Appendix Ne / Ilpunosicenue Ne

Annex to the Veterinary Certificate Ne:
Ilpunoscenue k gemepunapromy cepmughuxamy Ne .

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 /
Ilpunoscenue k eemepunapromy cepmugpuxamy na sxcnopmupyemoe u3z Esponeiickozo coroza ¢
Tamootcennwlii cor03 CoIPbLE HCUBOMHO20 RPOUCX0HCOCHUA (U3 CBUHUHDBL), NPEOHA3HAYEHHO20 011
npPoOU3800CMEA KOPMOE 011 HEeNnPOOYKHUGHBIX HCUBOMHBIX U HYUIHBIX 36epell

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 / Oxcnopmupyemoe ¢ Poccuiickyio @edepayiuio coipbe Jcusomno2o
npouUcxodicoenust (U3 CBUHUNDL), NPEOHAZHAYEHHOEe OISl NPOU3BOOCMBA KOPMOG 0151 HENPOOYKMUGHBIX. JCUBOMHBIX U HYULHbIX
38epeli, Obl10 NOOBEPSHYIMO OOHOMY U3 CIeOVIOUUX 8U008 0OPAOOMKU.

- 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 o6pabomra é
2epmemuuecku 3aKkpulmom Konmetinepe npu noxazamene F0 3,00 unu 6onee (FO = nodcyumarnnoe nopasicaroujee
6030eticmsue Ha bakmepuanvHule cnopul. 3uauenue FO , paguoe 3.00, o3nauaem, umo camas X0100HAs MOYKA
npooyKma owvlia 00Cmamo4Ho npozpema, 4moosvl 000UMbC MAKO20 e NOPANHCAIO|e20 8030EUCTEUs, KOMOpoe
docmueaemcst ¢ NOMOWbI0 MCHO8EHHO20 Hazpedanus u oxaaxcoerus (121 oC (250 oF) 3a mpu munymuot);

- thermal treatment at a minimum temperature 80°C which should be provided over theentire layer of the meat /
mepmuueckas oopabomka npu munumarenol memnepamype 80 .0C, Komopyro Heo6x00uMo obecneuums no 6cell moauye
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 minimumiof 70°C / mepmuueckas obpabomka 6 2epmemuyueck 3aKpblMom
xoumetunepe npu memnepamype 60 oC 6 meueHue MuHUMYM 4 4acos, 6 medeHue KOMopvlx memnepamypy 6 yeHmpe
cnedyem nodoepacusamsv 6 meyenue 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 ar pH not more than 6,0 / ecmecmeennas gpepmenmayus u cospesanue 6
meueHue ne meHee 9 mecayes 011 6€CKOCMHO20 MACA, 8 pe3yasmame KOmMopvix 00Cmu2aiom ciedyiouux nokasameineu.
Aw ne 6oaee 0,93 unu pH ne boiee 6,0;

— ham and fillets: treatment using natural fermentation and maturing during minimum 190 days for ham and 140 days for
fillets / oxopox u gpune: obpabomra ¢ npumenenuem ecmecmeeHHOU hepmeHmMayUy U CO3PEEANUs 8 MEUEHUEe MUHUMPM
190 oneii ons oxopoxa.w 140.0neti ona ue.

The Appendix is thecinseparable part of the Veterinary Health Certificate. / Hacmoswee npunosicenue sensemcs
HeomveMaeMol Yacmoio eemepunaprozo cepmud)ukama.

Place / Mecto Date / lata Official stamp/
OdunmansHas mevyarsb

Signature of state/official veterinarian/
IMoammcek rocynapcTBeHHOr0/0(UINAILHOTO BETEPHHAPHOTO Bpaya

Name and position in capital letters /
@.U.0. u 0orxcHoCmb 3a21A8HBIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u neuamo dondicrvl omauuamocs yeemom om O1anKa
cepmugurxama




