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

1. Shipment description / Onucanue nocmasxu

1.5 Certificate No/ Cepmudghuxam Ne

1.1 Name and address of consignor: / Hazsanue u adpec epyzoomnpasumen:

1.2 Name and address of consignee: / Hazsanue u aopec epyzononyuameinst:

* K %
* *
* EU *
* *
* ok

Veterinary certificate
for sheep and goat meat and raw meat preparations, exported
from the EU to the Customs Union
Bemepunapnwiii cepmugpuxam
Ha Ixcnopmupyemuie uz Ee¢poneiickozo Coioza ¢ Tamoowcennuiii
C0103 MACO, CbIPble MACONPOOYKMbL U CYONRPOOYKMbL,
nosyuennsle npu yooe u nepepapadomke oeey u Ko3

1.3 Means of transport: / Tpancnopm:
(No of the railway carriage, truck, container, flight-number, name of the ship /
Ne seazona, asmomauiunbl, KOHmeﬁHepa, peﬁc camojiema, Ha38aHue cyt)Ha.)

1.6 Country of origin of goods: / Cmpana
NPOUCX0ACOeHUsI MOBAPA

1.7 Certifying Member State in the EU: / Cmpana-unen EC,
8b10a6UAsE CepMUPUKAN:

1.8 Competent authority in the EU: / Kounemenmnoe eedomcmeso
EC:

1.9 Organisation in the EU issuing the certificate:/ Yupeorcoenue
EC, evioasuee cepmugpuxam:

1.4 Country (s) of transit: / Cmpana (v1) mpanzuma:

1.10 Point of crossing the border of the Customs Union: /
HyHKm nepecevenusl cpanuybl Tamooicennozo coio3sa:

2. ldentification of goods / Hoenmuguxauyus mosapa

2.1 Name of goods: / Haumenosanue mosapa:

2.2 Date of production: / Jama svipabomxu mosapa.:

2.3 Type of packaging: / Ynaxosxa:

2.4 Number of packages: / Koruuecmeo mecm:

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

2.6 Number of seal: / Homep nnomowr:

2.7 ldentification marks: / Mapxuposxa:

2.8 Conditions for storage and transport: / Ycrosus xpanenus u nepeosxu:

3. Origin of goods / Ilpoucxoacoenue mosapa

3.1 Name, approval number and address of the establishment: / Hazeanue, pecucmpayuonnuiii nomep u adpec npednpusmust:

- slaughterhouse (meat processing plant): / 6oiins (mscoxombunam):

- cutting plant: / pasoerounoe npeonpusmue:

- coldstore: / xonoounvnux:

3.2 Administrative-territorial unit: / Aomunucmpamueno-meppumopuanvhas edunuya:




4. Statement of suitability for human consumption / Ceudemenscmeo o npuzoonocmu npodykuyuu 6 nuugy 1100am

I, the undersigned State / official veterinarian certify that: / 5, nusicenoonucaswmuiica zocyoapcmeennviii/ouyuanvHolii eemepunapHblii
6pay, HACMOAWUM YOOCMOBEPAIO Clledyioujee:
This certificate is based on the following pre-export certificates (in case of more than two pre-export certificates list is attached) ® / Cepmugpuxam

8bl0AH HA OCHOBE CLEOVIOUWUX 00-9KCHOPMHBIX cepmuukamos (npu Haaiuuuu 6onee 08yx 00-9KCHOPMHBIX CEPMUPUKAMO8 NPULA2AEeMCS CRUCOK
(1):

Date//Jama Number/Homep Country of Administrative Registration number Name and quantity
origin/Cmpana territory/ Aomunucmpa of the (net weight) of the
NPOUCXOICOCHUS MmueHast establishment / Product /
meppumopust Pecucmpayuonnoiii Buo u koruwecmeo
HOMED (6ec nemmo)
npeonpusmus npooyKyuu

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. / Okcnopmupyemvie 6 TamONCEHHBI COH3 MACO, CbIpble MACORPOOYKMbL U CYORPOOYKMbL NOAYYeHbl om YOos U
nepepabomru  300P0BbIX  HCUGOMHBIX HA  MACONepepadamvlearujux npeonpusmusxX, UMeWUx paspeulerue KOMNEeMmeHmHOU
semepunapuoil cayacovl Esponeiickoco Coto3a Ha nocmagky npooyKyu Ha IKCROPM U HAX00AUUXCS 0O 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 cuipvie msconpodykmel, npeoHazHauenHvie ONsi IKCNOPMA 8 TAMONCEHHbIU COI03 NOLYUEHbL OM IHCUBONIHBIX,
noosepeHymvlx NnpeoyOOUHOMY GeMepUHAPHOMY OCMOMpY, a Mmywiu U CYORpOoOYKmbl (2070686l U GHYMPEHHUEe Opeanvl) — NocieyOouHou
68EMEPUHAPHO-CAHUMAPHOU IKCREpMU3e 20CY0apCmeeHHO/ 0 uyuanbHou 6emepuUHapHoll CiyicOol.

4.3

a) (%) 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: / @ Maco, cuipwle maconpodykmur u cybnpodykmer nonyuenst npu yéoe u
nepepa6omke IHCUBONIHBLIX, 3A2O0MOBJIIEHHbIX 6 XO3UCMBAX UU adMuHucmpamueHblx meppumopusix, odmuuaﬂbHo C@O60()Hblx om Cﬂe()yiou;ux
3apasHblx 60]163)’-!611 IHCUBONIHBIX.

- foot-and-mouth disease - during the last 12 months in the country or administrative territory according to regionalisation; / suyypa — ¢ meuenue
nocnednux 12 mecsiyee Ha meppumopuu cmpansl Uiy AOMUHUCTPAMUBHOL MEPPUMOPUL 8 COOMBEMCMEUU C PESUOHATUZAYUE,

- rinderpest- during the last 24 months in the country or administrative territory according to regionalisation; / uymsr kpynrozo pocamozo ckoma-
6 mevyeHue nOC]Zet)HMX 24 Mecayes Ha meppumopuu Cmpansbl Ui adMuHucmpamueHoﬁ meppumopuu 6 coomeemcmeuu cpeeuoriafzmauueﬁ;

- peste des petits ruminants — during the last 36 months in the country or the administrative territory in accordance with regionalisation; /

YYMbl MENIKUX HCBAUHbIX — 6 mMeYeHue noczzedHux 36 MecAyes Ha meppumopuu cmpansbl Uil a@wuuucmpamueﬂoﬁ meppumopuu 6 coomeemcmeuu ¢
pezuommmauueﬁ;

- anthrax — during the last 20 days in the premises ; / cubupckoii si36vl - 6 meuenue nociednux 20 Onell Ha MeppUmMopuL X033cmea,

- in case of export of lungs of goats: caprine contagious pleuropneumonia — during the last 24 months in the premises /B ciyuae sxcnopma neekux
K03: KOHMA2UO3HOU njiesponHesmMonulU - 6 medeHue }’lOCJl@()HM)C 24 mecsayees 6 xozsaicmee.

b) Scrapie — according to the OIE Animal Health Terrestrial Code recommendations; / ckpenu ¢ coomseemcmeuu c¢ pexomendayusmu
Canumapnozo Kodexca nazemnwix scugomnwix MO,

c) that there were no cases of brucellosis — during the last 6 months in the premises./ ne 6v110 3apecucmpuposano ciyuaes opyyennesa - 6
me4eHue nOCJZet)HMx 6 Meciayes Ha meppumopuu X0351cmed.

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. / JKusomuvie, om Komopuix nonyueno mMAaco, coipvle MACONPOOYKMbL U CYONPOOYKMbL He NOOEEP2AIUCH
8030€elcmeuio necmuuu()oe, HamypajibHblX UIU CUHMEMUUYECKUX ICMPOSEHHbIX, <2cOPMOHANIbHbIX e6euwjecme, mupeocmamudecKkux
npenapamog, aHmubOUOMUKO8, a MaKdlice JeKapCmEeHHbIX CPeOCms, B8eOeHHbIX neped yboem nosoHee CPOKO8, P eKOMEHOOB8AHHBIX
UHCMPYKYUAMU NO UX NPUMEHEHUIO.

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. / JKusomnvie ne nomyuaru xopma H#cugommo2o RPOUCXONCOCHUS, NPU NPOU3EOOCHEE

KOMOPbIX UCNONb308ANUCH DEIKU, NOYYEHHbIE OM HCBAUHBIX IHCUGOMHBIX, 3d UCKTIOYEHUEM KOMNOHEHMO8, UCHONb308AHUE KOMOPLIX OONYCKAEMCsl
Kooexcom MOB.

! Delete if not relevant and confirm by signature and stamp / Eciu ne nyscno, 3auepkryms u noomeepoums nOONUCHIO U NeUAmbio

2 Administrative territories, zones and time periods may be modified with a mutual agreement of the Parties according to the OIE Code /
A()Munucmpamuenbze meppumopuu, 30Hbl U CPOKU MO2cym ObIMb UIMEHeHbl N0 B3AUMHOM)Y CO2NIACUIO CIMOPOH 6 COOMEEMCMeEUU C
mpe6oeaHu;qu Kooexca HazeMHblx HCUBOMHBIX




4.6 Meat and raw meat preparations exported to the Customs Union /Oxcnopmupyemvie ¢ Tamodicennviii coio3 Mco, cobipble MACONPOOYKMbl
u cyonpooyxkmoi .
- 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 umerom npu nocreyboimoi éemepunaprno-
CAHUMAPHOTL SIKChepmu3e U3MEeHeHUl, XapaKkmepuulx 0 Auypa, YymMbl KPYHHO20 PO2AMO20 CKOMA, AHA3pOOHbIX uHpekyuil, mybepkynesa, 1etiko3d
U Opyaux 3apasHelx 60NE3Hel, NOPANCEHUL 2eTbMUHMAMY, d MAKHCE NPU OMPABLEHUAX PAZTUYHBLMU GEUJeCBAMU;
- have no blood clots, unremoved abscesses, gadfly larvae/ ne umerom czycmroe kposu, neyoanennwvix abcyeccos, IUHUHOK 060008,
- was not defrosted during storage / ne nooseperymer deghppocmayuu 6 nepuoo xparenus;
- do not show signs of spoiling / ne umerom npusznaxos 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/ umerom memnepamypy 6 monwe moiuty y kocmu He evtuie munyc 18 epadycos Llenvcus 01st MOPOACEHO20 MACA, U He 8bluie Noc 4
epadycos Llenvcuss - 015 0XNAAHCOEHHO20;
- do not have traces of innards or bleedings / 6e3 ocmamxos snympennux opeanos u KposouzUAHUL 8 MKAHAX,
- do not contain preservative substances / ne cooepaicam cpedcmea xoncepsuposanusi;
- do not contain trimmings of serosa membranes, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs,
etc), / ne umerom 3auucmox cepo3HbIX 000I0UEK, MEXAHUYECKUX NPUMECell, HECBOTICMBEHHO20 MACY 3anaxa (pblObl, 1eKAPCMEEHHbIX MPAs,
cpedcms u op.)

- was not treated by colouring substances, ionizing or ultraviolet rays/ we obpa6omanvi kpacswumu ewecmeamu, UOHUSUPYIOWUM
obnyuenuem U y1ompapuonemosoimu 1yHamu.

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. / Muxpobuonocuueckue, Xumuko-moKkCukono2uieckue u paouoioeuieckue nokazameiu msicd,
CBIPLIX MACONPOOYKMOE U CYONPOOYKIMO8 cOOM8emcmayiom oeiucmsyiowum 6 TamooceHnom coro3e 8emepuHapHbiM U CAHUMAPHbIM MpPedoB8aHUsIM
Uu npasuiam.

4.8 Meat and raw meat preparations are considered fit for human consumption. / Msco, cuipble maconpodykmer u cyonpoOyKmsl npusHaHwL
NPpUSOOHBIMU Ois YNOMpeONeHUsl 8 RUWLY JH0 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. / Tywuu (noaymywiu, uemeepmuHvl) UMEOM 4emKoe Kieumo 20Cy0apcmeeHH020/0(puyuailbH020 6emMepuHapHo20 HA030pa ¢
0003HaYeHUeM HA38AHUS ULU HOMEPA MACOKOMOuHama (ckomoboiinu), Ha Komopom Ovln npouszgeder yooi scusomusix. Pazoerannoe msaco
umeem u()e‘HmudJuKaL;MOHHyIO MAPKUPOBKY HA YnAKOBKe uiu I’lO/lu6/10K€. Mapkupaealmaﬂ ImuKemKka HAKJIeeHda Ha YnaKoeKke maKum
06pa30M, umo 6cKpbvimue ynako8Ku He603MONCHO 663 HAapyweHus ee yejloCmHocmu.

4.10 Containers and packaging materials are used only once and comply with requirements of the Customs Union. / Tapa u ynaxosounsiii
Mmamepuai 00H0pa306bl€ u coomesemcmeyrom mp€606‘aHuﬂM Tamoorcennoeo coiosa.

4.11 The means of transport was treated and prepared in accordance with the requirements of the exporting country. / Tpancnopmmnoe cpeocmso
06pa6omaHo u I’lOdZOi’nO@]ZeHO 6 coomeemcmeuu C npasuiamu, NPUHAMbIMU 8 CMpaHe-IKcnopmepe.

Place Date Official stamp

Mecmo Jlama Ileuamo

Signature of State/official veterinarian

Toonuce 2ocydapcmeenozo/ohuyuansbHozo 6emepuHapHo2o 8paid

Name and position in capital letters

@.H.O. u dondicnocms 3a21a8HbIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u neuams donscnor ommuuamocs yeemom om 6aanka




