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PV . CBLETCIRCTIO 0 pHTOAMoCTH NPRIYKTOR B muy aedoncka / Certificate on the fitness of the goods for human consumption

Hacyomnmn ¥A0CTOBCIHETCH CIeAY Kl
Herewith it is certified that:

a) Mo M MAGine FL MY RTHI LI TIDJYUCHBE (O CROTODOEH M HAOTOBICHE W3 3I0POBHIX KHBOTHWIX, BHIPZLICHHBIX B NOMEWEHHAX AL COARPACOHHA CROTA M B
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(MUY, B KOTOPMX GTCYTCTRYRIT HCPEHHOTRHIBE HUKE MHGeKuMounte AD0NEBIHA AKHBOTHEX:

The ineat was derived from the slaughter and processing of clinically healthy cattle from premises and localities free from the following infectious animal diseases:

- CHCHNIGOPMHAA DIUCHLACIATHA KPYIIIONG POIATON0 CKOTZ W HODOK, CKPEMY OBIL - B TCUGHHE NOCHEAHHX 9 ner B cTpane;

- spongiform encephalopathy in cattle and minks, scrapie - in the country during the last 5 ycars

- APPMKAHCKAN TYMA CRHHCH - 5 Teyenie ToCneandx 3 16T B CTiane:

- African swine fever - in the country during the last 3 years

- UYL VML KPYHHOIO POLATON CKOTA, KORTACHOSNAA NNCBROUHEBMOHKA. BESHKYAPHLIA CTOMATHT. Y¥MA MEAKWX SKBAMHBIX - B TENEHHE TIOCICUIMN 12 mecauen w
CTpRLE;

- foot and mouth disease, tinderpest, contagions bovine pleuropneumonia, vesicular stomatitis, peste des petits ruminants - in the country during the last 12 months

- TYOCPKY W BPYICIUI - B TENEHHE NOCHEAnNX 6 MECRUEB B XO3NACTBL.

- bovine tuberculosis and brucellosis - from the premises during the last 6 months

PanoHBL W3 KOTOPRIX AGCTIMICHB AEHBOTILE. 1iE NI0ABEPACHb 3P0 MIc CHBHPOKOR 380N,
Anthrax is not prevalent in the district from which the animals were derived.

Mo o vaGIBI IPOEYKTE GhIH S0 ICHI. 1Y'TEM HEPBMIHOR nepepaboTiu CKOTR, NPOHIRCIRHE M3 MACA J10DOBHX KHBOTHUIX W YIRKOBIHN Hi CKOTODORIIN,
PMCION M. 1OCY AAPCTHEHILE JTHUICHSNHL Shiaannbic AscTpanuickon Kapantimon v MnciexitHorton CayxGor npu fenapramente Ceitsckoro, PuGHoro u ecnoro
NOFMACTER, YAOLNTBOPMOWMX TPpefORHNIM BETEPHIPHON THMMEIN W KOTODbI NOCTORKRO M HENPEPHBHO KOHTPOAMPYIOTCA Focyaapcrsenton Bereputiapnoa

Ly ROOR.

The meat was recieved at meat processing and packaging establishments (slaughterhouses) licensed by the Australian Quarantine and Inspection Service {AQIS) of the
Departsent of Agriculture, Fisheries and Forestry which meet the requisite veterinary sanitary requirements and which are constantly monitored by the Government
Veterinary Service.

SRHUOTHLIE. OF KOTOPHIX GGi0 MOMYUCHO MACO, HE WMETH AOCTYRR K KOPMIM HIM KOPMOBHM A00aBKAM. FIDOUCXONAIIMM W CTRAI B KOTOPbIX Hal 0 M,
FOVIEE CHOHUHOOPMHOR MIedalonaTHi KPYIHOND. poratore ¢rota.

The unimals from which the meat was derived have not had access to feed or feed supplements of ruminant origin from any coustry, affected by bovine spongifoun.\
encephalopathy.

Munco TR0 HPUBEJICHO . HA IIMMAES MACTHUCPKO3A, PEIYIILTAT OTPHINITC bHbIH. SAMPLE ONLY

The meat was examined for Cysticercus bovis with negative results.

e 0BeACHER BETPPHEADHO-CLHITADHON HUCIIEKURH B MACHBIX WPOAVKTAX HE Oblin oOHAPYAeHb M3MEREHH, CBRISTEICTEYIONIE O HAIHA MUY PRk, 1 !
BESMICY THPIOIO. CTOMATHTA, TYOEPKYACK. [IBAKOIA MK APYTHX HHQCKIHOHHLIX saboneBanni, a TAKAKE [elbMHHTA. ),
The meat did not reveal any changes indicative of foot and mouth disease, tuberculosis, leucosis or other infectious diseases or evidence of helminths after vetennary “)r'
samitary inspection g\\

B ice 10 OFHapyRENs CICAM TEMATOM, HEYAANBHIBIX IHORHHROB. JIHYHHOK MYX, MEXAHHIOCKHX NOBPEAICHAR HTA Sanaxu. HEVHIWHILIEC 10 wrca (tanve kan L
UM PRIOW. MEIHKAMCHTOR, TRARLIY TPas ¥ Tl B cnyiae, KOria MACO JaMOPOKEH0, OHO HE OTTaHBAI0Ch HO BPEMA XPaHEIUa. TeMUEDATY]IL CIIOR MHCA, =
HPHLIGEAIOUERO. K KOCTM. e fipeskitiasa munye 8 rpaayeos Uemcna, Maco we COAEPARNT Npeaoxpasiioliix AOOABOK, B HEM OTCYTCTBYIOT CAGAL SAPAAKCHHE
CLIBMOHETTION MK APYUHME BRKTepHaMM, OO e H0ARPrasioch 0Gpalorke KpICHTENIMH, HOHHSIUHONHEM HAH YARTRAPHOIETUBEIM A1) ICHHEM,

The meat has 1o evidence of haematoma, unremaved abscesses, watble-fly larvae, mechanical contamination, odour or smell unusual for meat (£ish, drugs, medicinal

herbs ete. ), 1n the case of frozen meat, it was not thawed during storage and the temperature in the muscle thickness near the bones was no higher than minus 8 degrees
Celsius. The meat does not contain preservatives, shows no evidence of disease due to Salmonella or other bacteria and has not been treated with colourings, or ionizing

o ultraviplet rays.

Pl oCInmsinii sy bTaTon RHUME BHILX BHBOPCYHLIX TPOBCPOK MOZKIO NOSKATATE, YTO MACO NE COABPACHT OUTATKOB KK SCIECTHEHHMN TAK H CHHTETHUCCRIY
OPEIIMX. WA TOPMOMLAIWIL DEILECTS, THRCOTPOIMBIX DEIIECTB. asTHOHUTHKOB WM TEHHKBMIHIITOROB, KOTODHE MOCYT HAHECTH BDE1 FAOPORBIO 1€ I0BEKA,
Based on the results of an official random testing program, it can be assumed that the meat does not contain residues likely to be harruful to human health, of natural and
syathetic oestrogenic or hormonal substances, thyrostatics, antibiotics or tranquilisers.

Moo IPHIEUI0 APHUOMUIEIM IR YIOTPEGIEHHA & THINY “e0BeKd. —
The meat is deemed fit for human consumption.

Ha vice crout nesats AnCriLmickon Focysaporsemion Mucrextm © semiid oDomateHes oDHuMasibiono HOMEDL NPEATPKATHA, B KUTOPOM. RPGUALC.ICHL
FORICANG MG (CKOTOBOINIM M MrcokovDHnaTal.

The meat has the stamp of the Australian Government Inspection Agency with a clear indication of the number of the meat-packing establishment (abattair or boning
rocm).

YIukos0uianiil MaTePILIT HOIILYETUS BNEPBbES W Y I0BNETRODAET BCEM CARHTAPUIC-THIHERHIECKHM HODMaM.
Packing material is used for the first time and satisfies the necessary sanitary-hygienic requirements.

CpeAcTiza HRUICHIONTL A8 TPRUCIOPTHPOBKK MACE 00pafoTak B COOTRETCTEHH C TPEGOBAHMAMM W FDABHIIAMK, NPHHATLIME B ABCTPA UM,
Means of transport for meat transportation are treated in accordance with the rules approved in Australia.
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