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®opma Ne 23 (B penakuun Pemenus Kosternn
EBpasniickoii 3x0HOMHYeCKO0il KOMHCCHHU OT 8
nexaéps 2015 r. Ne 161) / Form No. 23 (as amended
by the Decision No. 161 of the Board of the Eurasian
Economic Commission as of December 8, 2015)

1. Onucanue nocrasku / Shipment details

1.5 Ceptuduxar Ne / Certificate No. :

SE BLR 06

1.1 Ha3Banue u agpec rpy3oornpasurens / Consignor’s name and address:

1.2 HazBanue u agpec rpy3ononydarens / Consignee’s name and address:

BetepuHapHbIii cepTHdHKAT
HA JKCNOPTHPYEMble HA TAMOKEHHYI0 TEPPUTOPUIO
EBpamﬁcxoro IKOHOMHYECKOI0o COro3a MsiCo, MAICHOE
chIpbe U CYONMpPOAYKTHI, OJy4eHHbIe PU Y0oe U
nepepatdorke cBuHei /

Veterinary certificate for export of meat, meat raw
materials and offal derived from slaughtered and
processed pigs to the customs territory of the Eurasian
Economic Union

1.3 Tpancnopt: (Ne BaroHa, aBTOMAaIINHEL, KOHTEHHEpa, pelic camornera,
Ha3Banue cyxnHa) / Means of transport: (No. of the railway carriage, road
vehicle, container, flight number, name of the ship)

1.6 Crpana npoucxoxaenus ToBapa / Country of origin:

1.7 Crpana BergaBmas ceprudukar / Certifying country:

1.8 KoMmnerenTHOE BEIOMCTBO cTpaHbl-akcrioptrepa / Competent
authority in the exporting country:

1.9 YVupexaeHue cTpaHbl-9KCIIOpTepa, BhAaBiee ceprudukar /
Certifying organisation in the exporting country:

1.4 Crpana(sr) Tpanszuta / Country (countries) of transit:

1.10 IIyHKT npomycka TOBapOB Yepe3 TaMOXKEHHYIO IpaHuLy /
Point of entry into the Eurasian Economic Union:

2. Unentnduxamus toapa / ldentification of products

2.1 HaumenoBanue ToBapa / Name of the product:

2.2 JTara Beipabotku ToBapa / Production date:

2.3 Ynakoeka / Type of packaging:

2.4 KonunuectBo mect / Number of packages:

2.5 Bec nerro (xr) / Net weight (kg):

2.6 Homep rutom6s1 / Seal number:

2.7 Mapkuposka / Identification marks:

2.8 YcnoBust xpaneHus 1 iepeBo3ku / Storage and transportation conditions:

3. IIpoucxoxnenne Tosapa / Origin of products

3.1 Ha3Banue, peructpanfioHHbIi HOMep U aapec npeanpustus / Name, registration number and address of the establishment:

- Ooitns (MscoxombuHar) / slaughterhouse (meat processing plant):

- pasnenousoe npepusitre / cutting plant:

- xonoquibHUK / cold storage facility:

3.2 AnMuHHCTpaTHBHO-TeppUTOpHabHas eauHuia / Administrative territorial unit:
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4. CBuaeTeabcTBO 0 npuroanocTu npoaykuuu B mumy / “Fit for Human Consumption” Statement

S1, HUKeNOANMMCABIIMIACH TOCY/AaPCTBEHHBII/0pUIMAILHDBINH BeTepUHAPHBII Bpay, HACTOSIIUM yaocToBepsito ciaenyromee / |, the undersigned
state/ official veterinarian, do hereby certify that:

Ceptudukar BeIJaH Ha OCHOBE CIIEIYIOUINX JO-3KCIIOPTHBIX CepTUPHUKATOB (IPH HATMYUH Oojiee IBYX NO-3KCIIOPTHBIX CEPTU(HUKATOB IIPUIaraeTcs
crincok) / The certificate is based on the following pre-export certificates (a list is to be attached where there are more than two pre- export certificates):

Hata/ | Homep / Crpana AnMUHHCTpaTUBHAS Perucrpanmonusiii Homep Bun n xonuyecTso
Date: | Number: MIPOUCXOKICHUS / TeppuTopus / npeanpusTs / (Bec HETTO) TOBapa /
Country of origin: Administrative Establishment registration Product type and quantity
Territory: number: (net weight):

4.1 DxcriopTHpyeMbIe Ha TAMOKEHHYIO TeppUTOpHI0 EBpazniickoro S5KOHOMHYECKOTO COI03a MSICO, MSICHOE CBHIPBE U CYOIIPOJIYKTHI, HOIY4IeHBI OT YOO
U riepepabOTKH 30POBBIX )KUBOTHBIX Ha MsIcONepepadaThIBalOIINX peanpusaTusix / Meat, meat raw materials and offal exported to the customs
territory of the Eurasian Economic Union are derived from healthy animals slaughtered and processed in the meat processing plants.

4.2 )KI/IBOTHLIC, MsCO, MSICHOEC ChIPDBE U Cy6Hp0[[yKTLI OT KOTOPLIX IIpE€AHAa3HAYCHbI JI 9KCIOPTAa HAa TAMOKEHHYIO TEPPUTOPULO EBpaSHﬁCKOI‘O
HKOHOMHYECKOTO COI03a, IOABEPTHYTHI Pey00HOMY BeTepHHAPHOMY OCMOTPY, a TYIIU, TOJIOBBI M BHYTPEHHUE OPTaHbI — II0CIey00itHON
BETEPUHAPHO-CaHUTAPHON IKCIIEPTU3E rOCYIapCTBEHHOM BeTepuHapHO# ciryx00# / Meat, meat raw materials and offal intended for export to the
customs territory of the Eurasian Economic Union are derived from animals that were subject to ante-mortem veterinary inspection and their
carcasses, heads and internal organs to post-mortem veterinary and sanitary inspection performed by the State Veterinary Service.

4.3 Msico, MSICHOE CHIpbE U CyOIIPOMYKTHI ITOJYYeHbI IpH yooe U nepepaboTKe KIMHUIECKH 3T0POBHI XoKHBOTHBIX, 32 TOTOBIEHHBIX B XO3IHCTBAX
W/WIM aJMUHHUCTPATHBHBIX TEPPUTOPHSX, CBOOOIHBIX OT 3apa3HbIX OoJe3Hel xKkuBOTHEIX / Meat, meat raw materials and offal are derived from
slaughter and processing of clinically healthy animals originating from establishments and/or administrative territories free from contagious animal
diseases:

- adpukanckoil uymbl cBuHel / African swine fever - B TeueHne nocieqHuX 3 JIeT Ha TEPPUTOPUH CTPAHbI WITH aIMUHHCTPATUBHOM TEPPUTOPUH B
cooTBeTCcTBUH ¢ pernoHanu3arueii / during the last 3 years in the territory of the country or administrative territory in accordance with regionalization;

- siIypa, Kiaccudyeckoi uymel ceuHeit / foot-and-mouth disease (FMD) and classical swine fever - B reuenue nocneanux 12 mecsies Ha
TEPPUTOPUH CTPAHBI HJIU aAMHUHUCTPATUBHON TEPPUTOPUH B COOTBETCTBHH ¢ perdoHanu3anueii / during the last 12 months in the territory of the country
or administrative territory in accordance with regionalization; /

- BE3UKYJSIpHOU GoJie3HH cBUHEH / swine vesicular disease - B TedeHHe MOCICAHUX 24 MECALIEB HA TEPPUTOPUH CTPAHBI WIIH aIMHHUCTPATHBHOM
TEPPUTOPUM B COOTBETCTBUH C PErHOHAIM3ALMEN WK B TCYEHHUE MOCIEAHUX 9 MECSLIEB Ha TEPPUTOPUH CTPAHBI W
aJIMUHUCTPATHBHOM TEPPUTOPHUHU B COOTBETCTBUH C PETHMOHAIIM3ALHEH, TIe TPOBOIMIICS «cTAMIMHT ayT» / during the last 24 months in the territory of
the country or administrative territory in accordance with regionalization or during the last 9 months in the stamped-out territory of the country or
administrative territory in accordance with regionalization

- JHTEpOBUPYCHOTO OJHIE(DAIOMHENINTa CBHHEW (TEKCOBHpYCHOro JHuedasomuenura cBuHeil, Oomesun Temena) / swine enteroviral
encephalomyelitis (teschovirus encephalomyelitis, Teschen disease) / - B TedyeHue mocieqHUX 6 MeECSLEB HAa TEPPUTOPHH CTPaHBI MU
a/IMHHUCTPATHBHOM TEPPUTOPUH B COOTBETCTBHH C perroHasm3arueii / during the last 6 months in the territory of the country or administrative territory
in accordance with regionalization;

- 6oste3nn Ayecku / AujeszKy’s disease — Ha TEpPUTOPHH CTPaHBI, B COOTBETCTBHHU C peKOMeHAauus MU CaHUTapHOTO KOJieKca Ha3eMHBIX )KHBOTHBIX
B cllydae BBO3a (IIEpeMELICHHUs) TOJIOB U BHYTPeHHUX opraHoB / in the territory of the country pursuant to the Terrestrial Animal Health Code
recommendations in case of import (movement) of heads and internal organs;

- TpuxuHeiuiesa / trichinellosis - B reuenue mocnennux 3 mecsies B xo3siictse / during the last 3 years in the premises;

- cubupckoii 51386l / anthrax - B TeyeHue nocieasux 20 nueii B xo3siictse / during the last 20 days in the premises;

- PEmpOaYKTHBHO - PECIIMPATOPHOTO CHHApPOMA cBUHEH / porcine reproductive and respiratory syndrome - B Te4eHHe MOCISAHUX 6 MECSIIEB Ha
TeppuTopun xo3siictBa / during the last 6 months in the premises.

4.4 )KI/IBOTHLIC, OT KOTOPBIX MOJYUCHO MSCO, MSICHOC ChIPEC U Cy6Hp0I[yKTI>I, HE IOABEPTaJINCh BO3Z[€fICTBI/IIO NEeCTUIINI0B, HATYPaJIbHBIX UIIN
CHUHTCTUYCCKUX 3CTPOIrCHHBIX, TOPMOHAJIbHBIX BEIICCTB, TUPEOCTATUYCCKUX IIPEIIapaToB, aHTI/I6I/IOTI/IKOB, a TaK¥K€ JICKapCTBCHHBIX CPECTB,
BBEJICHHBIX Mepe]] yOOeM MO3/IHee CPOKOB, PEKOMEHIOBAHHBIX HHCTPYKIIMAMHE 0 UX npumeHertro / Animals from which meat, meat raw materials and
offal are derived were not subjected to the exposure of pesticides, natural or synthetic estrogenic, hormonal substances, thyreostats, antibiotics or drugs used
prior to slaughter later than authorized by instructions on how to use them.

4.5 Tpuxunemnes! / Trichinellosis®:

4.5.1. Kaxxas Tyla uccieioBaHa Ha TPUXHHEIUIE3 ¢ OTPHLATENbHBIM pe3ynbraroM / Each carcass has been tested negative for trichinellosis.

4.5.2. CBuHMHA NOABEPrHYTAsl 3aMOPO3Ke, KaK yKa3aHo B Hibkecseaytoei Tabmuue / Pork meat has been subjected to freezing as per the table below:

Bpewms (dacos) / Time (hours) | Temneparypa(°C) / Temperature
°C

106 -18

82 -21

63 -23,5

48 -26

35 -29

22 -32

8 -35

Ya -37

' Ecnm ne HYXHO, 3a4epPKHYTb U MOATBEPANUTH MOIIHCHIO H NIEYaThio/
! Delete as appropriate and confirm by signature and stamp




4.6 Msico, MSICHOE CHIPbE M CYOIPOAYKThI IKCIIOPTHPYEMBbIE HA TAMOXEHHYIO TeppuTopuio EBpa3suiickoro skoHoMHu4eckoro coro3a / Meat, meat raw
materials and offal exported to the customs territory of the Eurasian Economic Union:

- HE MMEIOT IIPU M0CIIeyOOHHOH BeTepUHApHO-CAaHUTAPHON SKCIIEPTH3E H3MEHEHHH, XapaKTePHBIX JUIS SIILypa, TyMbl, aHadpOOHBIX HHMEKIHNIA,
Ty6epKyJIe3a " JpYTuXx 3apa3HbIX 60J’Ie3HeI71, NopaX€Hus reJIbMUHTaMU (HI/ICTI/IHepKO3, TPUXUHEIIIC3, CAPKOCIIOPUINO03, OHXOLEPKO3, SXHHOKOKKO3 U
Ip.), a TaKXKe IPY OTpaBJICHHAX Pa3IMIHBIMH BelectBamu / during the post-mortem veterinary and sanitary inspection show no lesions typical of FMD,
swine fever, anaerobic infections, tuberculosis and other contagious diseases, helminth infestation (cysticercosis, trichinellosis, sarcosporidiosis,
onchocercosis, echinococcosis, etc.) or intoxication caused by different substances;

- He MOBEPrHYTHI Aedpocranuu B iepro xpaneHus / were not defrosted during storage;

- He MEIOT Npu3HaKoB nop4u / show no signs of spoilage;

- IMEIOT TEeMIIEpaTypy B TOJIIE MBI Y KOCTH HE BbIIIE MUHYC 8 TpagycoB Llenbcus g MOpPOXKEHOTo Msca, U He BBILE IUIIOC 4 TrpamgycoB
Henbeus - s oxnaxaéunoro / the core temperature near the surface of the bone shall not exceed minus 8 degrees Celsius for frozen meat and plus
4 degrees Celsius for chilled meat;

- 0e3 0CTaTKOB BHYTPCHHHX OPTraHOB, KpOBOPI?»JIPI;[HPIfI B TKaHAX, y/1aJICHbL a6c11ecc1;1, HC UMCHOT JIMYUHOK OBOJOB, 0e3 MEXaHNIECKHX HpI/IMeCGﬁ /
contain no remains of internal organs, haemorrhages in tissues, non-removed abscesses, gadfly larvae or mechanical impurities;

- HE COJIepIKaT CPEACTBa KOHCEpBHpOBaHust / contain no preservatives;

- HC KOHTaMHUHUPOBAHBI CAJIbLMOHEJIJIAMHA B KOJIMYECTBE, NPEACTABIAIOIIEM OIMACHOCTDL AJI 3J0POBbs UCIIOBEKA, B COOTBETCTBHUU C
YCTaHOBJICHHBIMU HAa TAMOXKEHHON TeppuTOpHH EBPa3HiiCKOr0 SKOHOMHYECKOTO COt03a TpeboBaHusiME / are not contaminated with salmonella in
an amount posing a human health risk according to requirements established within the customs territory of the Eurasian Economic Union;

- HE UMEIOT 3a4YHCTKU CEPO3HBIX 000JI0YEeK, MEXaHUYECKUX IPUMeEcei, HECBOMCTBEHHOTO MsCY 3amaxa (pbIObl, 1eKapCTBEHHBIX TPaB,
cpezcTB U ap.)/ contain no serous membrane trimmings or mechanical impurities and have no abnormal odors (that of fish, medicinal herbs,
pharmaceuticals, etc.);

- He 00paboTaHbl KPaCAIIMMH BELIECTBAMU, HOHH3UPYIOIINM O00JTy4eHHEM WITH yIbTpaduoieToBbiMu Tydamu / have not been treated with
colourants, ionizing or ultra-violet radiation.

4.7 MI/IKp06I/IOIIOFHLIeCKHe, XUMHUKO-TOKCUKOJIOTUYECKUE W PaAUOJOrMYCCKHUE IIOKa3aTeji MsACa U ChIPbIX MACOINPOAYKTOB COOTBETCTBYIOT
JeicTBYOIMM B EBpasHiiCKOM SKOHOMHYECKOM COK03€ BETEPHHAPHBIM M CaHHTapHBIM TpebGoBanmsiM u mnpasuiam / Microbiological, chemical —
toxicological and radiological properties of the meat comply with veterinary and sanitary rules and requirements currently in force in the Eurasian Economic
Union.

4.8 Msico, MSICHOE ChIpbe U CYOTIPOJYKThI IIPU3HAHO MPHIOAHBIM Juist yrioTpebnenus B nuury / Meat, meat raw materials and offal have been declared fit
for human consumption.

4.9 Tyummwm (HOMYTYIIH, YETBEPTUHBI) MMEIOT YETKOE KIIEHMO roCylapCTBEHHOW BETEpHHApPHOIl CiyKObl ¢ 0003HaYCHHEM HA3BaHUS MM HOMeEpa
MSCOKOMOHMHATa (MscoXn1ano000iiHN), HA KOTOPOM OBLI IMpOU3BENEH YOOI KUBOTHBIX. Pa3nelaHHOe M yIaKOBaHHOE MSCO UMEET MapKUPOBKY
(BeTepuHapHOE KjeiiMO) Ha ymakoBKe WM MOJuOJIoKe. MapKupoBOYHAs ITHKETKAa HAKJIeeHa Ha YINAKOBKE TakKMM 00Opa3oM, YTO BCKPBITHE
YIIaKOBKH HEBO3MOKHO oe3 HapymeHus €€ LCIOCTHOCTHU WJIM NPUKPEIIJICHA K YIIaKOBKE (HaHeCCHa Ha yHaKOBKy) TaKuM 06pa30M, yTOOBI OHA HE
MorJia ObITh UCIIOJIB30BaHa BTOPHUYHO. B sTom CJIy4dac ynakOBKa CKOHCTpYUPOBAHa TaK, YTO B C/Iydac BCKPLITHUSA €€ HepBOHa‘iaJILHLIfI BHUJ HCBO3MOKHO
BoccraHoBuTh / Carcasses (half-carcasses and quarters) bear readable State Veterinary Service stamps specifying the name or number of the meat processing
plant (slaughterhouse) where animals were slaughtered. Processed and packaged meat bears identification marks (veterinary stamps) on the packaging or

polyblocks. Identification labels are stuck onto the packaging so that to make them tamper-evident or are attached (applied) to the packaging so that it
cannot be reused. In this case, the packaging design prevents its original form recovery after unpacking.

4.10 Tapa 1 ymakoBOYHbI MaTepHuall 0JHOPAa30BbIC K COOTBETCTBYIOT TpeOoBaHuUsIM EBpasuiickoro sSKOHOMHYECKOro coto3a / Single-use containers and
packaging material comply with the Eurasian Economic Union requirements.

4.11 TpancnopTHOE CPEACTBO 0OPaOOTAHO U MOJATOTOBICHO B COOTBETCTBUY C MPAaBUIIAMH, IIPHUHATHIMU B cTpaHe-dkcnoptepe / The means of transport
has been treated and prepared pursuant to the exporting country regulations.
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Mecro / Location Hata / Date Ieuars / Official Stamp

IMoanuck rocyaapcTBEHHOro/0puIMaILHOTO BeTeprHapHoro Bpaya / State/official veterinarian signature

®.1.0. u gomwkuocts / Full name and position

TMoanuce 1 meyath AODKHBI OTIIMYATHCS BETOM OT Onanka. / Stamp and signature must differ in color from the printed text.



