJIICHIO U MIEYATHIO

2 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./
AIMUHHCTPATHBHBIC TEPPUTOPHH, 30HBI X CPOKU MOTYT OBITH H3MEHEHBI 10 B3aHMHOMY COIVIACHIO CTOPOH Ha OCHOBE MeMopaH/iyMa [0 PerHOHAIM3ALIN 1 30HIPOBAHHIO
ot 4 anpens 2006 rona

% The condition applies only to exports of offal (head and thoracic and abdominal viscera and organs) and trimmings./ [JaHHOE YCIOBHE OTHOCHTCS TOIBKO K IKCIIOPTY
CyOIpOIyKTOB (T0JI0Ba, OPIOIIMHA, TPy IHbIE 1 OPIOIIHbIC BHYTPEHHHE OPraHbl) U TPUMMUHTA

9 Delete as appropriate and confirm by signature and stamp / HeHy»Hoe 3auepkHyTh H OATBEPIUTH MOMIHCHIO 1 MEUATHIO




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 npoBeeHNN BETEPHHAPHO-CAHUTAPHON HKCIEPTHU3BI MsCA U BHYTPEHHHX OPTraHOB HE OOHApYXKEHO M3MEHEHHH, XapaKTepPHBIX AN SIIypa, KIACCHYECKOH dyMbl
CBHHEH, aHa3pOOHBIX MHEKIMH U APYTHX 3apasHbIX GOJIE3HEH, IOPaKeHHUI [Tapa3uTaMy (TPUXHUHEIIE3, CApKOCIIOPH/AHO3, OHXOLEPKO3, IXHHOKOKKO3 H JIp.), @ TAKXKE MPH
OTPABJICHUSIX PA3JIMYHBIMU BEIIECTBAMHU, CEPO3HBIC OOOJIOUKH HE 3aYUIIAINCH, IMM(ATHIECKUE Y3IIbl HE YAAIISIIHICh.

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 or other bacterial infections, was not treated by coloring substances, ionizing or ultra-violet ray.

Msico He MMeeT Cr'yCTKOB KPOBH, HEY/JaJICHHBIX a0CIIECCOB, MEXaHHYECKUX NIPUMECEii, HECBOWCTBEHHOTO MSICY 3amaxa 1 NPHBKYyca (PBIObI, ICKapCTBEHHBIX TPAB, CPEACTB U Ap.),
He JIe(pOCTHPOBAIIOCH B IIEPUOJ] XPAHEHHs1, MIMEET TeMIIEpaTypy B TOJIIE MBI y KOCTeH He BbIle MUHYC 8 rpasycos Llenbcus uis MOPOXKEHOro Msca U He BIIlIe Iuioc 4
rpagycoB Llenbcus - [ist OXJIQXKICHHOTO, HE COIEPIKUT CPEJCTB KOHCEPBHPOBAHMS, HE OOCEMEHEHO CalbMOHE/UIAMH HJIM BO3OYAUTCISIMH APYruX OakTepHaabHBIX
nH(pEK1H, He 00pabaTHBAIOCH KPACIIMMHU BEILIECTBAMHU, HOHU3UPYIOLINM H3Ty4CHHEM M YITPA(HOICTOBBIMHY JIyJaMHL.

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

MuKpoOHOIOTHYECKHE, XUMUKO-TOKCHKOJIOTHIECKUE U PATHOIOTHYECKHE MOKA3aTENN MsCa M CHIPBIX MSICOTIPOTYKTOB COOTBETCTBYIOT IEHCTBYIONMM B Poccuiickoit
@ejepaliii BETEPHHAPHBIM U CAHUTAPHBIM IIPaBHJIaM U TPEOOBAHHUSIM.

4.9 The meat is recognized fit for human consumption.
MSICO PU3HAHO PUTOHBIM JUIS YIIOTPEOICHHS B [HULLLY.

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.

Tymm  (mosyTylmu, 4eTBEPTHHBI) UMEIOT YETKOE KIEHMO rocyJapCTBEHHOTO BETEPHMHAPHOIO Ha/l30pa ¢ 00O3HAaYEHUEM Ha3BaHMs WM HOMEpa MsACOKOMOMHATa
(MsicoxJ1ao00iHN), HA KOTOPOM OB NpOM3BEJEH y0Oii )KUBOTHBIX. Pa3nenanHoe U ynakOBaHHOE MICO MMEET MapKHPOBKY (BETEpUHApHOE KJIeiMO) Ha
yHaKoBKe MM monubioke. MapkupoBaHHAas JTHKETKAa HakjleeHa Ha yNaKOBKE TaKUM 0Opa3oM, YTO BCKPBHITHE yNAaKOBKH HEBO3MOXKHO 0€3 HapylleHHs ee
LIEJIOCTHOCTH.

4.11 Single-use containers and packaging material meet hygienic requirements.
Tapa n ynmakOBOYHBIA MaTepHa OJHOPA30BbIE U COOTBETCTBYIOT TMTHEHHYECKUM TPEOOBAHISIM.

4.12 The means of transport are treated and prepared in accordance with the rules approved in the EU.
TpaHcriopTHbIe cpejicTBa 00pabOTaHbI U MOATOTOBJIEHBI B COOTBETCTBUH € NPUHATHIMU B EC npaBuiamu.

Place Date Official stamp :
Mecmo Hama Ileuamo

Signature of state/official veterinarian
Tloonucey 2ocydapcmeenno2o/oguyuansHo2o 6emepunapHo2o epaia

Name and position in capital letters
@.1.0. 1 10KHOCTL

Signature and stamp must be in a different colour to that in the printed certificate / [loonuce u newams dondichvl omauvamocs yeemom om 61aHKa
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