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IV. CBHIETEALCLBO © NMPHIOIHOCTH MPOLYKTOB B RHULY WeJ0BCKA

Certificate on the fitness of goods for consumption.

b)

<}

A, HHACNOANUCABIIUACA TOCYJAPCTBERHEIA BETEPUHADHEIA Bpay, JABEAI0 YTO
1, the undersigned official veterinarian, centify that

a) Mnco nonyueno or y50A M epepaBOTKY K/MHMICCKN 340POBIX KHBOTHEX, KOTOPHE MPOHCXOART K3 XOBAACTB ¥ MECTHOGTH, GIaronoNyyhex NG 3apasibM Joneumm .

KUBOTHBIX, B TOM YHChe:

The meat was received from the slaughter and processing of clinically healthy animals from localities free from the following infectious diseases including:

- ChonrMgOpMHOR SHUEQAJIOMATHH KDYNHOTO POTATOrO CKOTZ., CKPENH OBE B TENEHHE HOCEIHHX S JIeT HA TEPPHTOPMU ABCTDANMH.

- Spongiform encephalopathy in cattle and scrapie-during the last 5 years in the territory of Australia, .
- AQPHKAHCKOR YMyYME CBHHEH, B TEYEHME NOCEAHMX FX JI€T HA TEPDUTODHH ABCTPa.MH, i
- African swine fever within the last 3 years in the temitory of Australia.

- HILYPY, YYME KPYRHOTO POTATONO CKOTR, KOHTATHOZHOA NMHEBMOHWH, BEXHKY/WHDHOMY CTOMATHTY, TyME MERKHX XBAUKRIX - B TEYCHHE NOCNEIHNX 12 -
MECALIEE N3 TEPPUTOPHM ABCTpRITHM,

- Foot and mouth disease, rinderpest, contagious caprine pleuropneumonia, vesicular stomatitis, peste des petitis ruminants within the last 12 months in the territory of !
Australia. :
- TPAMOMY YIENKOBOMY JepMaTiry (Byropuarie) KPYMHOIO POMATONO CKOTA, fMXopaike 10mHbl PugT. remoppariueckon cenmiuemu, GEILEHCTBY - B TEENMe
NOCNHEIHHX 3X JET HA TEPPHTOPUM ABCTpaMHH.

- Lumpy skin disease, rabies, haemorrhagic septacaemia, rift valley fever in Australia during the last 3 years.

PanoHbl. U3 KOTOpHX AOCTABNEHM 2KHBOTHHE, CBODOARM N0 3GONEBAHMIO CHOMPCKOR f3BOM. I ’f j
Anthrax is not prevalent in the districts from which the animals were derived. |

Mico Gb10 nosyeno nyTEM HEPBHSHOM NepepabOTK GNEHER, MPOMBEIEHO M3 MACE 3J0PUBMX ACHBOTHMX M YNAKOBAHO Ha GORHAX, MMEIOIIMX rOCY AAPCTBENHBIE
NMeHIHM. BLIAHHbE ABCTpanmickoR KapanTunhon n Micnexumonron CnyxGont npu Jlenapravesre Cemsckoro, Puioro n Jlemioro Xosmictea ( the Australian
Quarantine and Inspection Service - AQIS), YAODNETBOPAIOOUBX TPEOOBAHMAM BETEPHHAPHOR FWIUEHH, W KOTOPKIE MOCTOAHHO M HENDEpLBHG KOHTPOSMDYIOTCA
Tocyaapcreennon Bereprmapion CoyxGoi

The meat was processed and packed at meat processing and packing establishments (slaughterhouses} licensed by the Australian Quarantine and Inspection Service

{(AQIS) of the Department of Agriculture, Fisheries and Forestry which meet the requisite veterinary-sanitary requirements and which are constantly monitored by the
Govemment Veterinary Service.

JKHBOTHBIE, OT KOTOpHIX GO TIONIYYERO MACD, HEMOCPEACTBEHHD neped yGoem ObLI NOIREDFHYTH KAMHHUECKOMY OCMOTPY M NDH3HaHLI MOAHBIMH Alif ybor ..
The animals from which the meat was derived were subjected to visual clinical inspection immediately prior to slaughter and were found suitable for slaughter. /

TlpH npoBENEHKH BETEPHHADHO-CAHMTADHOR IKCNIEITHIE B MACE HE OGHAPYAEHO MIMEHCHWA, XADAKTEDHLIX ATR MHQEKUMOHHLX GONEIHEH. A TAKHE NOPAKEHH
CEMMUHTAMH, CEPO3HBIE ODOCNEH HE 3AYMILATHCE. HMPATHYIECKHE Y3bl HE YAASUATHCH.

Veterinaty sanitary examinmation did not show that the meat has changes peculiar for contagiuos diseases, and not affected by helminths, the serous membranes were
intact and lymphatic nodes were not removed.

MACD He WMEET BMIMMBIX CTYCTKOB KPOBM, HEYJATEHHMX abCUeccoB, JMYMHOK OBDAOB, MEXAHHYECKHX NMPUMECEA, HECHOACTBEHHOIO MACY 3dnaxa (pbiGbi,

NEKapCTBEHNbIY TPAB, CPEACTE W AD). HE AeGPOCTMPOBLIOCE B NEPHOA XDAHCHHA, UMEET TEMNEPATYDPY B TONLME MBILL Y KOCTEH HE BHALE MMHYC BOCBMW rpalycos
Llenbcus. We CoAEpAUT CPEACTB KOHCEPBMPOBAHUA, HE HMECT NPHAHAKOD 3a00REEAHMA BWIICACTBAE JADAXKEHWA CANBMOHE/VTMK WM BOI0YIHTE/VIMH  ADYTHX
GaKTepUILILHE MBpEKINA, e 00pabaTLIBANOt: KPACRIUMMN BEWECTBAMI, HOHHIHDYIWMHM W3NYIEHHEM WM YibTPadHOIRTOBMY Y4aMil

The meat has 0o evidence of haematoma, unremoved abscesses, pad fly larva, mechanical contamination or odour unusual for meat (fish, drugs, medicinal herbs efc.). The !
meat was not defrosted during storage, has the temperature in muscle thickness near the bones no higher than minus & 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 colouring, or ionising or ultraviclet rays.

Hi OCHOBAHWM PE3YALTATOB O(HEIMAJLHB BHOODOUHEX NPOBEPOK, MACO HE COAEPXKKT OCTATKOB, KOTODHIE MOTYT HAHECTW BDES 3A0POBHIO MENOBCKA, KK
©CTECTBEHHMY, TAK M ICTPOTEHHLIX CHHTEHYECKUX MM TOPMOMATIMMX SEleCTs, THPEUTPOIHbIX BELIECTB, AHTHOMOTUKOB WM TPaHKBATHIATOPOE.

Based on the results of an official random testing program, it can be assumed that the meat does not contain residues likely to be harmful to human health, of natural anc
synthetic oestrogenic or hormonal substances, thyrostatics, antibiotics or tranquilisers

Maco ApMsHano npHroaHkM AtA YNOTPeDNCHWA B MMILY YE/10BEKA.
The meat is deemed fit for human consumption.

Ha msce crouT newath ABCTPAMACKOM FTOCYADCTBCHHOR MHCMEKUMM {Australian Government Inspection Agency) C YETKHM o00aNeHHEM OQHLIMAIIBHONO B "Na
NPEANPHATHR, B KOTOPOM NpOM3BEleka paiaenka maca (GofHH nm macoxomBhiaTal |

The meat has a stamp of the Australian Government Inspection Agency with a clear indication of the official number of the meat packing establishment (abattoir or
boning room). i

YNakoBouHbiA MATEPHAN MCNIONLIYETCA BICDBRE M YIOBNETBOPAET BCEM CAHHTADHO-THWTHEHHYSCKHM HODMaM.
Packing material is used for the first time and satisfies all the necessary sanitary-hygienic requirements.

CpeacTea TPAHCNOpTA AAA TPAHCNOPTHPOBKK MACA 0OpabOTAHK B COOTBETCTBMM C TPEGOBAHAAMM M NPABHIIAMH, RPHHATHMY 8 ABCTpamn.
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