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Certificate NO / BpOj YBEPEEBA ......uvuiuiiniiiiiiiiiiiiiiiieeieieaeanen

> KONUNGARIKET SVERIGE
e HEALTH CERTIFICATE /
= BETEPMHAPCKO YBEPEIE

For export of fresh bovine meat to the Republic of Serbia/Berepunapcko yBepeme 3a n3B03 Meca rosena y Pemy6mnuky

1(4)

Cpbujy
Country of destination / 3emspa onpenuimra Competent issuing authority / Hajexxuau opran xoja n3naje
The Republic of Serbia / Peny6smmka Cpouja YBEPCH:C
Swedish Food Agency
Competent Ministry / Hamie:xxHo MUHHCTApCTBO
I. IDENTIFICATION OF THE MEAT / UJIEHTUO®UKAIIMJA MECA
1.1 Nature of commodity® / Bpcra po6e™:
1.2 Treatment type® / Haunu o6pane® 1.3 Type of packaging / Haunn nakoBama
1.4 Number of packages / bpoj makera 1.5 Net weight / Hero Texxuna
1.6 Production date / larym npousBoame
1.7 Temperature of the meat: / Temneparypa meca:
Ambient / [IpocTopuje |:| Chilled / Pacxmnaheno |:| Frozen / 3amp3uyTo |:|

II. ORIGIN OF THE MEAT / [IOPEKJIO MECA

I1.1 Name, address and approval number of the approved slaughterhouse: / Ime, anpeca u ono6penu 6poj ogoOpene KiaHuie:

I1.2 Name, address and approval number of the approved cutting plant: / ime, anpeca u ogodpenu 6poj omodpeHor odjexra 3a
pacename Meca:

Address and approval number of the approved cold store: / Nme, aapeca u ono6penu 6poj xaambade 3a CKIaIHIITeHhe Meca:

III. DESTINATION OF THE MEAT / OJPEJIUIITE MECA

I11.1 Place of loading / Mecto yroBapa I11.2 Place of destination / MecTo oxpeauniuTa

1.3 Means of transport and identification® / Bpcra u unenrudukanuja npeosHor cpeacraa’®

I11.5 Consignor (name and address in full) / I3Bo3HuK (Ha3us, II1.6 Consignee (name and address in full) / YBo3Huk (Ha3us,
CeNIUILTE U ajpeca) CeIIUILTE U afpeca)
Signature of official veterinarian® / ITotnuc 3sanuunor Berepunapa® Official stamp® / [Teyar®
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IV. ANIMAL HEALTH ATTESTATION / [IOTBPJIA 0 3APABCTBEHOM CTABY JKUBOTHUIHA

I, the undersigned official veterinarian, certify that the meat described above: / Ja, none nornucanu opnamheHu BeTepuHap,
MOTBphyjeM 1a rope OIHCaHoO Meco:
1) Comes from a zone free from notifiable infectious diseases affecting bovine species; / [Totude u3 30He y k0joj Huje OnIIO
3apa3Hux OosiecTr 00aBe3HMX 3a MPHjaB/bHBaIbE Ha KOje Cy rOBe/ia MPUjeMYuB;
2) The meat was obtained from bovine animals: / Meco je no6ujeHo on roBeaa koja:
a)  which come from the territory where, for the previous 12 months, there have been no outbreaks of foot-and-mouth
disease and Rinderpest; / [Toruuy ca Tepuropuje Ha K0joj y nocieamux 12 Meceny Hje OHIIO cilydajeBa CIIMHABKE U LIana U
KyTe TOBeza;
b) which come from holdings where during the previous 6 months, there have been no outbreaks of vesicular stomatitis; /
[MoTudvy ca ra3aMHCTBA HAa KOjUMa Y MOCIEABUX 6 Mecelr Hije OUITO CliyuajeBa BE3UKYIapHOT CTOMATHUTHCA.
¢) during the last 12 months no vaccination against above mentioned diseases have been carried out; / Tokom nocnenmux 12
Mecenu HHje CIIpoBeeHa BaKIMHAIMja IPOTUB rope HaBeAEHUX OOJICCTH;
d) have remaind in the territory described above since birth or for at least the last three months before slaughter; / cy
GopaBwiie Ha TSPUTOPHjU OIUCAHO] TOpe O/ poherba MK HajMamke TPH Mecela Ipe Kiama,
e) animals are identified and registered in the national System of Identification; / ;xuBoTume cy nnentudukoBane u
PETHCTPOBaHE y HAIMOHAIHOM CHCTEMY 3a UACHTH(UKANNjY;

V. PUBLIC HEALTH ATTESTATION / [IOTBPJIA O 3PABCTBEHOJ UICITPABHOCTH

I, the undersigned official veterinarian, certify that the meat described above meets the following requirements: / Ja, none
MIOTIHCAaHN OBJIAamheH: BeTepHHap, OTBPhyjeM 1a rope OIMcaHo Meco UCITymaBa ciesehe 3axTese:

1) The animals from which the meat originates were subject to ante and post-mortem health inspection and found healthy, with
no evidence of notifiable infectious diseases affecting bovine species. / JKuBotume o1 Kojix MoTHYE MECO MperieaHe cy npe u
MoCIie Kiamba, IPY YeMy je yTBphEeHo [a cy 3apaBe U HHje 3aMa)KeHO MPHCYCTBO 3apa3HuX OosiecTH 00aBe3HNX 3a MPHjaB/bHBabE Ha
KOje Cy TOBe/Ia IPHjeMUHBE.

2) The meat has been produced in establishments under permanent veterinary control and fresh meat bear an official health
mark or the label affixed on the packaging to the effect that the fresh meat come from establishments approved for export. /
Meco je mpou3BeaeHO Y 00jeKTUMa KOjH ce Hajla3e MO/ CTaJTHOM BETEPHHAPCKOM KOHTPOJIOM H CBEXKE MECO je 00eNIeKESHO KUTOM a
yMaKOBaHO MeCO MACHTH(HUKALOHOM 03HAKOM Ha JISKJIapalijy KOjoM ce MoTBphyje fa CBexe Meco MoThue u3 objexara
PEruCTPOBAHUX 32 U3BO3.

3) Meat has been obtained from animals that have been slaughtered on ............cccceeeecueunnes , or between

and ./ Meco je 1061jeHO 01 KUBOTHbA KOJ€ CY 3AKIIAHE TAHA ...veuvemereeeneeeeaneneas WIH, y IEPUOIY O

4) With regard to bovine spongiform encephalopathy (BSE): / y ogHocy Ha cnonrinogopmuy eniedanonarujy rosena (BCE):

4.1® either for imports from a country or a region with a negligible BSE risk and listed as such in Annex 2 to Order RS
(Off.Gazette RS N0.8/2009)®); / unu. 3a yBo3 U3 3eMJbe WM PEruoHa ca 3anemapsbieuM BCE pH3MKOM M HaBEJIEHE KA0 TAKBE Yy
ITpunory 2 Hapen6e o BCE PC(Cn 'nacuux PC 6p. 8/2009)©);

a) the animals from which the bovine meat or minced meat was derived were born, continuously reared and slaughtered in
the country with negligible BSE risk; / ;xuBoTume oz kojux je roBele Meco Wi yCUTHEHO MeCO JOOHjEHO Cy pol)eHe, HelIpeKHTHO
y3rajaHe U 3akjaHe y 3eMJpH ca 3aHeMapisuBuM BCE pusnkowm;

b) if in the country or region there have been BSE indigenous cases: / ako y 3eMJbH WIIH PErHOHY ITOCTOje AyTOXTOHH CIIydajeBU
BCE:

@ either the animals were born after the date from which the ban on the feeding of ruminants with meat-and-bone meal and
greaves derived from ruminants had been enforced; / i xuBOTHIBE CY pOl)eHE HAKOH JaTyMa KaJa je Ha CHary CTymnuiia 3abpaHa
Xpamberba MPEeKUBapa MECHO-KOIITAHUM OpAaIlHOM M YBapLUMa JIOOUjeHUM O] IPEeKUBAPA;

@ or the bovine meat or minced meat does not contain and is not derived from specified risk material as defined in Annex 1
to Order on BSE RS (Off.Gazette RS No0.8/2009)®; / uiu Meco roBeia WK yCUTHEHO MECO HE CaipKU ¥ HUje T0OHjEHO O
crienuMUHO PU3MYHOT MaTepujaiia Kao mwro je nedunucano y [punory 1 Hapen6e o BCE PC(Cxn I'nacuuk PC 6p. 8/2009));

4.2® or for imports from a country or a region with a controlled BSE risk and listed as such in Annex 2 to Order on BSE RS
(Off.Gazette RS No0.8/2009)®; / unu 3a yB03 M3 3eMJb€ HIIM PETHOHA ca KOHTposcanuM BSE pusukoM v HaBeneHe Kao TakBe y
Ipunory 2 Hapen6e o BCE PC(Cn T'nacuuk PC 6p. 8/2009);

a) animals from which the bovine meat or minced meat was derived have not been slaughtered after stunning by
means of gas injected into the cranial cavity or killed by the same method or slaughtered by laceration after
stunning of central nervous tissue by means of an elongated rod-shaped instrument introduced into the cranial
cavity; / JKHBOTHIbE OJ1 KOJUX j€ MECO WITH YCUTI-EHO MeCO T0OHjeHO HUCY 3aKiIaHe MMoCie OMaMJbUBama yBolereM raca y
KpaHHjalHy MIYIUBUHY WM yOHjeHe ICTOM METOJOM WIIH 3aKJIaHe TI0cIe OMaMJbHBamba U pa3apama TKHBA [EHTPAITHOT

HEpBHOT cUCTeMa IToMolly HHCTPYMEHTA Y 00JIHKY Ayradke IIUNKE YBYUYCHE Y KpaHHUjaIHy IIyIUbHHY;

Signature of official veterinarian® / Tlornuc 38anuunor serepunapa® Official stamp® / [Teuat®
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@ either/ b) the bovine meat or minced meat does not contain and is not derived from specified risk material as defined in

urnu  Annex 1 to Order on BSE RS (Off.Gazette RS No0.8/2009) (5)or mechanically separated meat obtained from bones
of bovine animals; / Mmeco roBesa WM YCHTE:EHO MECO HE CaapiKH U HUje JOOHMjEHO O CIeNU(PUIHO PUIHIHOT
MarepHjaia kao mro je aepunucano y [Ipunory 1 Hapenbe o BCE PC(Cx I'macrux PC 6p. 8/2009) (5) mnn MexaHHUKH
OTKOIITEHOT Meca JOOHMjeHOT 0] KOCTH]jy TOBEAa;

@ or c¢) the carcases, half carcases or half carcases cut into no more than three wholesale cuts, and quarters contain no

win  specified risk material other than the vertebral column, including dorsal root ganglia. The carcases or wholesale
cuts of carcases of bovine animals containing vertebral column have been identified by a blue stripe; / Tpynosu,
HOJIYTKE WIIM TIOJYTKE pacedyeHe Ha He BUILE O/l TPH JieNa 3a BeJICPO/ajy U YETBPTHHE HE caJpike CreluGUUHN PU3HYHI
MaTepHja KWIMEHOT cTy0a U J0op3aiHUX raHriuja. TpynoBH MM paceuyeHH TPYIOBU rOBea ca KHIMOM 32 BEJIETIPOAA]Y,
cy 6unu obemnexXeHu IaBoM TPaKo;

4.3 or for imports from a country or a region which has been categorised as a country or region with undetermined BSE

risk in accordance with Annex 2 to Order on BSE RS (Off.Gazette RS No0.8/2009)® / 11 3a yBo3 U3 36MJbe WM PETMOHA KOjH j€

KaTeroprcaH Kao 3eMJba K peruoH ca Heonpehernum BSE pusukom y ckiany ca [Ipunorom 2 Hapen6e o BCE PC(Cxn I'macuuk PC

6p. 8/2009)%;
a) the animals from which the bovine meat or minced meat was derived have not been fed meat-and-bone meal or
greaves derived from ruminants; / >KuBoTHI:€ OZ KOjUX je TOBel)e Meco MM yCHTHEHO Meco JOOUjeHO HHUCY XparbeHe
MECHO-KOLITaHUM OpaIlHOM HJIM YBapIMMa JOOUjEHUM O TIPEXHUBapa;
b) the animals from which the bovine meat or minced meat was derived have not been slaughtered after stunning
by means of gas injected into the cranial cavity or killed by the same method or slaughtered by laceration after
stunning of central nervous tissue by means of an elongated rod-shaped instrument introduced into the cranial
cavity; / JKHUBOTHIbE O/ KOJUX j€ MECO WM YCUTI-EHO Meco TOOHjeHO HHCY 3aKJIaHe ITOCIIe OMaMJbUBamba yBohemeM raca y
KpaHHjalHy MIYIUbUHY WK yOHjeHe MICTOM METOJIOM WIIH 3aKJIaHe TI0CIe OMaMJbHBamba U pa3apama TKHBA [EHTPATHOT
HEPBHOT cHcTeMa oMohy HHCTPYMEHTa y O0JIMKY Jyrauke IIHIIKE YBYUCHE y KpaHHjaIIHy IIYIUbHHY;

@ either c) the bovine meat or minced meat was not derived from: / Meco roBeia UM YCUTHEHO MECO HUjE JOOHjEHO 011

unu

(i) specified risk material as defined in Annex 1 to Order on BSE RS (Off.Gazette RS N0.8/2009)®; / cneunduuno
PU3HYHOT MaTepujaja kKao wo je edpunucano y Ipuory 1 Hapen6e o BCE PC(Cn I'macuux PC 6p. 8/2009)%;
(ii) nervous and lymphatic tissues exposed during the deboning process; / ;HepBHOT TKHBa 1 TKHBa IUM(HUX XKIIe31a
KOj€ je BUIUBHMBO 32 BpeMe IOCTYITKa OTKOIITaBAba;
(iii) mechanically separated meat obtained from bones of bovine animals. / MexaHu4Ky OTKOLITEHOT Meca T0OHjEHOT
0J1 KOCTH]y TOBEIa.

@ or ¢) the carcases, half carcases or half carcases cut into no more than three wholesale cuts, and quarters contain no

unu  specified risk material other than the vertebral column, including dorsal root ganglia. The carcases or wholesale

cuts of carcases of bovine animals containing vertebral column have been identified by a blue stripe. / Tpynosu,
HOJIYTKE I TIOJITKE PacedyeHe Ha He BUILE O/l TPHU JieNa 32 BEJICIPO/ajy U YeTBPTHHE HE caJpike CreluGUIHN PU3HYHI
MaTepHjai KWIMEHOT cTy0a U A0p3aiHUX raHruja. TpynoBH MM paceyeHH TPYIIOBU FOBEAa ca KHIMOM 32 BEJICTIPOAA]Y,
cy 6unu o6emneKeHn IIaBOM TPAKOM.

5. Consignment: / [Tommbka:

@ either contains [boneless meat] [and] [minced meat] (4), obtained only from boned meat other than offal that was obtained
unu  from carcases in which the main accessible lymphatic glands have been removed, which have been submitted to
maturation at a temperature above +2° C for at least 24 hours before the bones were removed and in which the pH
value of the meat was below 6.0 when tested electronically in the middle of the longissimus-dorsi muscle after
maturation and before de-boning; / canpxxu [Meco 6e3 koctr] [u] [ycurmeno mMeco] (4), ToO6HjeHo camo o1 Meca 0e3
KOCTH]y, OCHM M3HYTPHIIA, KOje je JOOMjeHO OJf TPYIOBa ca KOjUX CY OJICTPAECHH ITIaBHH NPUCTYIIAYHU TUM(HU YBOPOBH,
Koje je OWIIo MOABPTHYTO 3perby Ha TemnepaTypu usHax +20C Hajmame 24 caTa Impe Hero IITO Cy KOCTH OACTpameHe 1
rze je pH BpenHoct mMeca 6una ucrof 6.0 , mro je yrBpheHo enerponcku y cpequnu mummha longissimus dorsi mocie
3pema U Npe OAKOLITABAbA;
@ or contains [boneless meat] [and] [minced meat] (4), obtained only from boned meat other than offal that was obtained
unu  from carcases in which the main accessible lymphatic glands have been removed, which have been submitted to
maturation at a temperature above +2 °C for at least 24 hours before the bones were removed; / canpxu [Meco 6e3
koctH] [u] [ycutmeno meco] (4), nobujeno o Meca 6e3 KOCTH]jy, OCHUM H3HYTpPHUIA, KOje je J0OHjeHO O TPYIOBa ca KOjHX
CY OJICTpPamCHU IMIABHHU MPUCTYIAYHU JTUM(HU YBOPOBHU KOje je OHIIo MOABPTHYTO 3peby Ha TeMneparypu uzHan +20C
HajMame 24 caTa Ipe Hero IITO Cy KOCTH OCTPamCHE;
@ or a) contains only trimmed-offal which have matured at an ambient temperature of more than +2 °C for at least three
unu  hours, or, in the case of diaphragm and masseter muscles, for at least 24 hours; / cagpxu camo obpecke o1 Meca Koju
Cy Ip)aHH Ha Temreparypu Buiioj ox +20C HajMambe 3 cata win y ciiy4ajy avjadgparme u muinha massetera HajMame 24
yaca;
b) has been packed in leak-proof and sealed boxes/containers which bear labels indicating "MEAT-OFFAL FOR
HEAT-TREATMENT", the name and the address of the Serbian processing establishment of destination. / 1a je
YIIaKOBaHO y HEMPOITYCTJbUBE U 3aredahieHe KyTHje/KoHTejHepe Koje Hoce o3Haky ,, MECHU OBPECLI 3A
TEPMUYKY OBPAJIY", ume u agpecy oapenumTa o0jekra 3a npepany y Cpouju.

Signature of official veterinarian® / Tlornuc 3sanuunor serepunapa® Official stamp® / [Teuat®
Serbien — firskt notkott 2019-06-14
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10.

The fresh meat has been obtained, prepared, handled and stored and it was manageded with them in the manner without the
recontamination / Meco je 1061jeH0, NPUIPEMIBEHO,CKIATUIITEHO U JIa CE Ca BMM PYKOBAJIO HA HAYMH JIa C€ U30ErHe OMacHOCT O
peKOHTaMHUHALHje.

The means of transport and the loading conditions of this consignment meet the hygiene requirements stablished by the
legislation of the Republic of Serbia/EU / IIpeBo3Ha cpeacTBa 1 YCIIOBH YCKIAIMIITeHa PoOe UCITyHaBajy XUTHjeHCKE YCIIOBE KOje
npexsubha 3axkoHomaBcTBo Permyommke Cpouje/ EV.

, in agreement with the communitarian legislation, has established a national program of surveillance
and investigation of residues in animals and products of animal origin, which guarantees that the food does not possess
residues of environmental contaminants or medicaments used in veterinarian therapeutic, in concentrations that exceed the
limits stipulated in the in force regulation in the Republic of Serbia/ European Union / Y ckiany ca 3akononasctBoM EBporicke
Vhuje, je yBela HallMOHAJIHU [IPOTPaM HaA30pa M UCIIUTHBAA PE3UIya Y )KMBOTHIbAMa U IPOU3BOANMA
KUBOTUEGCKOT MOPEKJIa KOjU TapaHTyje Ja XpaHa He CaJpiKH IITETHE MaTepHje U3 XKUBOTHE CPEANHE I JICKOBE KOjH C€ KOPUCTE Y
BETEPUHAPCKOM JIeUehy Y KOHIEHTpauju Behoj o mo3BosseHe npema BaskehuM npornmcuma Perry6iike Cp6uje/Esporicke YHuje.
The fresh meat in the consignment do not show level of radiocontamination higher than allowed in the Republic of Serbia/
EU. / Meco y nombIy He Tokasyje Beh HUBO paJliOKOHTaMHHAIje O K03BoJbeHOT y Permybmumu Cpouju/ EY.

Animal welfare attestation: the undersigned official veterinarian, hereby certify that the fresh meat described above derives
from animals which have been treated in the slaughterhouse before and at the time of slaughter or killing in human
manner(. / [ToTpaa o 106pOGHTH KUBOTHEbA: Ja, TOJIE MOTINCAHA BETEPUHAPCKH UHCTIEKTOD, MOTBPyjeM 1a Hanpes HABEAEHO
MECO MOTHYE 0]] )KUBOTHHbA, Ca KOjUMA Ce TIPE M 3a BpeMe KJlakba Y KJIAHHIHU MOCTYIaI0 Ha XyMaH HauuH.

Official stamp®
Meuat®

Name in capital letters and official title / lime u npe3uMe BeIMKUM CIIOBUMA U
3BaHHYHA THTYJIA

Notes / Hamomene

1

(3)

(C]
)

(6)

Nature of commodity: Indicate "carcase-whole'", ""carcase-side", "carcase-quarters', "cuts", '"trimmed offal" or '"minced
meat". / Bpcra poGe: HaBecTn "neo Tpyn", "nomna tpyna', "gyerBpriHa Tpyma", "nenosu", "obpeciu” mim "ycuTHBEHO Meco".
Trimmed offal of domestic bovines must be exclusively those offal from which the bones, cartilage, trachea and main bronchi,
lymphatic glands adhering connective tissue, fat and mucus have been completely removed. / O6peciu o Meca fomahux rosena
MoOpajy OUTH UCKIJbYYMBO OHHU KOJ| KOJUX CY KOCTH, XPCKaBHUIIE, AYIIHHUK U IJIaBHU OPOHXYCH, TUM(GHU YBOPOBHU MIOBE3AHU Ca OKOJIHHM
TKHUBOM, MAaCHO TKHMBO U CIIy3 KOMIIJIETHO YKIIOHhEHH.

Minced meat is boned meat that has been minced into fragments and that must have been prepared exclusively from striated
muscle (including the adjoining fatty tissues) except heart muscle. / YcurmeHo Meco je OTKOIITEHO MECO KOje je YCHUTEEHO Y
cutHe penuhe U Koje je Mopaiio 1a Oy/e HCKIbYYHBO MPUIIPEMIBEHO O TIOTIPEYHO NpyracTux Munrha (ca npunanajyhum MmacHumM
TKUBOM) OCHM CpYaHOT MuImurha.

Treatment type: If appropriate, indicate "boned"; "bone in"; "matured" and/or "minced". If frozen, indicate the date of
freezing (mm/yy) of the cuts/pieces. / Hauun o6pane: Ako je morpebHo HazHaunTH " Meca 6e3 koctujy "; "ca kockoM"; "3peso”
n/uan "ycuTmBeHO". AKO je 3aMp3HYTO Ha3HAUYUTH JaTyM 3aMp3aBama (MEceLyTo) AeI0Ba/KoMaa.

Registration number (railway wagons or container and lorries), flight number (aircraft) or name (ship) is to be provided. /
VYuucartu perucrapcku 6poj (3a xkele3sHnuKe BaroHe Wi KOHTEjHep H KaMHOHe), Opoj Jieta (3a aBHOH) Witk uMe (3a 6po).

Delete as appropriate. / Henotp6Ho npenpraru.

Order on taking measures for prevention of introduction to infectious animal diseases of transmissible sponigform
encephalopathies and other animal diseases that can be transfered by animal by-products in the Republic of Serbia
harmonized with Regulation (EC) 999/2001 (as amended) and Decision 2007/453/EC / Hapen6a o npeny3nMamy Mepa 3a
CIIpeyaBarbe YHOIICHa 3apa3He 00JIeCTIKUBOTHA TPAHCMUCHBHUX CHOHIMO(OPMHUX eHIledaIonaTija i JpYrux 00JIeCTH KUBOTHIA
KOj€ Ce MOTY IMPEHETH CIIOPEeIHUM MPOU3BOIMMA KUBOTHILCKOT mopekia y Peny6nuky Cpoujyycarnamena ca Ypendom (EK)
999/2001 (o mocnentwoj ngomynn) u Omrym 2007/453/ELL.

The signature and stamp must be in a different colour to that of the printing. The same rule applies to stamps other than those
embossed or watermark. / boja neuara u mormuca Mopa 6utu pasnuanTa of 6oje mramire. Vicro npaBuio ce npuMjemyje 3a cBe
reyare OCUM CYBOT M BOJICHOT JKHUTa.

The meat is derived from animal which at the time for slaughter have been treated and stunned in accordance with the
relevant provisions of Council Regulation (EC) No 1099/2009 on the protection of animals at the time of killing. /Meco je
n00MjeHo 0J1 XKUBOTHIbA Ca KOjUMa ce Y BpeMe Kilama MOCTYIalo 1 OMaMJbeHe Cy Y CKiIaay ca oarosapajyhum oapendama Ypenode
Cagera (E3) 6p0j1099/2009 o 3amtutyu )KMBOTHIbA Y BpeMe youjarmba.

Serbien — firskt notkott 2019-06-14
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