Appendix Ne / Ipunoscenue Ne

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

Annex to the Veterinary certificate for finished food products, containing raw material
of animal origin, exported from the EU into the Russian Federation /
Ilpunosicenue k 6éemepunapnomy cepmugpuxamy na Ixkcnopmupyemyro uz Eeponeiickozo corosa 6
Poccuiickyro Dedepanuto 20mosyto nuwieylo RPOOYKUUIO, COOEPHCAULYIO CHIPE HCUCOMHOZ0
HPOUCX0rtcoeHus

Exported finished pork products were subjected to one of the following treatments / Dxcnopmupyemas ¢ Poccutickyio
Dedepayuio 2omoeas nuwedas NPOOYKYUsl, CO0ePHCAuds Colpbe HCUBOMHO20 NPOUCXOHCOeHUs, ObLIA NOOBEPSHYMA OOHOMY
U3 Credyruux 6u008 06pabomKiL:

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 o6pabomxa 6
2epmemuiecKky 3aKkpvlmom Kowmeiinepe npu noxazamene Fo 3,00 wiu 6onee (For— nodcuumannoe nopadxcarowee
6030eticmaue Ha baxmepuanvivie cnopsl. 3nauenue Fo, pasnoe 3.00, oznauaem, 4mo camas xon00HaAs MOYKA NPOOYKMa
OvLIa 0ocmamoyno npozpema, 4moodbl O0OUMbC MAKO20 JHce NOPANCAIOUWIE20 B030€UCMBUSL,, KOMOPOe OOCTULAemcsi ¢
NOMOWbI0 MCHOBEHHO20 Hazpesanus u oxaaxcoenus (121 °C (250 °F) 3a mpu mutsymuol);

thermal treatment at a minimum temperature 80°C which should be provided over the entire layer of the meat /
mepmuyeckas oopabomka npu munumaroHou memnepamype.80 °C, komopyro Heo6Xo00umo obecnewums no écell moaye
msca,

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 obpabomrka 6 cepmemuyecku 3aKpblmom
xoumetinepe npu memnepamype 60 °C ¢ meuenue munumym 4 4acos, 6 meyenue KOMOPLIX MeMnepamypy 6 yenmpe
cnedyem noodoepaicusams 8 meuenue 30 munym na yposne murumym 70 °C;

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 epmenmayus u cospesanue 8
meuenue ne mernee 9 mecsyees 05l 6ecKoCmno20 MmAca, 6 pesyiomame Komopuvlx oocmuearom Cﬂe()yiowux nokaszameineu.:
Aw ne 6oaee 0,93 unu pH nebonee 6,0,

ham and fillets: treatment using natural fermentation and maturing during minimum 190 days for ham and 140 days for
fillets / oxopox u pure:-0bpadbomra ¢ npumenenuem ecmecmeeHHoU hepmenmayuy U cO3Pe8anUst 8 MmeueHue MUHUMYM
190 oueii ons oxopoka u 140 Oneti 0ns une.

The Appendix is the inseparable part of the Veterinary Health Certificate. / Hacmosuyee npunosicenue sensemes
HeOMbeMIEMOU HACIbIO 8eMEPUHAPHO20 cepmupurama.
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