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A IMMHUCTPATHBHO-TEPPHTOPHUANLHAA ENMHHLA.

Administrative ~ territorial unit ............c.cor........ IS v s
1. Uzenruduxauma nposyxuun/Identification of products:

Haumenopanve npoaykunu/Name of products P e

Kosnuecrso MeCT/Number of Produacts .vve..eeeveeeeeiovveesesesieneesssssns

BeC HETTO/NEt WEIghE .......vveveveeeeeeeeersssesssneseseeennns S e

Hazpanue (N°) u aapec npea.npuma 3aPErHCTPHPOBAHHOIO TOCY APCTBEHHOA ne'rcnyxcﬁﬂ
Name (N°) and address of establishment approved by the State Veterinary Service |
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2. Ynakoska/Kind of package ........ et et e
3. /[lata npoussoacTsa/Date of production ...............c.ecovevvverersnenonn. i
4. Mapkuposka/Identification marks ............................ et
5. CpOK TOIHOCTWERDIFY date ............c..ouoveveerenreceererssioressmvesassessesensonn.
6. Yciosun XpaHeHUA W NEePeBO3KH

Conditions of storing and transportation .................ecevveverrererrsrrensnnnn.

7. Hasnasenne nponyxuuu/lnfonnatitm about destination:

Crpann 'rpamma/Countncs ofya;;;lt, ........ BLI LA s ke e
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TpancmprMeansoftrmspon ......... eevvesearersersesitisnaraneitnereenies ST

{YkazaTh N° BaroHa, ABTOMAMIIK, PeAC CaMoneTa, cym{alspeclfy the wagon. tt‘uck or fhght numher name of shlp)
8. CpAiETE]bCTBO O MPHTOAHOCTH MPOAYKTOB B mmry &
Certificate on the ﬁtness of the goods for the consumer

HacroauMm yAOCTGREPAETCA ClIGAYIOLISE
Herewith it is certified that;

Pufa 1 pHOONDOAYKTH RPOHCXOAAT H3 XOIAACTS H MECTHOCTH, Gnammnyllum 1o 3apa3}lHM GoneaiiAM KHBOTHEX W
pu0, b T. 4:
Fish and fish products originate from the premiscs and localities free from mfecﬁoul diseases of ammals and ﬁsh

_ including: ‘

- a@puxaﬂacnﬂqyuemuueﬂ anmnuux3nernamppmopuucrpauu.
african swine fever — during the last 3 years in the cpuntry;

- AWYpY © Teuchue nocnemmx 12 mecsiles Ha TEpPUTOPHH crpam;
foot and mouth disease during the last 12 months in the country;

Kupan puba MOCNEIOBAHA B mcynapcmeuuoﬂ MWO fmplm NApAsHTONIOTHNECKHMY, .
\/ GaxTepHOTGRHICCKIM W BHRY G0/ IDEHNECR MK - #OKCrOpTEpE, G OTPHUATENLHAMH E3YTLTATAMA g
Live fish was tested it thySme“ eri Roratory parasitologically, bactmologically and virulogically by

‘techniques approved i in the exporting country, with negative results.
Chexxemopozkesan puﬁanempocmpommnnepuonxpauﬂmmmmwpawpy nm.rlmeﬂenumeumlyc
8 rpaaycos Lenscua (8°C), e COREPAKMT CPEACTD KOHCEpBIpOBaHHA, He OOCEMeHEHO CAJEMOHEAMH WIH
poa0yAMTENAMH ApYTHX GakTepHanbhuiX HEQEKIVH, HE obpabaTsanncs xpamumu neluec'rnamn, HOHMAHPYIOLMMA
M3NnyueieM WM YJbTPAGHOICTOBEMH JiydaMi.
Frozen fish was not defrosted during storing, has the temperature in the muscle thickness not higher than minus 8
degrees by Celsium, does not contain means of preserving, is not contaminated by Salmonelia or agents of other
bacterial infections, was not treated by coiourmg substances, ionizing or ultrivml_et Tays.

PuiGa ¥ pHOORPOAYXTH APM3HAHN RPUIOAHEIM AN YNoTpefneiua B MMy.
Fish and fish products declared fit for human consumption.

Marepran AnA YNaKoBKH HOIOME3YETCA BRepBhie U YAOBJETBOPAET ueoﬁxomm muumptmwmmm
TpeDoBAHHAM.
Packing material is used for the first time and satisfies the necessary sammy-hyglqmcal requirements.

Tpancnopribie CpeacTsa o0OpaboTanL H mwronﬂeuu B COOTHETCTBHM C NpABHAGMH, TPMHATHMA B CTPAHC BHDO3A. -
~ Means of transport for meat transportation are treated and prepared in accordance with the rules approved in the -
importing country. . '
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