Final / Oxonuarensubiii Bapuaunt 11.08.2006
ORIGINAL / OPUTHHAJI [

COPY /| KOIIMA 11 Total number of copies issued / Koauuecmeo gvidannsix Konuti

1.1 Name and address of consignor / Hazeanwue u agpec rpy300TIpaBUTeIs

1.5 Certificate / Cepmucpuxam Ne

1.2 Name and address of consignee / Hazsanue u adpec epysononyuamens :

* K &
* *
* EU %
* *

* pk

Veterinary certificate for pork meat and raw meat
preparations, exported from the EU into the Russian
Federation
Bemepunapnutii cepmugpuxam na IKcnopmupyemoie u3
Esponeiickozo corwsa ¢ Poccuiickyro @edepayuio maco
C6UHUHY U Cblpble ceUHble MﬂconpOOykmbt.

1.6 Country of origin/Cmpana npoucxoocoenusn npodykyuu:

1.3 Means of transport / Tpancrnopt:

(the number of the railway carriage,

truck, container, flight-number, name of the ship / Ne 6azona, asmomawunor,
Koumeziuepa,pelic camojiema, HazeaHue cydua.)

1.7 Certifying Member State / Ctpana, BbiaBiuas ceprupukar: :

1.8 Competent authority in the EU / Komnemenmmuoe sedomemeo EC:

1.9 Organisation in the EU, issuing this certificate / Yupeoswcoenue EC,
sblOaguiee cepmuguxam

1.4 Country of transit / Ctpana TpansuTa:

1.10 Point of crossing the border of the Russian Federation / ITynxm
nepeceuenus epanuysl Poccuiickoii @edepayuu:

2.1 Name of the product / Haumenosanue npooyxyuu:

2. ldentification of products / UnenTiudukamusi mpoayKuuu:

2.2 Date of production / Jama evipabomku npooyryuu:

2.3 Type of package / Vnaxosxa :

2.4 Number of packages / Konuuecmeo mecm

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

2.6 Number of seal / Homep momOsr:

2.7 Identification marks / MapkupoBka:

2.8 Conditions of storage and transport / Y ciioBust XpaHeHH s U TEPEBO3KH

3. Origin of the products / ITpoucxoskaeHne MPOTYKITHH:

- slaughterhouse / 6otinu (msacoxkombunama):

3.1 Name (No) and address of establishment, approved by the Competent Veterinary Service in the EU:
HasBanue (NO) u agpec npeanpusTus, 3aperuCTpUPOBAHHOI0 KOMIIETEHTHOM BeTeprHapHoi ciyx0oit EC mis skcnopra:

- cutting plant / pazodenounozo npeonpusmus:

- cold store / xoro00unvruka:

3.2 Administrative-territorial unit / AxMuHHCTPaTHBHO-TEPPUTOPUATLHAS €IUHATIA:




4. Certificate on suitability of products in food / CBumeTe/IbCTBO 0 NPUTOAHOCTH NPOAYKIMH B MUILY

I, the undersigned state/official veterinarian certify that:

51, HIDKEIOAIUCABIINICS TOCYNapCTBEHHBIN/O(UIINANEHEIH BeTEPHHAPHEIN Bpad, HACTOSIIUM YIOCTOBEPSIIO CIIeIyIoIee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)?:

CepTI/I(i)I/IKaT BbIJIaH Ha OCHOBE CJIECAYIOIINX NJO-OKCIIOPTHBIX CepTI/I(I)I/IKaTOB (HpI/I Hanuuuy 0ojee JABYX NO-OKCIIOPTHBIX CepTI/I(bI/IKaTOB mpuinaracTcs CHI/ICOK):

Date: Number: | Country of origin: Administrative territory: Approval number of the Name and quantity
Jlara Homep CrpaHa POUCXOKACHUs | AJIMHHHCTPATUBHAS Establishment: (net weight) of the product:
TEPPUTOPHUSL: PerucrpaunoHHslii HoMep Bun u komtuecTBo (Bec HETTO)
NPENIPUSTHSL: NPOAYKLIVH;
4.1 Meat and raw meat preparations exported to the Russian Federation are obtained from slaughter and processing of healthy animals in

establishments approved by the Competent Veterinary Service in the EU for export and operating under its constant supervision.

SKcnopmpyeMLIe B POCCHﬁCKy}O (I)ez[epaumo MsICO U CBIPBIC MSCOIPOAYKTHI, IIOJTy4€HbI OT y60ﬂ u nepepa6o‘n<u 310POBBIX JKHUBOTHBIX Ha Mi{COl‘[epepa6aTBIBaIOI_LII/IX
NPpEaANPpUATUAX, UMEIOIINX Pa3pCIICHUE KOMITETEHTH O BeTepI/IHapHOﬁ CJ'[y)KGBI EC o nmocraBke NPOAYKIIMU Ha 3KCOOPT U HAXOAAIIUXCS IO €€ MOCTOSIHHBIM
KOHTPOJIEM.

42 Animals, the meat from which is intended to be exported to Russian Federation, have been subjected to veterinary inspection prior to slaughter, their carcasses and
internal organs - to post-mortem veterinary-sanitary inspection by the State/official VVeterinary Service.

JKuBOTHBIE, MSICO OT KOTOPBIX MpEeAHa3HAYEHO Ui 3KcropTa B Poccuiickyro denepanuio, moABEpruyTsl Mpely0oiiHOMY BETEpHHAPHOMY OCMOTPY, & TYIIH U
BHYTPEHHHUE OPraHbl - MOCIey0OHHON BeTepUHAPHO-CAHUTAPHOI 3KCIIePTH3e rOCYAapCTBEHH ON/0(pHINATbHON BeTepuHapHOH CiIykO00i.

4.3 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from premises and/or
administrative territory officially free from infectious animal diseases, including:
Msico u CBIPBIE€ MACONPOAYKTBI MPOUCXOAAT OT y60ﬂ u nepepaGOTKH KIIMHUYECCKHU 3O0POBBIX XUBOTHBIX, 3arOTOBJICHHBLIX B XO03AHWCTBAX W/UIN
aJMHUHUCTPATHBHON TEPPUTOPHHU, ODHIUAIBLHO CBOOOAHBIX OT 3apa3HbIX OOJE3HEH KHBOTHBIX, B TOM YHCIIE:
e African swine fever - during the last 3 years in the territory of the EU excluding Sardinia;
apUKaHCKOM YyMbI CBUHEH - B TeUEHHE MOCIeAHNX 3 Jet Ha Tepputopun EC, 3a nckmouennem CapauHum;

¢ Foot-and-mouth diseases, - during the last 12 months in the territory of the EU Member State;
A1ypa - B TEUEHHE NOCIeIHUX 12 MecsAleB Ha TeppuTopun crpanbi-usnena EC;

o Swine vesicular disease - during the last 12 months in the territory of the EU Member State or administrative territory for countries which have division in
federal lands, provinces, departments;
BE3MKYJIApHON GOJIE3HN CBHHEH - B TeueHHe MocieHuX 12 Mecs1eB Ha TeppUTOpUH cTpaHbl-usieHa EC niy aIMHHUCTPATUBHOM TEPPUTOPHU JUIsL CTPaH

JieneHueM Ha (eziepanbHble 3eMIIH, TIPOBUHLIUH, JEapTaMEHThI;

o Classical swine fever, Teschen disease - during the last 12 months in the administrative territory of the EU Member State (province, land, etc)
KJIACCUYECKOI YyMbl CBUHEH, SHTEPOBUPYCHOr0 3HIehaioMuenuTa cBiHeH (6onesnu TeleHa) - B TedEHUE MOCIEIHUX 12 MecsLeB Ha aJMUHUCTPATUBHON
TeppuTopuu crpanbl-wieHa EC (poBuHIMS, 3eMIIs U T.JL.);

o Aujeszky's disease® — during the last 12 months in the administrative territory (municipality, county, district etc.)

0ose3Hn Ayeckd — B TeYEHUE MOCIeAHNUX 12 MecsleB Ha aIMUHUCTPATUBHON TEPPUTOPHUH (MYyHULIUIIATIUTET, IPa)CTBO, PAHOH U T.J1.)
o Trichinellosis - within the last 3 years in the premises;
TPUXHUHEIIE3A - B TCUCHUEC ITOCIEIHUX 3 jgerB X03$ﬂ7ICTBC;
o anthrax - within the last 20 days in the premises;
CHOMPCKOI A3BBI - B TeueHue nocneHux 20 qHei B X034 CTBE;
o swine erysipelas - no clinical signs have been found in the animals in the premises sending the animals for slaughter and during the slaughter.
POXH CBUHEH - Y )KUBOTHBIX B XO35HICTBE M BO BpeMs y0osi He 0OHApyXEHbI KIIMHUYECKUE TPU3HAKH, XapAKTEPHBIC JJISl POXKH CBHHEH.

44 Animals, from which meat is 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.

)KI/IBOTHLIC, OT KOTOPBIX MOJIY4Y€HO MACO, HEC NOABEPraiiCh BO3H€fICTBHIO HaTypajJbHBIX WA CAHTCTUYCCKHUX OCTPOTCHHBIX, TOPMOHAJIBHBIX BECLICCTB, TUPCOCTATUICCKUX
NPErapaToB, aHTHOMOTUKOB, MECTUIMIOB, a TAKXKE JEKAPCTBEHHBIX CPEICTB, BBEICHHBIX Iepen yOoeM MO3[HEE CPOKOB, PEKOMEHIOBAHHBIX MHCTPYKLMSAMH MO MX
TPUMEHEHHUIO.

45  Trichinellosis*:

Tpuxunenes:
45.1. Each individual carcass has been examined for trichinellosis with negative results.
KaKzas Tyllla UCCIIEI0BaHa Ha TPMXUHEIUIE3 C OTPHLIATEIbHBIM PE3YJILTATOM
Orfam
452. Each individual carcass examined for trichinellosis has shown negative results and the meat has undergone a cold treatment as indicated in the table below:

Ka)kzasi TyIla, HCCIeJOBaHHAs Ha TPHXUHEIUIE3, OKa3aa OTPULATEIbHBIH PE3yIbTAT, K MSICO ObUIO MOJBEPrHYTO 3aMOPO3KE KaK YKa3aHO B HIDKECHICMYIOMeH Tabmue:

Time (hrs)/ Bpemst (daco) Temperature (°C)/ Temmepatypa(°C)
106 -18

82 21

63 235

48 26

35 29

22 32

8 35

12 37

! Delete if not relevant and confirm by signature and stamp / Ecnu He HYXHO, 3a4€PKHYTh U ITOATBEPAUTD MOAMKCHIO H MEYATHIO

2 Administrative territories, zones and time periods may be modified with a mutual agreement on the basis of the Memorandum of 4 April 2006 on zoning
and regionalisation./ AqMUHHCTpATHBHBIE TEPPUTOPUH, 30HBI H CPOKH MOTYT OBITH H3MEHEHBI [T0 B3aHMHOMY COTJIACHIO CTOPOH Ha OCHOBE MeMopaHayma
110 PErHOHANM3AalMY 1 30HHpoBaHHIo OT 4 arnpernst 2006 roxa

3 The condition applies only to exports of offal (head and thoracic and abdominal viscera and organs) and trimmings./ Jlanuoe ycioBue OTHOCHTCS TONBKO K
9KCIIOPTY CYOIPOIYKTOB (r0JIOBa, OPIOLIMHA, TPYIHBIC U OPIOIIHBIC BHYTPEHHNUE OPraHbl) U TPUMMUHT &

4 Delete as appropriate and confirm by signature and stamp / HenyxHoe 3a4epKHyTh U IIOATBEPAUTE MOMIUCHIO U IEYATHIO



46 Veterinary post-mortem inspection did not show that meat has alterations indicative for foot-and-mouth disease, classical swine fever, anaerobic infections and other
contagious diseases, for being affected by parasites (trichinellosis, sarcosporidiosis, onchocercosis, echinococcosis, etc), for poisoning with various substances, serous
coats were intact and lymphatic nodes were not removed.

ITpu npoBeeHUN BeTepHHAPHO-CAaHUTAPHOH AKCIIEPTH3BI MsCA U BHYTPEHHHUX OPraHOB HE OOHApYKCHO M3MEHEHHMIl, XapaKTEePHBIX IUIS SIIypa, KIACCHYECKOH 4yMBI
CBUHEH, aHaYPOOHBIX NH(EKIHUH U APYrUX 3apasHbIX OOJie3Hel, HOpaKeHUH apa3uTaMy (TPUXUHEILIE3, CApPKOCIIOPHAN03, OHXOLEPKO3, 9XHHOKOKKO3 H JIp.), a TaKxKe IPU
OTPABJICHUAX Pa3JIMIHBIMHU BEIICCTBAMU, CEPO3HEIC 000JIOUKH He 3a4nIIaJIMCh, J]]/IM(baTI/I‘IeCKI/Ie Y3JIbI HE YIS CE.

47 Meat has no blood clots, unremoved abscesses, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc), it was not defrosted
during the storage, has the temperature in flesh not exceeding minus 8 degrees Celsius for the frozen meat and not exceeding plus 4 degrees Celsius for chilled meat, does
not contain preservative substances, is not contaminated by Salmonella or other bacterial infections, was not treated by coloring substances, ionizing or ultra-violet ray.

Msico He umeer CIr'yCTKOB KPOBH, HEYJAJICHHBIX aGCHeCCOB, MEXaHUYECCKUX r[puMeceﬁ, HECBOMCTBEHHOI'O MsCY 3ariaxa U IMpuBKyca (pLIﬁLI, JICKapCTBEHHBIX TpaB, CPECACTB U
I[p.), HEC z[e(bpoc‘mpOBanocr, B IIEPUOA XpaHECHUsI, UMECT TEMIIEPATYPY B TOJIIE MBILIIL Y KOCTCH HE BBIIIE MHHYC 8 rpagycoBs HGJ'ILCI/ISI JJIs1 MOPOKEHOI'O MsICa U HE BBIIIEC
mwioc 4 rpagycoB HCHBCI/IS{ - U OXJIAXJACHHOI'O, HE COIACPKHUT CPEACTB KOHCEPBUPOBAHUs, HE 00CEMEHEHO CabMOHEIJIAMU  MIIN B036yZ[I/ITeJ'I${MI/I Apyrux
6aKT€pI/IaJ'II>HBIX HH(It)eKLIP[ﬁ, HE 06pa6aTBIBaJ'IOCL KpacsMU BEILICCTBAMU, HOHU3UPYIOILIUM U3ITYYCHUEM W yJTpra(bI/IOIIeTOBBIMI/I JIydyaMHu.

48 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary and sanitary rules and
requirements of Russian of Federation.

MI/IKpOGI/IOHOFHl{eCKHe, XUMHUKO-TOKCUKOJIOTHYECKHUE U PAAOJIOrMYCCKUE ITOKA3aTEIIU MsACa U ChIPBIX MACOIIPOAYKTOB COOTBETCTBYIOT ﬂeﬁCTBy}OHIP[M B Poccuiickoii
CDez[epauI/m BETCPUHAPHBIM U CAHUTAPHBIM IIpaBUJIaM U Tpe60BaHI/[${M.

49 The meat is recognized fit for human consumption.
Msico TIPU3HAHO MPUT'OJHBIM JIS ynm‘peGneHm{ B ITAIITY.
4.10 Carcasses (half-carcasses, quart-carcasses) are marked with readable official health mark of state/official post-mortem inspection with specification

of name or number of meat establishment (slaughterhouse), where animals were slaughtered. Cut and packaged meat must have official 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 the label.

Tymm (MOJYTYIIM, YETBEPTHHBI) UMEIOT YETKOE KJIEHMO roCydapCTBEHHOIO BETEPHHAPHOrO Haa30pa ¢ 00O3HAUCHUEM Ha3BaHHMs WM HOMepa MsCOKOMOWHATa
(Msicoxn1a1000#HM), Ha KOTOPOM ObLI MPOM3BEACH yOOii KUBOTHBIX. Pa3aenaHHOe U YIIaKOBAaHHOE MSICO UMEET MapKUPOBKY (BeTepHHApHOE KJIeHMO) Ha
yIaKoBKe MM MOJHOIoKe. MapKkupoBaHHAs DTHKETKAa HAKJICeHA Ha YNAaKOBKE TAKMM OOpPa30M, YTO BCKPBHITHE YHaKOBKH HEBO3MOXHO 0e3 HapylIeHUs ee
LEJIOCTHOCTH.

411 Single-use containers and packaging material meet hygienic requirements.
Tapa n yl'laKOBO'-lelﬁ MaTepuan 011H0pa30Bl:]e u COOTBCTCTBy}OT TUTUECHUYECCKUM Tpe60BaHl/lﬂM.
4.12 The means of transport are treated and prepared in accordance with the rules approved in the EU.

TpaHcnopTHbIe cpeacTBa 00pabOTaHbl M NOATOTOBJIEHBI B COOTBETCTBUU C NpHHAThIMU B EC mpaBuiaMu.

Place Date Official stamp :
Mecmo-------=-=---==--=-- Jama -=--==--==-=-==-==----- Ieuamv

Signature of state/official veterinarian
Toonucw 2ocydapcmeenno2o/opuyuanvho2o 6emeputapHo2o 6pava

Name and position in capital letters
®.1.0. u J0ImKHOCTH

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce u newams donscner omaunamocs yeemom om bnanka



