Appendix Ne / Ilpunosicenue Ne

Annex to the Veterinary Certificate Ne:
Ilpunosncenue x semepunapuomy cepmughuxamy No :

Annex to the Veterinary certificate for raw materials of animal origin meant for
manufacturing of non-productive animals (petfood) and feed for fur animals,
exported from the EU into the Customs Union /
Ilpunosicenue k éemepunapuomy cepmupuxamy na 3xkcnopmupyemoe u3 Eeponeiickozo corosa 6
Tamostcennwlii coro3 colpbé HCUBOMHO20 RPOUCXO0XHCOCHUA (U3 C6UHUHBL), RPEOHA3ZHAYEHHO20 0A
npou3600cmea Kopmoa 011 HenpoOYKMUBHBIX HCUGOMHBIX U NYULHBIX 36epeill

Exported raw materials of animal origin (pork) meant for manufacturing of nonproductive animals (petfood) and feed for fur
animals were subjected to one of the following treatments / Sxcnopmupyemoe 6 Poccuiickyio @edepayuio colpbe JcusomHno2o
npoucxoxcoenus (U3 CBUHUHbL), NPeOHAZHAYEHHOEe 0I5l NPOU3B00CMBA KOPMOB OJisl HeNPOOYKMUGHBIX HCUBOMHBIX- 1 NYUIHBIX
38epeli, OblI0 NOOBEPSHYMO OOHOMY U3 CIeOVIOUUX 8U008 0OPAbOMKU.

— thermal treatment in a hermetically sealed container with index FO 3,00 or more (FO - calculated damaging effect on
bacterial spores. FO = 3 means that the coldest point of the product was heated enough to get the same damaging effect
achieved with the help of immediate heating and cooling (121°C (250F) in 3 minutes) / mepmuueckas obpabomka 6
eepmemuecku 3akpuimom koumetinepe npu noxkazamene FO 3,00 unu 6onee (FO = nodcuumannoe nopadxcarowee
6030eticmsue Ha bakmepuanvHoie cnopul. 3nauenue FO |, pasnoe 3.00, o3nauaem, umo camas Xxo0n00HaAsi MOYKA
npooyKkma bwvlia 00CMamouHo npospemd, 4moodsvl 00OUMbCsL MAK020 Jice ROPANCAIOUe20 6030EUCMEIUSL, KOMOPOe
docmueaemcsi ¢ NOMOwbI0 MeHOBeHH020 Hazpesanus u oxnaxcoenus (121 oC (250 oF) 3a mpu munymuoi);

- thermal treatment at a minimum temperature 80°C which should be provided over the entire layer of the meat /
mepmuyeckas obpabomxa npu munumaieHou memnepamype 80 0C, komopyio Heo6x00umMo obecneyums no 6cell Moaue
maca;

— thermal treatment in a hermetically sealed container at 60°C during minimum of 4 hours, while the temperature in the
center should be kept during 30 minutes at a minimum-of 70°C [/ mepmuueckas obpabomra 6 2epmemuuecku 3aKpolmom
Koumeunepe npu memnepamype 60 oC 8 meueHue MuHUMyM 4 4aco8, 8 medenue KOmopvlx memMnepamypy 8 yeHmpe
cnedyem noooepacusams 8 meyerue 30 munym na yposne munumym 70.0C;

- natural fermentation and maturation within the time of not less than 9 months for boneless meat, thereby achieving the
following indicators: Aw not more than.0,93 or pH not more than 6,0 / ecmecmeennas pepmenmayust u cozpesanue 6
meueHue He MeHee 9 mecayes 0/ DECKOCMHO20 MACA, 8 pe3yabmame KOMopvix 00CmMu2aiom cieoyiouux nokasamenei.
Aw He 6onee 0,93 unu pH ne 6oiee 6,0,

— ham and fillets: treatment using natural fermentation and maturing during minimum 190 days for ham and 140 days for
fillets / okopok u une: o6pabomra c npumenenuem ecmecmeenHol pepmenmayuu U CO3Pe8aHUst 8 MeYeHue MUHUMYM
190 oneii ons oxopoxa.u 140.0neti 0na gune.

The Appendix is the<inseparable part of the Veterinary Health Certificate. / Hacmoswee npunosicenue sensemcs
HeOMbeMIEMOU HACHBIO. 8eMEPUHAPHO2O cepmupurama.
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