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ORIGINAL / OPUT'HHAJI [ COPY /KomnuA Total number of copies issued / Koauuecmeo svioannvix konui [
1.5 Certificate No./ Cepmucpuxam Ne:

1. Shipment description/ Onucanue nocmasxu
1.1 Name and address of consignor:/ Hazeanue u adpec epyzoomnpasumens:

* K %
* *
* EU %
* *
* p K
Veterinary certificate

for pork meat and raw meat preparations, exported from
the EU to the Republic of Kazakhstan/

1.2 Name and address of consignee:/ Hazsanue u adpec epyszononyuamens.

Bemepunapnuwiit cepmughuxam
Ha Ikcnopmupyemule uz Eeponeiickozo corosza ¢ Pecnyonuxy
Kazaxcman C6UHUNY U Cblpble CBUHbIE Mﬂconpo()ykmbt

1.6 Country of origin of goods:/ Cmpana npoucxoscoenus mosapa:

1.7 Certifying Member State of the EU:/ Cmpana-unen EC, és10aswas cepmu-

1.3. Means of transport:/ Tpancnopm: ’f”_”‘am:
(No. of the railway wagon, truck, container, flight, name of the ship/ (Ve Finland
6a20HA, ABMOMAWUHBI, KOHMEUHePa, pelic camonema, Ha36anue cyona) 1.8 Competent authority.in the EU:/ Komnemenmnoe eeoomcmeso EC:

Finnish Food Authority

1.9 Organisation.n the EU, issuing the certificate:/ Vupeocoenue EC, vioas-
wee cepmuuran:

1.4 Country(-ies) of transit:/ Cmpana(et) mpanszuma: 1.10 Point of crossing the border of the Customs union:/ ITynxkm nepeceuenus
cpaHuy bl Tamooicennoeo corwsa.

2. ldentification of goods/ Hoenmuguxauyus mosapa

2.1 Name of goods: / HaumeHoBaHue TOBapa:

2.2 Date of production: / Jama evipabomxu: 2.3 Type of package: / Vnaxosxa:
2.4 Number of packages: / Konuuecmeo mecm: 2.5 Netweight (kg): / Bec nemmo (x2):
2.6 Number of seal:/ Homep niomber: 2.7 Identification marks: / Hoenmughurxayuonnotii nomep (Mapruposxa):

2.8 Conditions for storage and transport:/ Ycaosus xpanenus u nepesosku:

3. Origin of goods/dIpoucxosrcoenue mosapa
3.1 Name, approyal/registration number-and.address of the establishment: / Hazeanue, nomep ymsepacoenusilpecucmpayuu u aopec npeonpusimus:

- slaughterhouse:/ 6otinu (uacokombunama):

- cutting plant:/ pasoenounozo npeonpusmust:

- cold store:/ xonoounvruxa:

3.2 Administrative-territorial unit: / Aovmunucmpamueno-meppumopuanshas edunuya:
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Certificate No.:/ Cepmugpuxam Neo:

4, Statement on suitability of goods for human consumption/ Ceéudemenscmeo o npuzoonocmu moeapa x ynompeone-
HUIO 6 NULY YeLOBEKOM

I, the undersigned state/official veterinarian certify that:/ f, nuscenoonucaswmuiica zocyoapcmeennviii/opuyuansnotii gemepunap-
HbLIL 6pa, HACMOAWUM YOOCH06EPAI0 Clledylouiee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)® :/Cepmugpuxam evidan na ocnose
CreOyIouUx 00-3KCHOPMHBIX CepmupuKamos (npu nanuyuu 6oee 08yx 00-3KCROPMHbIX cepmuguxamos npunazaemcs cnucox)D:

Date:/ Number:| Country of origin:/ | Administrative territory:/ | Approval/registration number | Name and quantity

Jama: | Homep: | Cmpana Aomunucmpamuenas of the Establishment:/ (net weight) of goods:/
NPOUCXONHCOEHUA . | meppumopus: Homep ymesepowcoenus/ Buo u xonuuecmeo (6ec nemmo)
peaucmpayuu npednpusmus. | mosapa.

4.1 Meat and raw meat preparations exported to the Republic of Kazakhstan are obtained from slaughter and processing of healthy animals
in establishments approved/registered by the Competent Authority in the EU for export and operating under its-constant supervision. / Oxc-
nopmupyemvie ¢ Pecnybnuxy Kazaxcman msaco u coipvie MACONPOOYKMbL, HOIYYUEHbl Om Y005 u nepepabomxii 300PO06bIX- HCUBOMHBIX HA
MSLCONepepabamul8aiowux NPeOnPUSIMUsX, YMEEPICOCHHbIXI3ape2ucmpuposantsix Komnemenmupim edomcmeom EC o nocmagke npooyk-
yuu Ha sKcnopm u Haxoé}zmuxc;l n00 e€ noCMOosSIHHbIM KOHmpoJiem.

4.2 Animals, the meat from which is intended to be exported to the Republic of Kazakhstan have been subjected to veterinary inspection

prior to slaughter, their carcasses and internal organs — to post-mortem veterinary-sanitary inspection.by the State/official Veterinary Ser-

vice./ JKueomuvie, msico om komopwix npednasnaueno ons sxcnopma 6 Pecnybnuxy Kasaxcman, nodeeparymul npedyootnomy eemepunap-

HOMY OCMOMPY, @ mywu U GHYMPEHHUe OP2aHbl - NOCAEYOOUHOU 6eMePUHAPHO-CAHUMAPHOL YKCnepmu3se 20cy0apCmeeHHol/ouyuanrbHot

8eMePUHAPHOU CTYHCOO.

4.3 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from

premises and/or administrative territories officially free from the following. infectious animal. diseases®:/ Msaco u coipsie maconpo-

OYKMbl NPOUCX00AM Om Y605 U nepepadomKu KIUHUYECKU 300PO8bIX HCUBOMHBIX, NPOUCXOOAUUX U3 XO3AUCME U/UAU AOMUHUCTIPATNUBHBIX

meppumopuil, opuyUanbLHO CBOGOOHBIX 0N CEOYIOWUX 3apasHblx bonesHell Hcugomusix?

a) territory of the EU Member State or administrative territory according to the EU regionalisation that are officially free from the follow-

ing contagious diseases:/ meppumopuu cmpaunvi-uiena EC uau aOMunuCmpamueHol meppumopuu 8 COOMeemcmeull ¢ peuoHaIu3ayuet

EC ouyuanvro c60600n01l om credyrowux 3apasHvix Ooie3nell.

- African swine fever — during the last 36 months in the territory of the EU Member State or administrative territory according to the EU
regionalisation; / Agpuxanckoii uymel ceuneil - 6 meuenue nocreonux 36 mecayee na meppumopuu cmpanvi-uiena EC unu aomunu-
CMpAmueHoLl meppumopuu 8 coomaemcmeuu.c pecuoranusayuei EC;

- Foot and mouth disease and classical swine fever — during the last 12 months; / suwyypa u kiaccuueckoii uymol ceuneii — 6 meuenue no-
cneonux 12 mecsyes;

- Swine vesicular disease — during the last 12 months or during the last 9 months on the territory of the EU Member State or administra-
tive territory according to regionalization, where stamping out was carried out;/ sesuxynapnas 6onesns céuneli — 6 meuenue noCICOHUX
12 mecayes unu 6 meuenue nocieonux 9 mecayes na meppumopuu cmpanuvi-uiena EC unu aomunucmpamuenoi meppumopuu 6 coom-
eemcmeuu cpezuOHalewauuezZ npu npoee()eﬁuu «cmemnune aymp;

b) premise(s) where no cases of the following contagious diseases were recorded: / xozsiicme(a), 6 komopwix (-om) Hem 3apecucmpupo-
BAHHBIX CIyUAes CIedYIOuUX 3apasHblx OonesHell

- Aujeszky's disease — during thelast 12 months; / boresuv Ayecku — 6 meuenue nocnednux 12 mecayes;

- Anthrax - during the last 20 days./ cubupckoti szl - 6 meuenue nocieonux 20 oueil.

4.4 Raw materials are derived from animals that were not subjected to the exposure of natural or synthetical estrogenic, hormonal substanc-
es, thyreostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to use them./
}Kueomﬁble, Om KOmopwlxX nojly4eHo MsAco, He nodeepzaﬂucz) 6030€liCmEUI0 HamypajabHblX UIU CUHMEMUYECKUX ICMPOCEHHbIX, 2COPMOHAIIb-

HbIX 6eujecms, mupeocmamuieckux npenapamos, aumubuomuKos, Opyeux 1eKapcmeeHHbIx cpeocms u neCmuyioos, 66e0eHHbIx neped yoo-
em He no30Hee CPOK08, PEKOMEHOOBAHHBIX UHCIMPYKYUSMU NO UX NPUMEHEHUIO.

4.5 Trichinellosis®:/ Tpuxunennes®:
4.5.1.The carcasses have been examined for trichinellosis in accordance with the legislation of the exporting country with negative results./

TyZMM ObLu npoeepensvl Ha mpuxuHeiles 6 coomeemcmeuu ¢ 3AKOHOOAMENIbCMBOM 3Kcn0pmupy}0u4€ﬁ Cmpamrsl, ¢ ompuyameylbHblM pe-
3Y1bmamom.

or lunu

@ Delete if not relevant and confirm by signature and stamp. / Ecau ne nyacro, 3auepkiyms u nodmsepoums noORUcsIo u neuamoio.

@ 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. /
Aomunucmpamusnvie meppumopuu, 30Hbl U CPOKU MO2Ym Oblmb USMEHEHbl N0 G3AUMHOMY CO2IACUIO CMOPOH Ha ochose Memopandyma Eeponetickoeo
Corosa u Tamooicenn020 Co103a NO PecUOHATUZAYUU U 30HUPOBAHUIO UL, COOMEEemceento, na ochoge Memopanoyma Eeponeiickozo Corwsa u Poccutickoi
@6()6[%1141414 no pecuoHaiuzayuu U 30HUPOBAHUIO.
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Certificate No.:/ Cepmucgpuxam No:

452 The meat has undergone a cold treatment as indicated in the table below:/ wmsco 6ewio nodeepenymo samoposke xax yxasamo 6
Hudicecnedyoweli madnuye:

Time (hrs)/ Bpewws (uacos) | Temperature (°C) / Temnepamypa (°C)

106 -18
82 -21

63 -235
48 -26
35 -29
22 -32
8 -35
12 -37

4.6 Veterinary post-mortem inspection did not show that meat has alterations indicative for foot-and-mouth disease, classical swine fever,
anaerobic infections and other contagious diseases, for being affected by parasites (trichinellosis, sarcosporidiasis, onchocercosis,
echinococcosis, etc.), for poisoning with various substances, serous coats were intact and lymphatic.nodes were not removed./ IIpu
nposedeHul nocneyoolHOU IKCHEPMU3bl MACA He OOHAPYICEHO USMEHEHU, XAPAKMEPHbIX 018 AWypd, KIACCUYeCKou, uymbl C8UHell, ana -
PpOOHBIX UHGpeKyull U Opyeux 3apasnvix Ooae3Hell, NOPAXCeHUll napasumamu (MpuxuHenies, capkoCHOPUOUO3, OHXOYEPKO3, IXUHOKOKKO3 U Op.),
a makoice npu ompaeileHusx pasiudHblMu eewecmeamu, Cepostble 00010uKU He 3aA4UAIUCD, szwqbamultecxue V3/bl HE y@aJZ}Ulqu.

4.7 Meat has no blood clots, unremoved abscesses, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc.),
it was not defrosted during the storage, has the 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 preservative substances, is not contaminated by Salmonella (in quantity dangerous
for human health, in compliance with the requirements of the Customs union) or other bacterial infections, was not treated by coloring substances,
ionizing or ultra-violet ray./ Msco ne umeem czycmios kposu, neyoaneHHbIX abcyeccos, MeXAHUHECKUX NPUMECell, HECBOUCMEEHHO20 MACY 3anaxd
u npusKyca (puibul, 1eKAPCMBEHHBIX CPEOCME, MEOUYUHCKUX MPas, U Op.), He PA3MOPANCUBAIOCH 8 NEPUOO XPAHEHUs, umeen memMnepamypy
monwe Mviuly y Kocmell He gvlue Munyc 8 epadycos Llenvcus 0 MOposcenoeo Maca u He 8blue noc 4 cpaoycos Llenvcus - 015 oxnaxcoeH-
HO2O0, He codep:)fcum cpe()cm@ KOHCepBUposaHusi, He obcemeneno canbMoHENIaAMU (6 Kouyecmee OnacHoM OJis 3()0p06b}1 yeioeexka, 6 coom-
eemcmeuu ¢ mpebosanusmu Tamodcenno2o coi3a) unu 030youmensmu Opyeux 6aKmepuanbHvlx UHpekyull, He 06pPAbamMvLEAIOCh KPa-
Cyumu eeyecmeamu, UOHUSUPYIOWUM U3TYUEeHUEM UIU yﬂbmpad)uwlemoebwu JIyHaAMU.

4.8 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary
and sanitary rules and requirements of the Customs union./ Muxpobuonozuueckue, XumMuKO-mMoKCUKOL02UUECKUe U pAOUONIOSUHECKIUe NOKA3A-
mejiu msaca u Cblpblx Mﬂconpodykmoe coomeemcmeyrom ()eﬁcmsymmuM 8 TamooicenHom corosze 6eMEePUHAPHBIM U CAHUMAPHBIM Npaeu-
Jam u mpebosaHusm

4.9 The meat is recognized fit for human consumption./ Msco npusnarno npu2odusim 0ns ynompedienust 8 nuwugy 4eio8exKoM.

4.10 Carcasses (half-carcasses, quart-carcasses) are marked with readable official health mark of state/official post-mortem inspection with
specification of name or number of meat establishment (slaughterhouse), where animals were slaughtered. Cut and packaged meat must
have official 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 the label./" Tywu (monymywu, uemeepmunvy) umerom uemrxoe oguyuanvHoe KielMo 20CyOapCmMeeHHO-
20/0QuyUATLHO20 BeMEPUHAPHO20 HAO30PA € 0O03HAYEeHUEM HA3BAHUS UU HOMEPA MACOKOMOUHama (0otiHu), Ha KOmopom ObLL npousge-
Oen Yoot xcueomuvlx. Paszoenannoe u ynaxosannoe maco umeem MapKuposKy (6emepuHapHoe Kielmo) Ha ynakoske uiu noaubnoxe. Map-
KUpOBarnHas SmuKemKa Hakjieena Ha ynaKoexke maxKkum 06]7[130}1/1, Umo 6CKpbvlmue YnaKo6Ku He603MOHCHO bes Hapywernus ee yeloCmHocmu.

4.11 Single-use containers and packaging material are intact and correspond to hygienic requirements of the Customs union./ Odropasosas
mapa u yl’l(lKOGO’-lellZ mamepuail He nOGpe&fC()eHbl u coomeemcmeyom cueUeHuU4eCKum mp€606(1H14}1M Tamosicennoeo corosa.

4.12 The means of transport are treated and prepared in accordance with the requirements of the exporting country./ Tpancnopmueie cpeo-
cmea 06pa6omaHbl u IZO()ZOMOBJZ@HE)I 6 coomeemcmeuu ¢ mpe6oeauu}wu, NPUHAMBIMU 6 CMPAHEe-IKCnopmepe.

Place / Mecmo Date / Jama Official stamp / ITevamv

Signature of state/official veterinarian / 7Toonuce 2ocyoapcmeennozo/opuyuansriozo semepunapnozo épaua

Name and position in capital letters / @.4.0. u donsicnocme 3a2nasnvivu Oykeamu

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u newamo donscnvr omaunamocs yeemom om onanxa
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