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Form No. 24 /@opma Ne 24
Updated by COM on 12/12/2011 and 16/01/2012 Oé6noenen EK 12/12/2011 u 16/01/2012 - option 1

1. Shipment description / Onucanue nocmasxu 1.5 Certificate Ne / Cepmucpuxam Ne
SE 07
1.1 Name and address of consignor / Hazeanue u adpec epyzoomnpagumensi: * k%
* *
* EU %
* *
* ek

1.2 Name and address of consignee / Hazsanue u aopec epyzononyuamens:
Veterinary certificate for poultry meat and raw meat
preparations, exported from the EU to the Customs Union

Bemepunapuutit cepmupuxkam na sxcnopmupyemoie u3
Eeponeiickozo coroza ¢ Tamodcennuiit coro3 maco nmuybl u covipbie
MACONPOOYKMbl U3 RMUYbL

1.3 Means of Transport / Tpancnopm: 1.6 Country of origin of goods / Cmpana npoucxosicoenus mosapa:
(the number of the railway carriage, truck, container, flight-number, name of
the ship / Ne sazona, asmomawunst, konmetinepa, peiic camonrema, Hazeanue
cyoHa.)

1.7 Certifying Member State in the EU / Cmpana-usen EC,
sblOaswas cepmupuram:

1.8 Competent authority in the EU / Kounemenmmnoe sedomcmeo EC:

1.9 Organization in the EU issuing this certificate / Yupeorcoenue
EC svroaswee cepmugpuram:

1.10 Point of crossing the border of the Customs Union / ITynxm

1.4 Country(s) of transit / Cmpana(et) mpansuma: nepeceuenus epanuybl Tamooicenno2o coio3a:

2. Identification of goods / Hoenmugurxayun mosapa:

2.1 Name of the goods / Haumenosanue mosapa:

2.2 Date of production / /Jlama evipabomxu mosapa:

2.3 Packaging / Ynakosxa:

2.4 Number of packages / Koauuecmeo mecm:

2.5 Net weight (kg) / Bec nemmo (x2):

2.6 Number of seal / Homep niom6uor:

2.7 ldentification Marks / Mapxuposxa:

2.8 Conditions for storage and transport / Ycrosus xpanenust u nepegosxu:

3. Origin of goods/ Ilpoucxoscoenue mosapa:

3.1 Name, approval/registration number and address of the establishment: / Hazsanue, nomep ymesepoicoenus/pecucmpayuii u aopec npednpusimusi:

- slaughter (processing) establishment / 6oiina (msacoxombunam):

- cutting establishment / pazoenounoe npeonpusimue:

- cold storage / xor00unsnux:

3.2 Administrative-territorial unit / Aomunucmpamusno-meppumopuanvras edunuya:

4. Certificate on suitability for human consumption / Ceéudemenvcmeo o npuzoonocmu moeapa 68 RUULY.

I, the undersigned State/official veterinarian certify that:
A, HudIcenoonucasuuiics 20¢y0apcmeeHHblll/0QuyuanbHblil 6emepuHapHblil 8pat, HACMOAWUM YOOCHOBePsI0 cledylouee:
The certificate is based on the following pre-export certificates (see attached list in case more than two) @

Cepmugpuxam evi0an Ha 0cCHOBe CLeOVIOUWUX O00-IKCHOPMHLIX cepmuuxkamos (npu Haiuuuu 0Oonee 08X 00-IKCHOPMHBIX CEPMUPUKAMO8
1).
npunazaemes cnucox) ©:

Date/ Number/| Country of origin/ Administrative territ| Approval/registration Name and quantity
Hama: Homep: | Cmpana Aomunucmpamusrnas, number of the (net weight) of the goods/
NPOUCXOCOEHUSL meppumopusi: Establishment/ Buo u xonuuecmso (sec Hemmo)
Homep ymeepocoenus/ | mosapa:
peaucmpayui
npeonpusmus.

1 . . .
Delete if not relevant and confirm by signature and stamp / Ecau ne nysicro, 3auepknyme u noomeepouns ROORUCHIO U REYAMbIO
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4.1 Poultry meat and raw meat preparations exported to the Customs Union, are obtained from healthy birds slaughtered in establishments,
approved by the Competent Veterinary Service in the EU for supplying their production for export and operating under its constant
supervision. / Oxcnopmupyemvie 6 Tamooicennblli COW03 MACO U Cbipble MACONPOOYKNbL NOLYYeHbl Om YO0 300p06ol Nmuybl Ha
maAconepepabamvlaioWux NPeonpusmuax, UMelowux paspeuleHue Komnemenmuou eemepunaphou cayicobvl Esponeiickoco Coroza o
nocmaexke I/lpO()yKL;ML{ Ha Kkcnopm u Haxodﬂmuxc;z noo eé noCMOsIHHbIM KoHmpoJiem.

4.2 Birds, poultry meat and raw meat preparations intended for export to the Customs Union originate from birds that have been subject to
ante-mortem veterinary inspection, and their carcasses and internal organs — to post-mortem veterinary-sanitary inspection by the State/official
veterinary service. /IImuya, msco u coipble MACONPOOYKMbL ON KOMOPLIX NPeOHA3HAYeHbl 0Jis 9KCnopma 6 Tamodicenuvlil o103, N0O6epeHy bl
npedybolHoOMy 6eMepUHAPHOMY OCMOMPY, A MYWKU U BHYMPEHHUe Op2aHbl — NOCAEYOOlHOI 8eMePUHAPHO-CAHUMAPHOL IKChepmu3e
2ocydapcmeennotl opuyuanvnoil gemepunapHo cayucooil.

4.3 (°) Poultry meat and raw meat preparations were obtained from slaughter and processing of birds originating from premises and/or
administrative territories free from the following contagious bird diseases: / @ Msuco u copwie maconpodykmer nonywensi npu y6oe u
nepepabomre nmuy, 3a20MOGNEHHbIX 8 XO3AUCMEAX U/UNU AOMUHUCIPAMUBHBIX MEPPUMOPUSIX, C60O0OHbIX OM CIEOYIOWUX 3aPA3HbIX Ooe3Hell
nmuy:

4.3.1 Highly pathogenic avian influenza (as defined in the OIE Terrestrial Animal Health Code) — during the last 12 months in the country or
administrative territory according to regionalisation; / ésicokonamozennozo zpunna nmuy (¢ coomsemcmeuu ¢ CaHumapHbiM KOOEKCOM
Hazemuvix oicueomuvix MOB) — 6 meuenue nocneonux 12 mecayee Ha meppumopuu CmMpaHvl U AOMUHUCHPAMUGHOU MePPUMopuu 6
coomeemcmeuu cpezmmmumuueﬁ;

Or / unu

during the last 3 months in the country or administrative territory according to regionalisation provided the relevant OIE requirements have been
fulfilled (stamping out, disinfection and surveillance) and poultry, from which the poultry meat and raw meat preparations were derived, come
from holdings not restricted for notifiable avian influenza; / ¢ meuenue nocaiednux 3 mecsyee na meppumopuu cmpansl U AOMUHUCTIPAMUBHOT
meppumopuy 8 COOMEEMCmMEUU ¢ Pe2UOHAIU3AYUel Npu YCIosuu cobmodenus coomeememeayiowux mpebosanuilt MOB («cmomnune aym»,
Oe3uHperyus, INU300MULECKULL KOHMPOTIb) U

nmuya, om KomopozZ NOJIY4eHO MACO U Cblpble M}lCOI’lpO()mehl, CO()ep.)ICLZJZaCh 8 Xxo3alcmee He umerouiem ocpdaHuveHuslt no cpunny nmuy
noonexcaujemy o0313amenvHoOU OeKnapayuil;

4.3.2 Newcastle disease (as defined in the OIE Terrestrial Animal Health Code) - within the last 12 months in the country or administrative
territory according to regionalisation; / bonesnu Hvlokacaa (s coomsemcmeuu ¢ Canumapnoim KoOekcom Hazemuvix dcusomuvix MOF )- 6
meuenue nocieonux 12 Mmeciayes Ha meppumopuu Cmpansl uiu adMuHucmpamueHoﬁ meppumopuu 6 coomeecmeuu cpeeuo%taﬂus’auueﬁ;

Or | Hnu

within the last 3 months provided that stamping out is applied in the country or administrative territory according to regionalisation provided the
relevant OIE requirements have been fulfilled (disinfection and surveillance) with negative results. / ¢ meuenue nocieonux 3 mecsyes npu
npaeet)eﬁuu «CMOMNUHZ aym) Ha meppumopuu cmpdarvl Uil adMuHucmpamuenoﬁ meppumopuu 6 coomeemcmeuu ¢ peeuomnumuueﬁ npu
yenoguu cobnrodenus comeememegyowux mpedosanuti MOB (Oe3unpexyus u snuzoomuyeckuti KOHMpO/iv) NPU OMPUYAMETbHBIX PE3YIbMmamax
NU300MU4eCcKo20 KOHmMpOJis.

4.4. Poultry, from which meat and raw meat preparations are derived, were not subjected to the exposure of natural or synthetical estrogenic,
hormonal, substances, thyrostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to
use them. / ITmuya, om xomopoii noryueno Mico u coipbie MACORPOOYKMbL He NOOEEP2ALACH 6030CUCMEUI0 HAMYPAILHBIX UL CUHMEMUYECKUX
ICMPOEH2bLX, COPMOHANIbBHbBLX 6euiecmses, mupeocmamudecKux npenapamoe, aHmu6u0muK06, necmuuudoe, a makoaice JiekapcmeernHblx cpedcme,
88e0énHbIX neped YOoem no3oHee CpoK08, PEKOMEHOO0BAHHBIX UHCNPYKYUAMU NO UX NPUMEHEHUIO.

4.5 Birds intended for slaughter originate from premises considered safe from Salmonella in accordance with requirements of the OIE Terrestrial
Animal Health Code. / ITmuya nocmynaem na y6oii u3z xossiicms, Komopule NPUHAHLL OIAZONOLYUHBIMU NO CATbMOHELLE3) 8 COOMEEMCMBUL C
mpebosanusmu Kodexca nazemmnuix srcugommuix MOB.

4.6 Meat and raw meat peparations intended for export to the Customs Union: / Msaco u cwipsie msaconpodykmul sxcnopmupyemvle ¢ Tamodicenmoiil
€0103:

- are of good organoleptic quality; /0obporauecmeennvie no opeanorenmuyeckum noKa3amensm;

- veterinary post-mortem inspection did not show that meat and internal organs have alterations indicative for contagious diseases, for being affected by
helmiths and for poisoning by various substances. / Ilpu nposedenuu nocneybotinoti éemepuHapHO-CAHUMAPHOU IKCREPMUILL 8 MSCE U GHYMPEHHUX
Op2aHax He OOHAPYIICEHO UMEHEHUIl, XaPAKMEPHbIX OJisl 3aPA3HbIX GONEe3Hel, NOPAICEHUI 2ebMUHMAMY, A MAKMHCe NPU OMPAGLEHUAX PA3TUYHBIMU
sewecmeamu;

- have in the thickness of the muscles, temperature no higher than minus 1Z in case of frozen poultry meat (temperature during st orage must
be minus 18 C) / umerom memnepamypy ¢ monwe mviuiysl He evluie murnyc 12 2padycos Llenvcus 0ns 3amMopodcenHoll nmuysl (memnepamypa
npu Xpaunenuu 00oaxcHa 6uime munyc 18 epadycos Llenvcus)

- do not contain preservatives/ ne codepaicam cpedcmsa Koncepeuposanust;

- do not have dark pigmentation (except turkeys and guinea fowls), were not treated with colouring substances, odorous agents, ionizing
irradiation or ultraviolet rays/ ne obpabomansl Kpacswumu u naxyuumu eewecmeamu, UOHUIUPYIOWUM OOLyYeHUeM ULU YIbMPADUOIemOosbLMU
ayuamu; | He umerom memuyo nuemenmayuro (Kpome UHOeeK U Yecapox);

- show no signs of spoilage. / ne umerom npusnaxu nopuu.

4.7 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations comply with veterinary and
sanitary requirements of the Customs Union. /Mukpobuorozuueckue, Xumuko-mokCUKOI02UYECKUE U PAOUOLIOSUYECKUe NOKA3AmeNU MACA U
CblpblX M}ZCOI’!pO()meDB coomeemcmeyrom ()eﬁcmeyiou,;uM 6 Tamooicennom coioze 6emepuHapHoimM U canumapHvbim mp€606LlHu}lM u
npasuiam.

4.8 Meat andraw meat preparations are considered fit for human consumption. / Msco u ceipvie msconpodyxmer npusnanvl npucOOHLIMU OJsL
ynompeOieHus 8 NuLjy.

2 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. / Aomunucmpamusnsie meppumopuu, 301l u CpoxU MO2Ym ObIMb USMEHEHbL NO 63AUMHOMY CO2LACUIO CIOPOH
Ha ocrose Memopandyma Esponeiickozo Corsa u Tamoscenn020 Coro3a no pecuoHanu3ayuu i 30HUPOBAHUIO UL, COOMBEMCEEHHO, HA
ocnose Memopanoyma Esponeiickoeo Corosa u Poccutickoii @edepayuu no pecuoHanu3ayuu u 30 HUpOoSanuio.




4.9 Meat and raw meat preparations have identification mark (veterinary stamp) on package or block. Identification label is placed on the package
in such a way that unpacking is impossible without damage of the integrity of identification label. / Msco u cwipvie msaconpodykmer umerom
Mapkuposky (eemepunaproe KieimMo) Ha YNaKoeKe uiu noaubnroke. Mapkupogounas dmukemKkd HAKIeeHd HA YNAKOSKe MAKUM 0OpazoM, umo
6CKpblmue YynaKkoeKu He603MOHNCHO oes Hapyuernus yeiocmuocmu Mapkupoeotmoﬁ OMUKEemKU.

4.10 Package and packaging material are used only once and comply with requirements of the Customs Union. /Tapa u ynaxosounwiii mamepuan
00H0pa308bl€ u coomeemcmeayrom mpe6osanu}m Tamoosicennoco corsa.

4.11 The means of transport are treated and prepared in accordance with the requirements approved by the exporting country. / Tpancnopmuoe cpedcmso
o6pa6omano U N0O20MOBIIEHO 8 COOMBEEMCMEUL C npasuiamu, NPUHAMbIMU 6 CMPpAHe-IKcnopmepe.

Place Date Official stamp

Mecmo JMama Ileuamo

Signature of State/official veterinarian

Toonuce cocydapcmeennozo/ouyuanbHo20 6emepuHapHo2o 6paya

Name and position in capital letters

@D.U.0. u donxcHocmy 3a21a8HLIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u newame donsicnvr omauvamocs yeemom om 6AaHKA
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