ORIGINAL / OPUT'MHAJT COPY /| KOITHA

Total number of copies issued / Konuuecmso évioannvix konui

1. Shipment description / Onucanune nocTaBKu

1.1 Name and address of consignor / Hazeanue u adpec epyzoomnpagumens:

1.5 Certificate No / Cepmucpuxam Ne

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

* K %
* *
* EU *
* *

***

Veterinary certificate
for horse raw meat and meat preparations, exported from
the EU to the Russian Federation
Bemepunapnutii cepmugpuxam
HA KOHUHY U CbIPble KOHCKUE MACORPOOYKNbl,
axcnopmupyemute u3 Esponeiickozo Coroza ¢ Poccuiickyro
Deodepayuio

1.6 Country of origin/Cmpana npoucxoscdernus npooyryuu:

1.7 Certifying Member State / Cmpana-unen EC, svioasuias cepmughuxam:

1.3 Means of transport / Tpancnopm:
(th_e number of the railway carriage,truck,vcontaineru, flight-number, name of the 1.8 Competent authority in the EU / Kounemenmuoe sedomncmeo EC:
ship) / (Ve sazona, asmomawunbl, Konmeinepa, pelic camoiema, Ha3eanue CyoHa)
1.9 Organisation in the EU issuing this certificate / Yupeowoenue EC,
svloasuiee cepmuguram:
1.4 Country(s) of transit / Cmpana(vt) mpansuma: 1.10 Point of crossing the border of the Russian Federation / ITynxm
nepeceuenus eparuyvl Poccuiickoii @edepayuu:
2. ldentification of products / Hoenmugpurkauus npodyxuyuu:
2.1 Name of the product / Haumenosanue npooyxyuu:
2.2 Date of production / [Jama evipabomiu npodyxyuu:
2.3 Type of package / Vnakoska :
2.4 Number of packages / Komuecmeo mecm 2pysa:
2.5  Netweight (kg)/ Bec nemmo (xr):
2.6 Number of seal / Homep niomoui:
2.7 Identification marks / Mapruposxa:
2.8  Conditions of storage and transport / Y cioBust XpaHEeHHUS U HEPEBO3KH:
3. Origin of the products / IIpoucxoscoenue npodyxkuuu:
3.1 Name, approval number and address of establishment, approved by the Competent Veterinary Service in the EU:
Haszeanue, pecucmpayuonnvlii Homep u aopec npeonpusmusi, 3apecucmpuposanio20 KOMRemenmuou eéemepunapnoi cayocoou EC:
- slaughterhouse / ckoto6orins:
- cutting plant / pasdenournoe npeonpusimue:
- cold store / xonoounvhux:
3.2 Administrative-territorial unit / Aomunucmpamusno-meppumopuanvras eounuya:




4. Certificate on suitability of products in food / CBuaerejbcTBO 0 MPUIOAHOCTH MPOAYKIHH IJIsl IPHEMA B MHIILY

I, the undersigned State/official veterinarian certify that:

A, nuscenoOnucaguiuiics 20cy0apcmeentblil/opuyuansHbLil 6emepuHapHblil 6pa, HACMOAWUM YOOCMOSepsIo cledyiouyee.

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

Cepmucpuram 6v10am Ha 0OCHOBe CIEOYIOUUX VO-IKCIOPMHbIX cepmuduKramos (npu Hanuuuy 6onee O6yx 00-3KCHOPMHBIX CePMUPUKAMOE NPUIazaemcs cnucox)":

Date: / Jama: Number: / Homep: Country of origin: / Administrative Approval number of the Name and quantity
Cmpana npoucxoxicoenust: territory: / Establishment: / (net weight) of the product: /
AomunucmpamusHas Pecucmpayuonmuwlil Hassanue u konuuecmeo (ec
meppumopusi. HOMeEp Hemmo)
npeonpusimus. NpoOYKYyuu:
4.1 Meat and meat preparations exported to the Russian Federation are obtained from healthy animals slaughtered and processed in establishments,

approved by the Competent Veterinary Service in the EU for supplying their production for export and operating under its constant
supervision. / Oxcnopmupyemvie 6 Poccuiickyio ®edepayuio KOHUHY U Cbipble KOHCKUE MACONPOOYKMbL NOLVYeHbl om y6os u nepepabomku
300POGIX JHCUBOMHBIX HA MACONEPEPAdAMBIEAIOUUX NPEONPUANUAX, UMEIOWUX PA3peuleHue KoMnemenmnou gemepunapnoi cayxcowvr EC 0as
nocmaexKu npodykuuu Ha dKcnopm u Haxodﬂmuxc;z n00 e€ NOCMOSIHHbIM KOHmMpo.Jiem.

4.2

Animals, whose meat is intended for export into 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 Veterinary Service. / JKusomuwie, msaco xomopwix
npeonasznauero 05 sxcnopma 8 Poccutickyro @edepayuro, noosepeHymul npedyoouHOMY 8eMEPUHAPHOMY OCMOMPY, A MYUIU U 6HYMPEHHUe OP2aHbl -
nocaeyoolHOl 6eMePUHAPHO-CAHUMAPHOU IKCREpmu3e, NPOBeOEHHOU 20CYOapCmEeHHON/0QUYUATLHOU 6eMEPUHAPHOU CYIHCOOT.
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Animals, whose meat is intended for export into Russian Federation, originating from premises and/or administrative territory of EU officially

free from infectious diseases, including: / JKusommuuie, msico komopuix npednasnaueno oas sxcnopma 6 Poccuiickyio @edepayuio, npoucxoosm us

xo3saticme u/unu aomunucmpamuenvix meppumoputl EC, oghuyuanvio c60600HbIx om 3apasubix 601e3Hell HCUBOMHBIX, 8 MOM HUCTE.

- African horse sickness and Infectious encephalomielits of all types— during last 3 years in the country / aghpurarncroti uymut rowadeir, unghexyuonnvix
9HYeparomuerumos 6cex 1008 — 8 meueHue nOcieOnux 3 1em 6 cmpaue,

- glanders — during the last 12 months in the premise / cana — 6 meuenue nocireonux 12 mecsyes 6 xossticmse;

- anthrax — during the last 20 days in the premise / cubupckoii si36v1 — 6 meuenue nocrednux 20 Oueil 6 xossiicmae.

4.4.

Immediately prior slaughter horses were subject to clinical examination for glanders with negative outcome./ Jlowaou nenocpeocmsento neped yboem
nodeepenymbt KAUHUYECKOM) OCMOmMpYy ¢ OMpUyamelbHblm pe3yibmamom uccne008anus Ha can.
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Each individual carcass was tested with negative results for trichinella. / Kaowcdas mywa uccredosana na mpuxunennes ¢ ompuyamenvnvim
De3VIbMaAmoM.

4.6

Veterinary-sanitary examination did not show, that meat has changes peculiar for contagious diseases, and was not affected by helminths, serous coats
were not cleaned and lymphatic nodes were not removed. / Ilpu nposedenuu eemepunapHo-canumapHoll IKCREPMU3bl MACA He OOHAPYICEHO UMEHeHUl,
XAPAKMEPHbIX onst 3apasHblx 60}163H€‘1/7, a maxace nopaofcenuﬁ celbMUHmMamu, ceposrvle 000710uKU He 3a4UWAIUCD, /luM(j)amu!teCKue V37ibl He ybaﬂﬂ/mct;.

4.7

Meat has no blood clots, unremoved abscesses, gadfly larvae, mechanical premixes, odour untypical for meat (fish, medicinal herbs, drugs, 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 conservative substances, is not contaminated by Salmonella, was not
treated by coloring substances, ionizing or ultraviolet rays. /| Msco ne umeem caycmkoe Kpoeu, HeyoaneHHvix abCYeccos, IUYUHOK 080008,
MexanuyecKkux npumecetl, HeC8OUCMBEHHO20 MACY 3anaxa (pulOvl, 1eKAPCMEEeHHbIX MpPaes, cpeocmas u op.), He 0epocmuposailocy 6 nepuoo
XpaneHus, umeem memMnepamypy 6 mojuwe Moy y Kocmei He gbiuie MUHyc 8 epadycos Llenbcus 0ns MOPOIICEH020 MACA U He ebluie NIC 4
Zp(l()y(,’()@ l[mbcuﬂ 0151 OXNLANCOCHHO20 mica, He codepofcum cpet)cm@ KOHcepeupoeanus, He obcemeneno CajlbMOHeN1aMU, He oﬁpaﬁambl@aﬂoc’b
Kpacawumu sewjecmeamu, UOHUSUPYIOWUM U3TTYHUeHUeM UIU yﬂbmpadmozzemoebmm aAydamu.

4.8

Animals, from which meat is derived, were not subjected to the exposure of natural or synthetical estrogenic, hormonal substances,
thyreostatics, antibiotics, pesticides and other drugs used prior to slaughter no later than authorised by instructions on how to use them / JKugommnuwie,
om KOmopwslx noOay4eHo Mico, He nodeepeaﬂm’b 6030eticmeuio HaAmypdauibHblx UAU CUHMEMUUECKUX ICMPOCEHHbIX, COPMOHAIbHbIX Geulecms,
mupeocmamu4eckux npenapamaos, aumuﬁuomukoe, necmuum)oe, a makoce jeKapcmeenHHblx cpedcme, 686€0CHHbIX nepe() y60€M He noszoHee
CPOKO8, pekomeudoeaunbzx UHCMPYKYUAMU NO UX NPUMEHEHUTO.
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Microbiological, chemical-toxicological and radiological characteristics of meat and meat preparations correspond to actual veterinary and sanitary rules and
requirements of the Russian Federation / Muxpobuonoeuueckue, Xumuko-moKCUKOIO2UYECKUE U PAOUONIOSUYECKUC NOKA3AMENU MACA U CbIPLIX
MACONPOOYKNMoe coomsemcmeayom delicmgyowum 6 Poccuiickou @edepayuu 6emepunapubim U CaHUMapHbiM npasuiam U mpebosaHusim.

4.10 Meat and meat preparations are recognized fit for human consumption. / Msco u cvipoie msiconpodykmul npusnamnsl Rpu20OHBIM OJisk yROMpeOneHus 8

nuwy 100MU.

4.11. Carcasses (half-carcasses, quart-carcasses) marked with health mark of State/official veterinary inspection with specification of name or number of meat -

processing plant (slaughter house), where animals were slaughtered. Meat preparations must have 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 of its wholeness. / Tywu (norymywu,
uemeepmunbl) umerom uemkoe Kietumo ZOCy()apCmSEHHOZO/OlﬁuL;uaJZbHOZO B8EeMEPUHAPHOCO Haz)sopa ¢ 00o3HauenueM HA36AHUS ULU Homepa
msicokombunama (ckomobotinu), Ha Komopom Obll npousgeden yoou cusomnvlx. Pazderannoe msaco 00ndHCHO umemv UOCHMUDUKAYUOHHYIO
MApKUpOoBKy HA ynaxkoexke uiu nonubnoke. Mapkupoeaqnaﬂ SmuKemka HaxKleeHda Ha ynaKoeKe maxKum o6pa30M, umo 6CKpvimue ynakoeKu HeG03MONCHO
be3 HapyuieHus ee yeioCcmHocmu.

4.12 Single-use containers and packaging material meet hygienic requirements / Tapa u ynaxogounuiii mamepuai A61s10mcst 0OHOPA308bIMU U

coomeemcmaeyont 2ueUeHU4ecKum mpe6oeaumw.

4.13 The means of transport are treated and prepared in accordance with the rules approved in the EU. / Tpancnopmusie cpedcmea o6pabomansi u

10020MOBIEHbL 8 COOMBEMCMEUU C NPUHAMbIMU 8 EC npasuiamu.

Place
Mecmo

Date Official stamp :
[Mama ITlevamo

Signature of State/official veterinarian
Toonucw eocyoapcmeento2o/opuyuanshozo 6emepuHaphozo 6paya

Name and position in capital letters
DU.O. u dondrcHocmv 3a2na8HBIMU GYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / I7Toonuce u newame donscrbl omauvamocs yeemom om OIAHKA

Delete if not relevant and confirm by signature and stamp / Ecau ne nysicro, 3auepknyme u noomeepoums ROORUCHIO U NEHAMbIO
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