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. — 1.5 Certificate / C Ne
1. Shipment description / Onucanue nocmaexu epmudpurcam

1.1 Name and address of consignor / Hassauwue u aipec rpy300THpaBUTEIIS

* K %
* *
* EU %
* *

* p K

1.2 Name and address of consignee / Hazganue u adpec epysononyuamens : Veterinary certificate for poultry meat and raw meat
preparations, exported from the EU to
the Customs Union
Bemepunapnutii cepmughuxam na Ixcnopmupyemole u3
Eeponeﬁcxozo coro3za ¢ Tamorcennvlii coro3 msaco nmuubl U Cblpble
Mﬂconpodykmbl U3 nmuubl

1.6 Country of origin of goods / Cmpana npoucxosicoenus mosapa:

1.3 Means of transport / Tpaucnopr: 1.7 Certifying Member State in EU / Cmpana-uren EC, gbioasuias cepmugpuxam:
(the number of the railway carriage, truck, container, flight-number, name of
the ship / Ve sacona, asmomawunel, konmeiinepa, peiic camonema, Haz3éamnue

cyona.) 1.8 Competent authority in the EU / Komnemenmuoe eedomcmeo EC:
1.9 Organisation in the EU, issuing this certificate / Yupeocoenue EC, svioasuee
cepmuguxam

1.4 Country(s) of transit / Cmpana(er) mpanzuma: 1.10 Point of crossing the border of the Customs Union / IIynxm nepeceuenus

epaHuy bl Tamodicennozo cow3a:

2. Identification of products / Hoenmugurxayus npooyxuyuu:

2.1 Name of the goods / Haumenosanue mosapa:

2.2 Date of production / Jama svipabomxu npodyxyuu:

2.3 Packaging/ Ynakosxka :

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 / Mapxupoexa:

2.8 Conditions of storage and transport / Vcaosus xparenus u nepesosxu:

3. Origin of the goods / Hoeumugpuxayus mosapa:

3.1 Name, approval/registration number and address of the establishment: / Hazsanue, nomep ymsepoicoenus/pecucmpayuii u aopec npednpusmus:

- slaughterhouse (processing) establishment / 6ouns (vacoxkomounam):

- cutting establishment / pazoenounoe npeonpusimue:

- cold storage / xonoounshux:

3.2 Administrative-territorial unit/ Aomurucmpamueno-meppumopuansnas edunuya:

4. Certificate on suitability for human consumption / Céudemenscmeo o npuzoonocmu mogapa 8 nuuLy:

I, the undersigned State/official veterinarian certify that / 57, nuocenoonucaswuiics 2ocyoapcmeenmviit/oghuyuanshviii semepunaphviii 6pay, HACMOAUWUM
yodocmogepsio credyrujee

The certificate is based on the following pre-export certificates (see attached list in case more than two) ®: / Cepmugpuxam svioan na ocnose credyiowux do-
oKcnopmublx cepmuguramos (npu naauyuy 6onee 0gyx 00-oKCnopmuwLx cepmuguxamos npuaazaemes cnucox) O

Approval/registration number

of the Establishment / Homep

ymeepaicoeHus/peucmpayuil
npeonpusimusL:

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

Administrative territory /
Aomunucmpamusnasn
meppumopus.

Number/ Country of origin/

Date / Jama Homep Cmpana npoucxodicoenust

! Delete if not relevant and confirm by signature and stamp / Ecau ne mysicHo, 3a4epkHyms u ROOmMeepoums noONUChIo U neuamvio



4.1 Poultry meat and raw meat preparations exported to the Customs Union, are obtained from healthy birds slaughtered in establishments, approved by the

Competent Veterinary Service in the EU for supplying their production for export and operating under its constant supervision. / Oxcnopmupyemsvie 6 Tamoorcenmuii

€003 MACO U Cbipble MACONPOOYKNIbL NOLYUeHbl Om Y0605 300p060L NMuUYbl HA MACONEPepadbamvl8aruux NPeOnPUAMUAX, UMEOWUX pas3peuienue KOMNemeHmHol

semepunaphou cyocowvl Esponetickoeo Coiosza o nocmagke npooykyuu Ha 3KCROpm u HaxXo0suuxcst HOO €€ NOCMOSIHHbIM KOHMPOIEM.

4.2 Birds, poultry meat and raw meat preparations intended for export to the Customs Union originate from birds that have been subject to ante-mortem veterinary

inspection, and their carcasses and internal organs — to post-mortem veterinary-sanitary inspection by the State/official veterinary service. /IImuya, msco u ceipoie

MSCONPOOYKMbL OM KOMOPLIX NPEOHA3HAUeHbL 05l IKcnopma 8 Tamodicentulii coro3, nodgepeHynivl npedybotuHOMY 6eMEPUHAPHOMY OCMOMPY, d MYUWIKU U 6HYMPEHHUE

opaanbl — ROCEYOOUHOU BeMePUHAPHO-CAHUMAPHOU IKCNepmu3e 20Cy0apcmeenHoil opuyuansHoll 6emepunaphol ciyucooi.

4.3 (%) Poultry meat and raw meat preparations were obtained from slaughter and processing of birds originating from premises and/or administrative territories free

from the following contagious bird diseases: / @ Msaco u coipsie Maconpodykmet nonyuenst npu yéoe u nepepabomxe nmuiy, 3a20Mo6IeHHbIX 6 xo3aticmeax ulum

AOMUHUCTIPAMUSHBIX MEPPUTHOPUSX, CBOOOOHBIX 0N CIEOVIOUWUX 3aPA3HBIX OONe3Hel NIMuY:

4.3.1 Highly pathogenic avian influenza (as defined in the OIE Terrestrial Animal Health Code) — during the last 12 months in the country or administrative territory

according to regionalisation; / esicokonamozennozo zpunna nmuy (6 coomeemcmeuu ¢ CaHumMapHviM KOOEKCOM HazeMHuIX dcueomuvix MOB) — 6 meuenue

nocaeonux 12 mecsayes na meppumopuu cmpanvl unu AOMUHUCIPAMUGHOU MEPPUMOPUL 8 COOMBEMCMEUL C PEeCUOHATU3AYUeLL,

Or [ unu

during the last 3 months in the country or administrative territory according to regionalisation provided the relevant OIE requirements have been fulfilled
(stamping out, disinfection and surveillance) and poultry, from which the poultry meat and raw meat preparations were derived, come from holdings not
restricted for notifiable avian influenza; / ¢ meuenue nocneonux 3 mecsyee na meppumopuu cmpanvl U AOMUHUCHPAMUBHOW. MEPPUMOPUU 6
COOMEEMCMEUU C peSUOHAIU3AYUel NPU YCI08uU cob00eHus coomeememsyioujux mpebosanuii MOF («cmamnune aym», oe3utpexyust, InuU300museckul
KOHmpOJlb) u nmuya, om Komopoﬁ NOJIYYEHO MACO U Cblpble /W}ZCO}’lpOdmebl, CO()eprCaflaCb 6 xosslicmee He umerowem. _ocpanuierus no epunny nmuy
noonescawemy 00a3amenpHol Oekiapayuil;

4.3.2 Newcastle disease (as defined in the OIE Terrestrial Animal Health Code) - within the last 12 months in the country or administrative territory.according to

regionalisation; / Bonesuu Hoiokacna (¢ coomsemcmeuu ¢ CaHumapHolm KOOEKCOM HazemHuwix scusomuvlx MOB )- 6 meuenue nocrednux 12 mecsayes na

meppumopuu Cmpansl Uil AOMUHUCMPAMUBHOL MEPPUMOPUU 8 COOMBECMBUU C PeUOHAU3AYUell;
Or | Hnu
within the last 3 months provided that stamping out is applied in the country or administrative territory according to regionalisation provided the relevant OIE
requirements have been fulfilled (disinfection and surveillance) with negative results. / ¢ meuenue nocaeonux 3 mecsyeg npu nposedenuu «KCmomnuHz aym» Ha
meppumopuu Cmpanbvl Uiu adﬂftunucmpamuenod meppumopuu 6 coomeemcmeuu c peeuonaﬂwauueﬁ npu  ycioeuu cobnr00erus, comeemcemeyroumux
mpebosanuii MOB (Oesungexyust u snuz00muueckuti KOHMPOJb) NPU OMPUYAMETLHBIX PE3YIbMAMaAx RU300MUUECKO20 KOHMPOJIA.

4.4 Poultry, from which meat and raw meat preparations are derived, were not subjected to the exposure of natural or synthetical estrogenic, hormonal, substances,

thyrostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to use them. / ITmuya, om xomopoi

nOJIYy4eHOo MACO U Cblpble M}lCOI’IpOOmebl He l’lO()SepZdJllle 8030€lCmeuo HamypaibHsblX UlU CUHMEMUYECKUX ICMPOSEH2blX, cOPMOHANbHbIX 6eujecms,
mupeocmamu4eckux npenapamaos, aHmu6uomuK06, necmuuudoe, a makoice j1eKapCcmeernHblx cpedcme, 66C0EHHBLX neped y60€M nosomnee CpOKoO8, peKOM@H()OBaHHle

UHCMPYKYUAMU NO UX NPUMEHEHUTO.

4.5 Birds intended for slaughter originate from premises considered safe from Salmonella in accordance with requirements of the OIE Terrestrial Animal Health

Code. / IImuya nocmynaem na y6otu uz x0331cms, KOMopvle NPUHAHbBL OIASONOTIYHHBIMUNO CATbMOHEIE3Y 8 coomeemcmeauu ¢ mpebosanusimu Kooexca nasemmbix

orcueommuvix MOB.

4.6 Meat and raw meat peparations intended for export to the Customs Union: /Msco u cvipsie msconpodykmut sxcnopmupyemvie 6 TamodceH bl COI03:

- are of good organoleptic quality, /dobpoxauecmeennvie no opeanorenmuueckum nokazameisim,

- veterinary post-mortem inspection did not show that meat and internal organs have alterations indicative for contagious diseases, for being affected by helmiths
and for poisoning by various substances. / Ilpu nposedenuu nociey6oiinoii 6emepunapHO-CanUMapHOl SKCNEPMuU3bl 8 MACe U GHYMPEHHUX OP2AHaX He
00OHAPYIHCEHO UZMEHENUTl, XaPAKMEPHBIX OIS 3apA3HbIX 60Ne3Hell, HOPAdlCEHUN 2eTbMUMMAamMy, a MAKd’Cce NPU OMPABIEHUAX PA3TUYHLIMU GEUJeCTNBAMU;

- have in the thickness of the muscles, temperature no higher than minus 12° C in case of frozen poultry meat (temperature during storage must be minus 18° C)/
uMerom memnepamypy 6 monue Muluiysl He eviue MunHyc 12 epadycoe Llenvcus Onia 3aMOpONHCEHHOU NMuybl (memnepamypa npu XpaHeHuu O0JHCHA Oblmb
munyc 18 epadycos Llenvcus)

- do not contain preservatives/ e codepowcam cpedcmea koHcepsuposanus;

- do not have dark pigmentation (except turkeys and guinea fowls); were not treated with colouring substances, odorous agents, ionizing irradiation or ultraviolet
rays/ me obpabomanvl Kpacswumu U RAXYHUMU GewecHeamu, UOHUSUPYIOWUM OOLyYenuemM unu YIompaguonemosvimu Jyuamu,/ He umerom memMHyio
nuemenmayuio (Kpome uHOEex U Yecapox);

- show no signs of spoilage. / ne umeront npusnaxu nopui.

4.7 Microbiological, chemical-toxicological and radiological characteristics‘of meat and raw meat preparations comply with veterinary and sanitary requirements of

the Customs Union. /Mukpobuonozuueckue, xumuko-moKkcukoio2uueckue u paouoio2uyeckue NoKazamenu MICa U CbiPblX MACONPOOYKIMOE COOMEECmMCMEYIom

Oeﬁcm@ymu;uM 6 Tamooicennom coroze 6EMEPUHAPHBIM U CAHUMAPDHBIM mpe606aHu}va u npasuiam.

4.8 Meat andraw meat preparations are considered fit for human consumption. / Msco u coipuvie msiconpodyxkmer npusharl npueoOHbIMU 0I5l YROMPEONEHUs. 8 NUULY.

4.9 Meat and raw meat preparations have identification mark (veterinary stamp) on package or block. Identification label is placed on the package in such a way that

unpacking is impossible-without damage of the integrity of identification label. / Msco u ceipvie maconpooykmer umerom mapkuposxy (6emepunaphoe kieimo) Ha

ynakoexke uiu nonubnoke. Mapkuposotmaﬂ IMUKenmKa HakKjleena Ha YnakoeKke maxKum 06p£l30M, Umo 6CKpbvlmue ynaKo8KU He603MOINCHO be3 HapyuteHust yeiocmuocmu
MapKMpO@OltHOIZ OMUKemKu.

4.10 Package and packaging material are used only once and comply with requirements of the Customs Union. /Tapa u ynaxosounsiii mamepuan oonopazogvie u

coomeemcmeyom mpe603aHu}lM Tamoocennoeo corwsa.

4.11 The means of transport are treated and prepared in accordance with the requirements approved by the exporting country. / Tpancnopmmuoe cpedcmeo obpabomaro

U NOO20MOBIEHO 8 COOMBEMCMEUL C npasujiamu, NPpUHAMbIMU 6 CMPAHe-3KCcnopmepe.

Place | Mecmo Date / [lama Official stamp / ITeuameo

Signature of state/official veterinarian / IToonucws cocyoapcmeennozo/opuyuansrozo eemepunapnozo epava

Name and position in capital letters / @.4.0. u donocrocms

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u nevamo dondsicrnbr omauuamocs yeemom om 6ianka

2 Administrative territories, zones and time periods may be modified with a mutual agreement on the basis of the European Union and Customs Union Memorandum
on zoning and regionalisation or the European Union and Russian Federation Memorandum on zoning and regionalisation, as applicable. / Aomunucmpamusnuie
meppumopuu, 30Hbl U CPDOKU MO2ym Oblmb UBMEHEHbL NO 83AUMHOMY co2laculo CmMOpoOH HA OCHOee MEMOpaH()yMa EGpOneﬁCKOZO Coioza u Tamooswcennoco corwsa no
peauoHanuzayuu U 30HUPOBAHUIO UIU, coomeemceenno, Ha ocHose Memopanoyma Esponeiickoeo Cowsa u Poccuiickoti @edepayuu no pesuonanuzayuu u
30HUPOBAHUIO.



