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1.5 Certificate / Cepmughuxam Ne

1. Shipment description / Onucanue nocmaexu

1.1 Name and address of consignor / Hazsanue u aopec

2py3oomnpasumens .
* K %
* *
* EU %
* *
* ok

Veterinary certificate for meat and raw meat
preparations, derived from cattle, exported
from the EU to the Customs Union
1.2 Name and address of consignee / Hassarnue u aopec Bemepunapnbu? cepmu¢ukam Ha IKCnopmupyemvle u3
epysonoaydamelii : o o
Eeponeucxozo coroza ¢ Tamootcennntii coros MACO, Cblpble
MACONPOOYKmMbL U CYORPOOYKMbL HOTYUEHble PU yooe U
nepepapaﬁomlce KPYRHO20 po2camozo CKoma

1.6 Country of origin of goods / Cmpana npoucxosicoenus mosapa:

1.7 Certifying Member State in the EU / Cmpana-unen EC, gvidagwas cepmucuran:

1.3 Means of transport / Tpancnopm:
(the number of the railway wagon,truck, container, flight, name of the

ship / Ne azona, asmomauunsl, kowmeiinepa, peiic camonema, naséanue | 1.8 Competent authority in the EU / Komnemenmnoe 6edomcmeo EC:

CcyoHa.)
1.9 Organisation in the EU issuing the certificate / Yupeacoenue EC, svioasuee
cepmucpuxam :

1.4 Country(s) of transit / Cmpana(et) mpanzuma: 1.10 Point of crossing the border of the Customs Union / Ilynkm nepeceuenus epanuyot

Tamooicennozo corsa:

2. ldentification of goods / Hoenmuguxauyus mosapa

2.1 Name of goods / Haumenosanue mosapa:

2.2 Date of production / Jama svipabomxu npodyxyuu:

2.3 Type of packaging/ Ynaxosxa :

2.4 Number of packages / Konuuecmeo mecm :

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

2.6 Number of seal / Homep niombeL:

2.7 Identification marks / Hoenmughuxayuonmwiii Homep

2.8 Conditions for storage and transport / Yerosus xpanenus u nepesosxu:

3. Origin of the goods / Hdenmugpuxayus mosapa

3.1 Name, approval number and address of the establishment: / Hazeanue, pecucmpayuonnsiii nomep u adpec npednpusimusi:

- slaughterhouse (meat processing plant) / ckomob6oiinsa (msacoxombunam):

- cutting plant / pazoenounoe npeonpusimue:

- cold storage / xonoounvhux:

3.2 Administrative-territorial unit / Aomunucmpamueno-meppumopuansras edunuya:

4. Statement on suitability for human consumption /Ceudemenvcmeo o npuzoonocmu mosapa ¢ nuwy 1100am

I, the undersigned State/official veterinarian certify that: / 5, nuowcenoonucaswuiics 2ocyoapcmeennviii/ogpuyuanshviii gemepunapulil 6pay, HACMOSWUM YOOCHIOBEPSIO
cnedynowee:

The certificate is based on the following pre-export certificates (see attached list in case more than two) ©: / Cepmugpuxam svidan na ocrose credyiouwux Oo-
SKCNOPMHBIX CepmuUpURamos (npu Hanuduy 6osee 08yx 00-3KCNOPMHBIX cepmuguramos npunazaemcs cnucok) O

Approval number
of the establishment / Homep
ymeepaicoeHus/peucmpayuil
npeonpusimusL:

Name and quantity (net weight) of
goods / Buo u konuuecmeo (sec
Hemmo) mosapa

Administrative territory /
AOomunucmpamusnas
meppumopusi.

Number/ Country of origin/

Date / Jama Homep Cmpana npoucxoxcoeHus

1 Delete if not relevant and confirm by signature and stamp / Ecau ne nysicro, 3auepknymeo u noomeepoums nOORUCHIO U NeYaAmbio



4.1 Meat and raw meat preparations exported to the Customs Union, 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. / Sxcnopmupyemsie 6 Tamodicennwiii
C0I03 MACO, CbIpble MACONPOOYKMbL U CYONPOOYKMbL, NOLYUeHbl 0N Y005 U nepepabomiKu 300p06biX HUBOMHBIX HA MACONEPEPadbamol8arWux NPeoOnpusmusx, UMeruux paspeueHue
KoMnemeHmuou eemepurapHoll ciyscovl Eeponeiickoeo Cow3sa o nocmaeke npoOyKyuu Ha 3KCNOPM U HAX0OAUUXCSA NOO €€ NOCOSAHHbIM KOHMPOLEeM.

42 Meat and raw meat preparations intended for export to the Customs Union originate from animals that have been subject to ante-mortem veterinary inspection, their carcasses, heads and
internal organs — to post-mortem veterinary-sanitary inspection by the State/official Veterinary Service. / Msco, coipoie msaconpodykmor u cy6npodykmel, npednaznauennvle 0s IKCROPMa 6
Tamodicennoil colo3 noaydenvi Om JICUSOMHBIX, NOOBEPSHYMBIX NPedyOOUHOMY 6emMepUNAPHOMY OCMOMPY, MY, 20106bl U GHYMPEHHUEe O0p2anbl — NOCAeyOOolUNOl 6emepuHapHoll-
CanumapHoil IKcnepmuze 20Cy0apcmeeHHou/0PuyuaibHoU emepuHapHoll Cryicooil.

4.3 Meat and raw meat preparations were obtained from slaughter and processing of animals originating from premises or administrative territories that are officially

free from the following contagious animal diseases (2): / Msco, coipble msconpoOykmul u cyonpodykmel noiyuenvl npu yboe u nepepabomke HCUBOMHbIX,

3A20MOBGIEHHBIX 8 XO3AUCMBAX UL AOMUHUCTPATNUGHBIX MEPPUMOPUSIX, ODUYUATLHO CEODOOHBIX OM CEOYVIOWUX 3aPA3HBIX DonesHel JcueomHubix (2

- foot-and-mouth disease during the last 12 months in the country or administrative territories according to regionalisation; / suyypa - 6 meuenue nocreonux 12 mecsyes
8 cmpane uau aamunucmpamuenblx meppumopusx 6 coomeemcmeuu cpezuonmua’auuezi;

- rinderpest and contagious bovine pleuropneumonia (apply only for lungs) - during the last 24 months in the country or administrative territories according to
regionalisation; / uymer kpynnozo pocamozo ckoma u KOHMALUOZHOU NILEEPONHEBMOHUL (8 CyHae IKCNOPMA Ne2Kux) - 8 meyenue nocieonux 24 mecsayes 6 cmpane
umu admuuucmpamueybtx meppumopusix 6 Coomeemcmeuu cpezuonaﬂumuueli;

- anthrax — during last 20 days in the premises. / cubupckoii si36v1 - 6 meuenue nocnednux 20 OHell Ha meppumopuu Xo3aicmed.

4.4 Animals, from which meat and raw meat preparations are 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. / JKusommnvie, om komopuix noiyueno msico, coipoie

MACONPOOYKMbL U CYONPOOYKNIbL He NO0BEP2AUCy B030eUCMEUI0 NeCmuyudos, HAMypalbHblX UL CUHMEMUYECKUX ICMPOLEHHbIX, 20DMOHANLHBIX 6eUjeCcms, MUpeoCmamu4eckux npenapanos,

AHMUBUOMUKOB, 4 MAKIICe NeKAPCMBEHHBIX CPEICME, 66e0eHHbIX nepeod Y60em No30Hee CPOKOB, PEKOMEHOOBAHHBIX UHCIPYKYUAMU NO UX NPUMEHEHUIO.

45 Meat and raw meat preparations are derived from healthy animals that: / Msco, cvipwie msiconpodykmut u cybnpodykmul noiyuenst om 300p0BbIX HCUBONHBIX:

originate from herds where there is no case of Bovine spongiform encephalopathy (BSE) and do not belong to birth cohorts of BSE positive animals; / komopsie

nPoOUCXo0sm u3 cmao, 61a20N0IYUHbIX NO CNOH2UMDOPMHOT dHYedaronamuu KpynHozo poeamozo ckoma (BSE), u ne npunaonesicam k nomomcmesy jicueommuix, 6016HbIX

BSE;

- have not received feed of animal origin, manufactured from protein processed from ruminant animals, excluding'components permitted by the OIE Terrestrial Animal
Health Code; / muist KopMIiTeHHSI KOTOPBIX HE HCIIOJIB30BAIICH OEIKH, TOJIyYSHHBIE OT XBAYHBIX )KHBOTHBIX, 338 HCKIIFOUYCHHEM KOMIIOHEHTOB, HCIIOJIb30BaHHE KOTOPBIX
nonyckaercs CaHUTapHBIM KOJEKCOM Ha3eMHbIX KUBOTHBIX MOB;

- were not subject to a stunning process prior to slaughter with a device injecting compressed air or gas into the cranial cavity, or to.a pithing process; / komopuie nepeo yboem ne vl
02NIYULEHbL C NOMOWbIO MeXaHU3Mda, 630())1%{620 corcamoltl 6030)/‘)6 Ui 2as 6 4epenuyio K()p()ﬁky HCUBOMHDBIX, U HE OblLu nodsepenymbl NPOKOJLY 2010 6HO20 MO32d,

- Specified risk materials (SRM) were removed according to the OIE Terrestrial Animal Health Code. /'y komopwix mamepuans: cneyugpuuecrko2o pucka (SRM) 6viau yoanensl 6
coomeemcmeuu ¢ CanumapHvim KOOeKCom HazeMHbIx dcugomuwvix MOB.

Raw meat preparations do not contain mechanically separated meat from bovine animals. / Ceipobie msiconpooykmur He codeporcam mexanuyecku pazdeieHHoe Msco

KPYNHO20 pO2amo2o cKoma.

All measures in place in the EU Member States for the BSE control have been applied when preparing for export meat and raw meat preparations to the Customs Union. / Bce mepubt

Komopule 6uinu npunamel cmpanamu-uaenamu EC no konmponio 3a BSE npumensnuce 8 nepuod noo2omosku k. 5KCROPIY. MACA, CbIPbIX MACONPOOYKMOE U cyonpodykmos 6 Tamodicenn vlil

COI03.

4.6  Meat and raw meat preparations exported to the Customs Union: / Dxcnopmupyemsie ¢ Tamooicenmoiii coio3 MACO; coipbie MACONPOOYKMbL U CYONPOOYKMbL:

- post-mortem examination has not indicated characteristics typical to foot and. mouth disease, rinderpest, anaerobic infections, tuberculosis, leucosis, brucellosis and
other contagious diseases; / npu nposedenuu nocreyboiHol 6emepuHapHO-CAHUMAPHOU SKCREPMU3bI HE UMEIOM USMEHEHU, XaPAKMepHbIX 05 Auypd, 4ymol
KPYRHO20 PO2amo2o CKOma, aHaspoomsix ungexyutl, mybepkynesa, 1euKosa, 6pyyeinnesa u Opyux 3apasivix bonesnet,

- not indicated helminth infestation or contamination by other substances; / ne umerom nopasicenuil eervmunmamu, a maxice usMeHeHUl XapaKmepHvlx, npu
0mpasneHuax pasiudHeIMU 8euecmeamu,

- have no blood clots, unremoved abscesses, gadfly larvae; / ne umerom ceycmros kposu, neyoanennsix abcyeccos, muunok 060006;

- was not defrosted during storage; / ne noosepaanuces deppocmayuu 6 nepuoo xpanenusi;

- do not show signs of spoiling; / ne umerom npusnaxos. nopuu;

- has the core temperature in flesh not exceeding minus 18 degrees Celsius for the frozen-meat and not exceeding plus 4 degrees Celsius for chilled meat; / umnerom
memnepamypy 6 monue Mvluly y Kocmu e gvluie munyc 18 epadycog Llenvcus 0ns Mopodicenoeo maca, u ne gviuie nuioc 4 epadycos Lleavcusi - 013 0X1asncoénnozo;

- do not have traces of innards or bleedings; / 6ez ocmamxkoe enympennux opearog u KpogousUsHULL 6 MKAHSX,

- do not contain preservative substances; / ne codepacam cpedcmea koncepsayuu;

- do not contain trimmings of serosa membranes, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc); / ne umerom sauucmox
CepO3HBIX 00010UEK, MEXAHUYECKUX NpUMecell, HeCBOUCMEEHHOR0 MACY 3aNaxa (pblOvl, IeKApPCMEEHHbIX Mpas, cpeocms u op.);

- was not treated by colouring substances, ionizing or ultraviolet rays. /e o6pabomansl kpacswumu eewecmeamu, UOHUSUPYIOWUM OOIYYEHUCM UAU
VILMPAPUOIENOBLIMU TYUAMU.

47 Microbiological, chemical-toxicological and radiological characteristics ‘of meat and raw meat preparations comply with veterinary —sanitary rules and requirements of the Customs

Union. / Mukpo6uonozcuueckue, xumuko-mokCuKoAQ2uHeckue u paouoio2uieckue noKa3amenu Macd, Colpblx MACONPOOYKMOE u CyOnpoOyKmos coomeemcmeyom 0elucmeyomum 6

Tamooicennom coiose GemMepPUuHapHbIM U caHUmMapHblm mpeﬁoeanuﬂm u npasuiam.

48 Meat and raw meat preparations are considered fit for human consumption. / Msco, ceipbie maconpodykmel u cybnpodykmor npusHanvl RPUSOOHBLMU O YROMPEOICHUS 6 NUULY

M00SIM.

4.9 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, uemeepmunsl) umeiom uemroe Kietimo 20Cydapcmeenno2o/opuyuaioHo2o

6emepunapHo20 Had30pa ¢ 0BO3HaAYeHueM HA38AHUS UNU HOMepAa MACOKOoMbunama (ckomoboiinu), na komopom 6vi 1 npousseden yoou dcusomusix. Pazoerannoe msaco umeem
u()eHde]uKaquHHle MAPKUPOBKY HA ynaKoeKe Ulu noaubnoke. Maprcupoeaqﬂaﬂ SmuKemkKa HakKjleeHda Ha Yynakoeke makum 06[7[130.\4, umo 6CKpbvlm ue ynakoeKiut He603MONCHO bes

HapyuieHus ee yeioCmHocmu.

4.10  Containers and packaging material used only once and comply with requirements of the Customs Union. / Tapa u ynaxogouneiii mamepuan oOHopazogeie u coomgemcmayom

mpe&u@aﬁww Tamoowcennozo cor3sa.

4.11  The means of transport was treated and prepared in accordance with the requirements of the exporting country. / Tpancnopmmuoe cpedcmeo 0bpabomano u n0O20mMoGIEHO 8 COOMEEMCMEUU C

npasuiamu, NPUHAMbIMU 6 CMpAHe-IKchopmepe.

Place | Mecmo Date / [jlama Official stamp / ITeuameo

Signature of State/official veterinarian / Iloonuce cocyoapcmeennozo/oguyuansrozo eéemepunapnoo épaua

Name and position in capital letters / @.4.0. u donxcrocms 3a2nasnvimu 6ykeamu

Signature and stamp must be in a different colour to that in the printed certificate / Iloonuce u nevamo donsicnvr omaunamocs yeemom om 61aHKA

2 Administrative territories, zones and time periods may be modified with a mutual agreement of the Parties according to the OIE Terrestrial Animal Health Code recommendations /
A()MuHucmpamusthe meppumopuu, 30Hbl U CPOKU MO2Ym Oblme UzMEHEHbL NO B3AUMHOMY CONIACUIO CMOPOH 6 COOMEEMCcmeul ¢ mpeﬁoeanu}mm Kooekca nazemuuix srcusommuoix MOB.



