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No 39/®opma Ne 39
Version of 18 July 2012/ Bepcus 18 urons 2012

1. Shipment description / Onucanue nocmasxu 1.5 Certificate No/ Cepmugpuxam Ne
SE 29
1.1 Name and address of consignor: / Hazsanue u adpec *
2DY300MNpPasUMEns: ** * *
- * EU *%
1.2 Name and address of consignee: / Hazsanue u adpec ** **
*

2py30nonyuamen:

Veterinary certificate
for sheep and goat meat and raw meat
preparations, exported from the EU to the
Customs Union
Bemepunapuuiii cepmughuxam
Ha 3kcnopmupyemuie u3z Eg¢poneiickozo Corw3a 6
TamoosicenHblil COIO3 MACO, ChIPbLE

MACORPOOYKMbBL U CYONPOOYKmbl, NOSIYUEHHblE

npu yboe u nepepapadomke ogey u Ko3

1.3 Means of transport: / Tpancnopm: 1.6 Country of origin of goods: / Cmpana
(No of the railway carriage, truck, container, flight-number, nameof | npoucxoocoenus mosapa:

the ship / Ne sazona, asmomawunel, konmetinepa, peiic camonema,
Haszeawnue cyoua.)

1.7 Certifying Member State in the EU: / Cmpana-unen EC,
ebl0aguias cepmuguxam:

1.8 Competent authority in the EU: / Komnemenmmoe eedomcmeo
EC:

1.9 Organisation in the EU issuing the certificate:/ Yupeowcoenue
EC, eévioaswee cepmughuxam:

1.4 Country (s) of transit: / Cmpana (v1) mpanzuma: 1.10 Point of crossing the border of the Customs Union: /
HyHKm nepecedyeHus cpanuybl Tamoorcennozo cor3za:

2. Identification of goods / Hoenmugpuxayus mosapa

2.1 Name of goods. / Haumenosanue mosapa:

2.2 Date of production: / Jama evipabomku mosapa:

2.3 Type of packaging: / Vnaxosxa:

2.4 Number of packages: / Konuuecmeo mecm:

2.5 Net weight (kg): / Bec nemmo (k2):

2.6 Number of seal: /| Homep nnomber:

2.7 ldentification marks: / Mapxuposxa:

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

3. Origin of goods / IIpoucxoscoenue mosapa

3.1 Name, approval number and address of the establishment: / Hazsanue, pecucmpayuonnwiii nomep u adpec npeonpusimusi:

- slaughterhouse (meat processing plant): / 6otins (mscokombunam):

- cutting plant: / pazoerounoe npeonpusmue:

- coldstore: / xonoounvruxk:

3.2 Administrative-territoria unit: / Aomunucmpamusno-meppumopuanshas edunuya.

4. Statement of suitability for human consumption / Ceéudemenscmeo o npuzoonocmu npodykuyuu ¢ nuwiy 11003am

I, the undersigned State / official veterinarian certify that: / S, nuswcenoonucaswuiica zocyoapcmeennuvtii/oghuyuanvnotii
6emepuHapHblil 6pay, HACMOAWUM POOCHOBEPAIO Clledyloulee:

This certificate is based on the following pre-export certificates (in case of more than two pre-export certificates list is attached) @ /
Cepmughuxam 6v10an Ha 0CHOBe CEOYIOWUX 00-IKCHOPMHBIX cepmuguramos (npu Hanuuuu 601ee 08yxX 00-IKCHOPHHBIX CePMUGUKamos
npunazaemes cnucox V"

! Deleteiif not relevant and confirm by signature and stamp / Ecau ne nyorcno, 3auepkuyms u noomeepoums noonucyio u neuamio



Date//Jama Number/Homep Country of Administrative Registration number Name and quantity
origin/fCmpana territory/Aomunucmpa of the (net weight) of the
NPOUCXONCOCHUS mueHas establishment / Product /
meppumopus Pezucmpayuonnulii Buo u xonuuecmso
HoMmep (6ec Hemmo)
npeonpusimus npooyKyuu
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4.1 Meat and raw meat preparations exported to the Customs Union, are obtained from healthy animals slaughtered and processed in
establishments, approved by the Competent Veterinary Service in the EU for supplying their production for export and operating
under its constant supervision. / xcnopmupyemvie 6 Tamodicennviii coi03 MACO, Cbipbie MACORPOOYKMbL U CYONPOOYKMbL NOIYUEHbL OM
Y605 u nepepabomku 300p0BbIX HCUBOMHBIX HA MACONEPepadamvléarOWux npeonpusmusix, UMerwux paspeuerue KoMnemeHmHou
eemepunaphotl cayxcowvr Eeponetickoeo Coioza na nocmasky npoOyKyuu HA IKCHOPM U HAXOOAWUXCA NOO e€ NOCMOAHHbIM
KOHmpoJiem.

4.2 Meat and raw meat preparations intended for export to the Customs Union originate from animals that have been subject to ante-
mortem veterinary inspection, and their carcasses (heads and internal organs) — to post-mortem veterinary-sanitary inspection by the
State/official Veterinary Service/ Msco u cvipvie msconpodykmel, npednasnauentvle 0ns sxcnopma 6 Tamoxcennvlii colo3 noryuensl om
JICUBOMHDIX, NOOGEPSHYMBIX NPEOYOOUHOMY BEMEPUHAPHOMY OCMOMPY, A MYWU u cyOnpoOYKmol (201066l U GHYMPEHHUE OP2aHbl) —
nocneybolHol 8emepuUHapHO-CAHUMAPHOU IKCHepmu3e 20cy0apCcmeeHHOU/0huyuanbHou 8emepuHapHol c1yxcooil.

4.3

a) (5 Meat and raw meat preparations were obtained from slaughter and processing of animals originating from premises or administrative
territories officially free from the following contagious animal diseases: / @ Msco, coipvie msconpodyxmet u cyGnpodykmer noaysersi npu
yboe u nepepabomie HCUBOMHBIX, 3A20MOGIEHHBIX 8 XO3AUCMBAX UNU AOMUHUCHPAMUBHBIX MEPPUMOPUSX, OPUYUATLHO CBODOOHBIX OM
Ce0yIoWUX 3apasHblx 60ae3Hell HCUBOHBIX!

- foot-and-mouth disease - during the last 12 months in the country or administrative territory according to regionalisation; / suyypa — ¢
meuenue nocieOnux 12 mecsyes na meppumopuu Cmpanbl UL AOMUHUCHPAMUBHOU MEPPUMOPUL 8 COOMEEIMCMBUU C PeUOHATU3AYUel,

- rinderpest- during the last 24 months in the country or administrative territory according to regionalisation; / uymusr kpynnozo poeamozo
ckoma- 8 meuenue NOCIeOHUX 24 mecsayee HA Meppumopuu Cmpanvl Ui AOMUHUCHMPAMUGHOU MEPPUMoOpUU 6 COOMBEMCmeuu ¢
pecuonanuzayuet,

- peste des petits ruminants — during the last 36 months in the country or the administrative territory in accordance with regionalisation; /
YYMbl MEIKUX JIC6AUHbIX — 6 MmeueHue NocieOHux 36 mecsyee HA Meppumopuu CMpanbl Ul AOMUHUCHPAMUSHOU MepPUmopuu 6
COOMBEMCMBUU C PeCUOHANU3AYUELL;

- anthrax — during the last 20 days in the premises ; / cubupckoii sazevt - ¢ meuenue nocieonux 20 Ouell Ha meppumopuu Xo3scmea;

- in case of export of lungs of goats: caprine contagious pleuropneumonia— during the last 24 months in the premises /B cayuae sxcnopma
JIe2KUX K03: KOHMA2U03HOU NAe6PONHESMONUY - 6 MeyeHue NOCIeOHUX 24 mecsyes 6 xosaicmee.

b) Scrapie — according to the OIE Anima Health Terrestrial Code recommendations; / ckpenu 6 coomseemcmeuu ¢ pexomenoayusmu
Canumapnozo Kooexca nasemmuwix srcusomuvix MIB;

c) that there were no cases of brucellosis — during the last 6 months in the premises/ ne 6vi10 3apecucmpuposano ciyuaes bpyyennesa -
6 meyeHue nocieonux 6 mecayes Ha meppumopuY Xo3aicmad.

4.4 Animals, from which meat and raw meat preparations are derived, were not subjected to the exposure of natural or
synthetical estrogenic, hormonal substances, thyreostatics, antibiotics, other drugs and pesticides used prior to slaughter no later
than authorised by instructions on how to use them. / JKusommnvie, om komopwix nonyueno msco, cvipvie MACORPOOYKMbL U
cyonpooykmoel He N008epeaiuch 8030€UCMEUu0 NeCMuyuo08, HAMypaibHbIX ULU CUHMEMUYECKUX ICMPOLEHHbIX, 20PMOHALbHbLX
eeujecmes, mupeocmamudecKkux npenapamos, aHmu6uomuK06, a makokce j1eKkapcmeeHHblx cpedcm@, 86e0eHHbLX neped y60€M
nosonee CPOKO8, peKOMeH()OGaHHblx UHCMPYKYUAMU NO UX NPUMEHEHUTO.

4.5 Animals have not received feed of animal origin, manufactured from protein processed from ruminant animals, excluding components
permitted by the OIE Terrestrial Animal Health Code. / JKusommuvie ne nonyuanu xopma s#cugomnozo npoucxoxcoens, npu npouseoocmee
KOMOPbIX UCNONL306ANUCL OENKl, NOLYYEHHbIEe OM JC6AUHBIX JICUGOMHBIX, 3A UCKIIOYEHUEM KOMNOHEHMO8, UCNONb306aHUEe KOMOPbLIX
odonyckaemcs Kooexcom MOb.

46 Meat and raw meat preparations exported to the Customs Union /Dxcnopmupyemvie ¢ Tamoodicennviii coio3 Msco, culpbie
MACONPOOYKMbL U CYONPOOYKMbL.
- post-mortem examination has not indicated characteristics typical to foot and mouth disease, rinderpest, anaerobic infections,
tuberculosis, leucosis and other contagious diseases, helminth infestation or contamination by other substances / ne umeiom npu
nocneybolHOl 8eMePUHAPHO-CAHUMAPHOU IKCNepMU3e USMEHEHUT, XapaKMePHbIX OIS AWYpa, YyMbl KPYNHO20 PO2amo2o cKomd,
aHaspobHwIx uHGexyuil, myoepKynesa, 1eiuKko3a u Opy2ux 3apasHeix 6oae3Hell, NOPANCeHUll 2eNbMUHMAMU, d MAKHCE NPU OMPABIEHUAX
DA3UYHbIMU 6CUECMBAMU,
- have no blood clots, unremoved abscesses, gadfly larvael ne umerom ceycmios kposu, neyoarennvix abcyeccos, IUUUHOK 060008,
- was not defrosted during storage / e nodseperymor deghppocmayuu 6 nepuod xpanenus;
- do not show signs of spailing / ne umerom npusnaxos nopuu;
- has the core temperature in flesh not exceeding minus 18 degrees Celsius for the frozen meat and not exceeding plus 4 degrees
Celsius for chilled meat/ umeiom memnepamypy ¢ monwye mviuy y kocmu ne evlute munyc 18 epadycos Lleavcus 0ns Mopodiceno2o msica, u
He gbiue natoc 4 epadycos Llenvcus - 015 0X1aHCOEHHO20;
- do not have traces of innards or bleedings/ 6e3 ocmamxoe enympennux opeanos u kpogousIUAHUY 6 MKAHAX,
- do not contain preservative substances/ ne cooepaicam cpedcmesa koncepsuposanusi;
- do not contain trimmings of serosa membranes, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal
herbs, etc), / ne umerom 3auucmox ceposuvix 06on0ueK, MexaHuyecKux npumecell, HeC60UCMEEHHO20 MACY 3anaxa (PblObl, TEKAPCIMBEHHBIX
mpas, cpedcms u op.)

- was not treated by colouring substances, ionizing or ultraviolet rays/ ne o6pabomansr kpacswumu eeujecmeam, UOHUIUPYIOUSUM
00y ueHueM Uiy yabmpagpuonemosuiMu Iyuamu.

2 Administrative territories, zones and time periods may be modified with a mutua agreement of the Parties according to the OIE Code /

Adwuﬂucmpamu@l—tble meppumopuu, 30Hbl U CPOKU MO2Ym Oblmb UZMEHEHbl NO 63AUMHOMY CONIACUIO CIMOPOH 6 COOMEemcmeuu ¢ mpeﬁosaHu}qu
Kooekca HazeMHbLX JICUBOMHBIX
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4.7 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations comply with veterinary —
sanitary rules and requirements of the Customs Union. /| Mukpobuonocuueckue, Xumuko-moKCUKOLOSUYECKUE U PAOUOIOSUHECKUEe
nokasamenu MsCcd, CbIpblX MACORPOOYKMOG U CYONPOOYKMOE COOMEEMCmBYIom Oeticmeyiouum 6 TamodiceHHoM colo3e 6emepuHapHbim u
canumapHvim mpebosaHusM U npAGUaM.

4.8 Meat and raw meat preparations are considered fit for human consumption. / Msco, ceipeie msconpodykmul u cy6npoOyKmol npusHaHsl
NpUeOOHBIMU 01 ynompeOaeHus 8 Nuwyy 10 OsM.

4.9. Carcasses (half-carcasses, quart-carcasses) marked with health mark of State/official veterinary inspection with specification of
name or number of meat - processing plant (slaughter house), where animals were slaughtered. Meat preparations must have
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 of its wholeness. / Tywu (noaymywwu, uemeepmunvi) umeiom uemkoe  KIeluMO
20CY0apcmeenHo20/0puyuaibHo2o  emepuHapHo20 Had3opa ¢ 00603HAYeHUeM HA36AHUs UAU HOMepd MSCOKOMOuHama
(ckomobouinu), Ha Komopom bvLL npouszsedeH yooi xicusomuvix. Pazoenannoe maco umeem uOeHMUPUKAYUOHHYIO MAPKUPOBKY HA
ynaxkoexke uiau noaubnoke. Mapkupoeawnaﬂ omuKemka HaxkleeHna Ha yYnaxkoeke mdakKum 06]76130)[4, umo 6cKpsvimue ynaxkoekKu
HeBO3MOJICHO be3 Hapywenus ee yeJiocmuocmu.

4.10 Containers and packaging materials are used only once and comply with requirements of the Customs Union. / Tapa u ynaxogounwiii
Mmamepuaii OaHOPGSOGble u coomeemcmeyom mp€606LlHMﬂM Tamoorcennozo corwsa.

4.11 The means of transport was treated and prepared in accordance with the requirements of the exporting country. / Tpancnopmnoe
CPE()CWIGO o6pa60mal-to U NOO20MOBIIEHO 8 COOMBEMCMEUU C npasuiamu, nNPUHAMbIMU 8 CMpaHe-9Kcnopmepe.

Place Date Official stamp
Mecmo Jlama Ileuams

Signature of State/official veterinarian
Toonucs 2ocydapcmeenno2o/ouyuaibHo20 6emepuHapHO2o paid

Name and position in capital letters
@.U.0. u donxcHOCmb 3a21a6HbIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u newamo donocnvr omauuamocs yeemom om
onanka




