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1. Shipment description / Onucanue nocmasxu 1.5 Certificate Ne / Cepmucpuxam Ne
1.1 Name and address of consignor / Hazeanue u adpec epyzoomnpagumens: % %
* *
*x EU %
* *
* gk

1.2 Name and address of consignee / Hazsanue u adpec epyzononyuamens: ) N
Veterinary certificate for poultry meat and raw meat

preparations, exported from the EU to the Customs Union

Bemepunapnutii cepmuguxam na IKcnopmupyemole u3
Esponeiickozo cotoza é Tamodrcennslii cor03 Maco nmuysl u coipble
MICONPOOYKMbL U3 RIUL b

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, asmomawunet, konmetinepa, pelic camonema, Ha36amue

cyona.) 1.7 Certifying Member State in the EU / Cmpana-unen EC,
evidasuiasn cepmugurxam:

1.8 Competent authority in the EU / Komnemenmnoe eedomcmeo EC:

1.9 Organization in the EU issuing this certificate / Yupeorcoenue
EC svioasiee cepmughuxam:

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

1.4 Country(s) of transit / Cmpana(vr) mpansuma: nepeceuenus epanuysl Tamooicennozo cowsa:

2. ldentification of goods /| Hoenmuguxauyua mosapa.

2.1 Name of the goods / Haumenosanue mosapa:

2.2 Date of production / Jama evipabomxu mosapa:

2.3 Packaging / Ynaxosxa:

2.4 Number of packages / Koauuecmeo mecm:

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

2.6 Number of seal / Homep niomour:

2.7 ldentification Marks / Mapkupoexa:

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

3. Origin of goods/ Ilpoucxoscoenue mosapa:

3.1 Name, approval/registration number and address of the establishment: / Hazeanue, nomep ymeepoicoenus/pecucmpayuii u aopec npeonpusimusi.

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

- cutting establishment / pazoenounoe npeonpusimue:

- cold storage / xor00unvhux:

3.2 Administrative-territorial unit / Aomunucmpamusno-meppumopuanvras eounuya:

4. Certificate on suitability for human consumption / Céudemenscmeo o npuzoonocmu mosapa 6 nuuiy:




I, the undersigned State/official veterinarian certify that:
A, HudHCenoonucaguuiics 20CyoapcmeeHHbll/ohuyuanbHblll 6emepuHapHblii 8pa, HACMOAWUM YOOCMO8epsIo cledyiouee:
The certificate is based on the following pre-export certificates (see attached list in case more than two) @:

Cepmugpuxam evioan Ha ocHoge Cre0VIOuUx 00-IKCHOPMHLIX cepmuguramos (npu Haauyuu 6onee 08YX 00-IKCHOPMHBIX CEPMUPUKAMOE
npunazaemcs cnucox) -

Date/ Number/| Country of origin/ Administrative territ| Approval/registration Name and quantity
Hama: Homep: | Cmpana Aomunucmpamusnas| number of the (net weight) of the goods/
APOUCXOHCOCHUSL: meppumopus: Establishment/ Buo u xonuuecmso (sec nemmo)
Homep ymeepocoenus/ mosapa.
pecucmpayuii
npeonpusmus’

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 TamooicenHvlli CcOI03 MACO U Cblpble MACONPOOYKMbL NOAYYeHbl Om Y005 300p080U NMUybl HA
Msiconepepabamvléauux npeOnpusmuUsX, UMewux paspeuweHue KOMHemeHmHOU eemepunapHou cayscovl Eeponeiickoeo Corwsa o
nocmagke nPoOyKYuu Ha IKCHOPM U HAXOOAUUXCS NOO €€ NOCMOAHHIM KOHMPOIEM.

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 MACONPOOYKNIbL OM KOMOPLIX NPeOHA3HaAYeHbl 0Jisl 9Kcnopma 6 Tamodicennblil o103, N00GepeHy bl
npedyooUHOMY 6eMEPUHAPHOMY OCMOMPY, A MYWKU U HYMPEHHUE OP2aHbl — ROCAEYOOUHOU GeMEPUHAPHO-CAHUMAPHOU SKCHepmu3e
2ocyoapcmeennoilopuyuanroHoll semepunapHol cayicooil.

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: / @ Msaco u cvipvie maconpodykmur noayuenst npu y6oe u
nepepabomxe nmuy, 3a20MOBICHHBIX 8 X03AUCMEax ulunu aOMUHUCIMPAMUSHBIX MEPPUMOPUAX, CBOOOOHBLX O CLeOYIOUUX 3APASHBIX OONe3HEl
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; / ésicoxonamozennozo zpunna nmuy (¢ coomeemcmeuu ¢ CAHUMAPHLIM KOOEKCOM
nazemnvlx orcusomuvlx MOB) — 6 meuenue nocneonux 12 mecsayes na meppumopuu cmpanvl Uil AOMUHUCTPAMUGHOU MePPUMopul 6
coomeemcmeuu cpezuouaﬂuaauueﬁ;

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 nocaednux 3 mecayes na meppumopuu cmpanvl Ui AOMUHUCTPAMUBGHOLL
meppumopui. 8 COOMEEMCMaUU ¢ PEeSUOHAIUIAYUeH NPU YCI08UU COOIOOCHUs. coomeéemcmayiowux mpebosanuii. MOB («emomnune aym»,
Oe3unexyust, INU300MUYECKULL KOHMPOTIb) U

nmuya, om KOWlOpOZZ NONYYEHO MACO U Cblpble MﬂconpOOmebl, CO@@pJfCCl]ZaCb 6 Xxozslcmee He umerwyem ocpaHudeHus no cpunny nmuy
noonexcaujemy 0os3amenvHol OeKnapayull;

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 Hvrokacna (s coomsemcmeuu ¢ Canumapnoim Kodekcom Hazemuwvix scusomuvix MOF )- 6
meuenue nocnednux 12 mecsayes Ha meppumopuu CMpaHvl UIU AOMUHUCIMPAMUBHOU MEPPUMOPUN 8 COOMBECTNBUN C PE2UOHATUZAYUel;

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
NpoGedeHUU «CMAIMNUHE AYm» HA MEPpPUmopuy Cmpansvl Uil dOMUHUCIMPAMUGHOU MEPPUMOPUL 8 COOMEEMCMEUU C PESUOHANUZAYUed Npu
yenosuu cobmodenust comsememsyrowux mpebosanuti MOB (Oesungexyust u Snu300muyecKuti KORmMpo.iv) Rpu OMPUYAmMenbHblX pe3yibma max
INU300mMuU4eCcKoc0 KORmpoJisi.

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 Komopou nOIyYeHo MACO U Colpble MACONPOOYKMbL He ROOBEP2ANACh 8030ElCMEUI0 HAMYPAIbHbIX WU CUHMEMUYECKUX
OCMPOCEH2bIX, COPMOHANbHBIX seuiecmes, mupeocmamuiecKux npenapamoes, aHmu6u0muK06, necmuuudoe, a makoice 1ekapcmeenHvlx cpedcms,
68e0EHHbIX neped yboem no3onee CPoKOs, PEKOMEHOOBAHHBIX UHCIPYKYUSIMU O 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 y60ii u3 xo3sicmes, KOMopvie NPUSHAHBL OIASONOLYUHBIMU NO CAILMOHELIE3Y 8 COOMBEMCMBUU C
mpebosanusmu Kooexca nazemmuix scusommuvix MIB.

4.6 Meat and raw meat peparations intended for export to the Customs Union: / Msco u ceipbie msiconpodyxkmei sxcnopmupyemvie 6 Tamodicennviil
0103
- are of good organoleptic quality, /0o6pokauecmsennvie no opeanorenmuyeckum nOKA3amensim;

! Delete if not relevant and confirm by signature and stamp / Ecau ne HYJICHO, 3a4ePKHYMb U NOOMEEePOUMd NOONUCHIO U NeUAMbIO

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. / Aomunucmpamusnvie meppumopuu, 30neL u cpoku Mo2ym Gvlmb UMEHEHbL RO 83AUMHOMY COLACUIO CHIOPOH
Ha ocnose Memopandyma Eeponetickoeo Cotoza u Tamoorcenn020 Corosa no pecuoHanu3ayuu u 30HUpOBAHUIO Uill, COOMBENCEEHHO, HA
ocnoge Memopanoyma Esponetickoeo Corsa u Poccutickoii @edepayuu no pecuoHaiu3ayuu U 30HUpOoSaHuio.




- 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 nocrey6otinoti 6emepunapHo-CanUmMapHOL IKCREPMU3bl 8 MACe U GHYMPEHHUX
Op2aHax He OOHAPYHCEHO USMEHEHUll, XapaKmepHuIX O 3apasHblX O0Ne3Hell, NOPANCEHUI 2eTbMUHMAMY, A MAKXHCe NPU OMPAGIEHUAX DASTUYHbIMU
sewecmeamu;

- have in the thickness of the muscles, temperature no higher than minus 12° C in case of frozen poultry meat (temperature during storage must
be minus 18° C)/ umerom memnepamypy 6 moawe mvluiyvl He ebluse Munyc 12 epadycog Llenvcus 0ns 3aMopodiceHHOl nmuybl (memnepamypa
npu Xpanenuu 00avcHa 6vimov munyc 18 epadycos Lenvcus)

- do not contain preservatives/ ne codepaicam cpedcmea KoHCepSUPOBAHUSL;

- do not have dark pigmentation (except turkeys and guinea fowls), were not treated with colouring substances, odorous agents, ionizing
irradiation or ultraviolet rays/ ne o6pabomansr Kpacawumu u nAXyuuMy 8eUeCmeami, UOHUZUPYIOWUM 0OIYUeHUeM WIU YIbmpPapUoOLemosbimu
ayuamu;/ He umerom memMHyo nueMeHmayuio (Kpome uHoeex u yecapok);

- 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. /Mukpo6uonocuueckue, Xumuxo-moKkcukoio2uieckue u paouoiocuieckue noKazameiu Maca u
COIPBIX MACORPOOYKMOE COOMEEemcmayiom Oelcmeyiouwum 6 TaMOoiCeHHOM Co3e 6emMePUHAPHLIM U CAHUMAPHbIM Mpebo6aHUIM U
npasuiam.

4.8 Meat andraw meat preparations are considered fit for human consumption. / Msaco u ceipwie msaconpodykmel npusHanbl RPUSOOHBIMU OJISL
ynompebnenus 8 nuugy.

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 cevipvie msaconpodykmer umerom
mapruposky (emepunapnoe KietiMo) HA ynakogke uiu noaubnoxe. Mapkupogounas smuKemkda HAKAeeHd HA YNAKOGKe MAKum 00pa3oM, 4mo
6CKpblmue ynakoeKu He603MOMCHO be3 HAapywerus yejiocmuocmu MapKupoeouHozZ OMuKemxu.

4.10 Package and packaging material are used only once and comply with requirements of the Customs Union. /Tapa u ynaxosounwiit mamepuan
O()HOp(lfs’O@ble‘ u coomeemcmeyrom mp€6060HHﬂM Tamooicennozo corosa.

4.11 The means of transport are treated and prepared in accordance with the requirements approved by the exporting country. / Tparncnopmuoe cpedcmso
o6pa6omano U NOO20MOBAEHO 8 COOMBEMCIMEUU C npasuiamu, NPUHAMbIMU 6 CMpadHe-dKcnopmepe.

Place Date Official stamp

Mecmo Jlama Ileuamo

Signature of State/official veterinarian
Tloonuce 2ocydapcmeennozo/ouyuanvHozo eemepunapHo2o epava

Name and position in capital letters
@D.U.0. u 0on2cHOCD 3021A8HBIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u neuame dondicrhvr omauuamscs yeemom om onanxa




