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THIS DOCUMENT HAS SECURITY FEATURES / HACTOALWMWW QOKYMEHT CHABXEH 3NEMEHTAMMW 3ALLATHI

I* Canadian Food Agence canadienne
Inspection Agency d'inspection des aliments Ll

Canada

1.1 Name and address of consignor / Hassanue v aapec rpyaooTnpasutens: 1.6 Certificate No. / CepTudimkar Ne

000000

1.2 Name and address of consignee / HaseaHue v aapec rpysononyyatens: Veterinary certificate for frozen pork meat and pork meat
products, exported from Canada to the Russian Federation.

BeTepuHapHbi¥ cepTUMKaT Ha 3KCNopTMpyemblie n3 KaHagbl
B Poccuiickyto @enepauunio 3aMOpoXeHHble CBUHUHY U
CBWHbIE MACONPOAYKTbI.

1.3 Means of transport !‘ TpachnopT: 1.7 Competent authorit
(t nber of the container, flight-number, name of the ship / Ne koHTellHepa, pelc camonéTa, HaasaHue

cYL

Canadian F
NpoAOBORECT]

1.4 The means of transport are treated and prepared in accordance with the rules approved in Canada

! TpaucrnopTHble cpeacTea o6paboTaHsl U NOArOTOBMEHE! B COOTBETCTBUW C NPUHATHIMU B Kanage L i

FlaB AR Cgnadjano on Agency / KaHafckoe MHCNeKUMoHHoe

OB areHTcTBo
1.5 Country(s) of transit / Ctpana (1) TpaH3uTa: ol @ng the border of the Russian Federation / MyHKT nepeceueHus rpaHuLibl
Q oChickon Wénepauuu:
LA \

2. Identification of products / UpenTudmkauma npoaykumm: v

2.1 Name of product / HaumeHnoearve npoayKumnu:

2.2 Date of production / lata BoipaboTKu NPOAYKLMM:

2.3 Type of package / Ynakoska:

2.4 Number of packages / Konuyectso MecT®

f 3t weight (kg) / Bec HeTT :
2.6 Number of seal / Homep nnomosr:
2.7 |dentification mark / Mapkupoeka:

2.8 Conditions of storage and transport / YcnoBus xpasesus U nepesosku:

3. Origin of the products / MponcxoxaeHve NpoayKumu:

3.1 Name, (No) and address of establishment approved for export by the competent veterinary service in Canada / HassaHue (N2) 1 anpec npeanpuaTvs, 3aperncTpPUPOBaHHOMO KOMNETEHTHOM BETEPUHAPHOR
cnyxBoi Kanaab! AnA akenopra:

- Slaughterhouse / 6oiHK (MsacokomBuHara):

- Cutting plant / paagenoyHoro npeanpuaTis:

- Cold store / xonogunsHuka:

3.2 Administrative-territorial unit / AQMUHUCTpPaTUBHO-TEPPUTOPKAaNbHan equHULA:

Place of issue / MecTo Bblgaun Date / flata D/l M /M YIT | Official veterinarian name / OuunanbHbli BETEPUHAD UMA, hamunus

CFIA | ACIA 5555 (2008/04)




(underline which).

Certificate on the fitness of the products for human co;isudtptioﬁ

o
I, the undersigned Canadian Government official ueterlnanaa
cemfy that:

1. Meat and meat products were produced at the meaw;\ackisjm establishment

{staughterhouse) licensed by the Canadian Government Vetedinary Service for

supplying production for export which fulfils the necessary vértefinary sanitary
requirements and is under permanent control of the Canadian Government
Veterinary Service. |

2. Meat, designated for export to Russia, was derived from amm‘ﬂs that passed

veterinary ante-mortem inspection and from cé 25 or visgera thal passed
veterinary post-mortem inspection under the %upc-‘-rvnsnon qf the Canadian
Government Veterinary Service,

3. Meat was derived from the slaughter and processing of iclinically healthy
swines which originated from ,DfF‘lTHSP:: and localities free from infectious animal
diseases, including:

|

- African swine fever - during the last 3 years on the wholg tertifory of the
com'&ry;

|
- foot-and-mouth disease, swine vesicular disease - during the last 12 months
on the whole territory of the country;

- hog cholera, Aujeszky's disease, Teschen disease - during the last 12 months
in the province; ‘

- trichinellosis - during the last 3 years in the premises;
- anthrax - within the last 20 days in the premises

Meat was derived from animals in which no clinical signs of porcine reproductive
and respiralory syndrome disease were discovered beforg and afler the
slaughter.

Meat was derived from animals that did net reveal typical signs of erysipelas at
the time of slaughter, based on ante- and post-mortem inspection.

4. For the purpose of destruction of trichinae fresh meat was subjected to
freezing according to one of the time-and-temperature regimes listed below

CauaeTensCcrBo o NPUrogHoCTN ﬂpOﬂyKl.iﬂ:ﬁ B nllly

5, HUKENOANCABLYMIACA rocyAapcTBeHHBIA, ohUUMankHbI¥ BeTepHHAPHbLIA BPaY,
"HACTOALWKM YADCTOBEPAIC crneayoujee:

1. Mace 1 MACHbIE NPOQYKTHI NONYyUeHb Ka MAacokomBunatax (SONHAX), WMEILMX

paspelseHie TOCYNAPCTBEHHGH BeTepuHaphodn ciykBe Kanase Ha nocTasky npogysuwm
Ha 3KCNOPT, OTBEYAWMX HEODXOOUMBIM BeTepUHApPHO-CaHMTapHLiM TpeboBarmam u
HAXOASWMUXCA TIOM NOCTOSIHHLIM KOHTPONEM TOCYAAPCTBEHHOW BeTepuHapHou cnyxbs!
Kanapgpi.

2. MupoTHbie, MACO KOTODOW oKkcniopTupyetcs s Pocowvckyw @®egepauwio, npowina
NpenyboiHe BETEDUHAPHEIN GCMOTD, 8 YWY ¥ BHYTPEHHUE DRraxsl - nocnayBoiuyio
BETEPUHADHO-CAHNTAPHYIC SKCNIENTUAY. NPOBRLSHHYIO [OCYLANCTEEHHON BeTePNHAPHOR
cnywéoit Kanagibt,

3. Msco, nonyyeHo o1 ybos 1 nepepaboTky xOUHUYeCKY 340PCBbiX CBUHER, HOTOPhe
NPOUCXSEAT 43 XO3SUCTE U MECTHOCTH, ﬁﬂafﬂﬁﬂﬂy“Hle no 3apa3HsiM BonezHam
HKUBOTHBIX, 8 T. M..

- APPUKSHCKON YYME CBMHEH - B TOUEHUE HOCHIBHWX 3 NeT HE TEepPWTODUA CTPAHS

- AYPY, BEAMKYNAPHOW BOMesHW CBUHEr - B Teuenue nocneanwx 12 mecaues Ha
TeppUTOpUI CTpaHs

-~ KNACCHMHEeCcKoi Hyme CBUHEH, DoneaHn Ayeca%, EHIVOTUHECKOMY SHLledJBﬂG-‘JEHBEMTy
cenHer (Goneann Tewera) - B Teuenwe nocnefHux 12 mecsues Ha TeppuTopuM
NPOBUHLIMK

- TPUXMHENNE3Y - B TeYeHKe NOCNBAHUX 3 NeT § XO3INCTRE

- cMBupcko# s3pe - 8 TedeHne nocneannx 20 asen 8 xosancrse

MaAco nomyueHo OT KWBOTHLIX, Y KOTOPbIX He ObiNi 3atPUKCUPOBAHL! KIHHUY ]
npuaHaxm Bonesrn PENpoAYKTYBHOTO W PECTIMPATOPHOIO CUHADOMA CBYHER 1o W b 18
y6os.

Msaico nony«eHo OT KMBOTHLIX, ¥ KOTORLIX Ha BoliHe, no peaynsTatam obCHeLoBa RN
nepeg yBosem W nocne ybos, He ObLINO 3aMKCUPOBAHO THNWYHBIX NPUIHEKOR POMM
CBUHEHN.

4. B uenax yHAUTOKEHUS TOUXUHENT CBEXEE MACO NOABEPTRYTO 3aMOPOIKE NPV OAHOM
M3 HUIKEYKE3AHHBIX TEMIEPATYPHO-BPEMEHHBIX DEXUMOB (HYIKHOB NOLHEPKHY ).

Alternate methods of freezing al temperatures indicaled
_GYUUD 1 »GIOUP 2 t AnNbTEPHATAEHBIE METOLbL! 38MOPERUBAHNS NPV YREZAHHBIX TEMNERaTYRaX
Temperature in ‘.C Tnlr—ne ;1:"15"3 T“;:E’ ::1:?3 Maximum internal temperature (degrees celsius) minimum time
Tewmneparypas ' C Py Py MakcnumaneHanr BHyTpeHHss 1emneparypa (Mpanyce! uenscus) MurumanbHoe Bpems
Bpema B aHsx | Bpems B aHsx L OR/MNA
; ; . 0 y
T 7 ) : 478 ] ‘ 1086 hrsiuac.
-20.6 82 hrs/uac.
25 ‘ 10 20
-23.3 63 hrsfuac.
.29 i . & 12
7 : -28.1 48 hrs/yac.
Group 1 comprises pork products with a maximum thickness of 25 cm. 35 hrs/
Tpynna 1 sinovaeT CartuHy ¢ MaKCUManHOR TONWWHOR 8 25 cM. -28.9 rs/qac.
Group 2 comprzses pork products with a thickness between 25}0!11 and 50 cm. 1.7 £e Trpluee,
[pynina 2 srrovaeT cauamHy fonmbon o1 25 go 50 cm. 345 8§ hrsfuac.
372 1/2 hrs/uac.

Sample trichinae les!'mg- gave a negative result.

5 Vciprmaly post-mortem inspection showed that meat has no changes
pecuiiar Tor the foot-and-mouth disease and other infectious disease and was
not affected by helminths, serous coats were intact and i)ffﬁp?‘lalc nodes were
not removed

6. Meat has no bloed clots, unremoved abscesses. mechanical additions. odour
and taste unusual for meat (fish, drugs, medicinal herbs, etc)), it was not
defrosted during storing, has the temperature in the thickness of the muscles not
higher than minus 8 C, does not contain preservatives, shows no evidence of
infection with Salmonelia or other baclerial infections and was not freated by
colowring substances, ionizing irradiation or ultraviolet rays.

7. Animais, from which meat is derived were not exposed 1o nalural or synthetic
oestrogenic or other hormonal substances. thyreostatics or antibiotics and were
not
lawy

Canada.

8. Microbiological, chemical, toxic ological and radiological chamctel istics of the
meat and raw meat preparations are in accordance with the veterinary and
sanitary rules and requirements in force in the Russian Federation.

8. Meal is recognized as fit for human consumption.

10, The carcasses/sides/gquarters have a clear stamp of meat inspection legend
indicating respective slaughterhouse. The packaging, incl uhmg PVC-coated
frozen meal blocks, is marked with a relevant veterinary legend and label
bearing the meal inspection legend. The label bearing the meat inspection
Iegmd is placed in a way to preclude opening the packaa\ng without breaking
the integrity of the label.

11. Packing material is used for the first time and satisfies the necessary
sanitary-hygienic requirements, |

culated with tranquilizers directly before slaughter in| keepmq with- the -

BblﬁDpDHHOB TPUXUHERNOCKONUHECKOS UCCNeaoBaHMEe AAno CTRUUaTENbHBIN pe3ynsTar,

5. Mpyn npoBeeHUn BETEPUHAPHO-CAHWTADHON 3KCMNepTWUsLl mAca He obxap
M3MEHBHWA, XAPAKTEPHLIX ANS AWYPa W Apyrvx sapasdeix Boneanen, a 4
NOPAKEHWHA FENLMUHTAMY, CEPO3HLIE OBONOHKW HE 3aqMLanucs, NUMQaTUIecKUe yaiibl
HE YAnAMeh,

6. Macc He nmeer CryCTKGB KpOBW, Hey,ﬂanéHHbiX BGCLI_BCCOB, MeXaHn4eckux Dp\ﬁM&CBiﬁ.
HECBOWCTBEHHOrD MACY 3anaxa W NpuBkyca (pbibbl, NexapcTBeHHLIX TPAB U CREACTS U
AP.), HE PASMOPAXUBAIIOCK B NEPWOL XPAHBHUS, UMEET TeMNepatypy B TOMUE Mol Y
KocTel He Bbiie MUHYC 8 rpagycos Lienbous, He CoOepkuT CREeacTB KoHCePBUDOBaHUS,
HE  UHDUMUUPOBAHO CaneMOHennaMin unm  BoabyaurensMm  Opyiux  BakrepuansHex
HHQ}GKU,W:@. He ()Epaﬁarbsaanocr, Kpacsiimmi BeLeCTBAMU, NOHWIUPYIOUWNM M3nyHeHuem
MK YNLTPADHONETOBLIMK MyNaMA,

7. JMBOTHBIE, OT KOTOPLIX T(IONYYEHO MACO, He TOQBEPFranvCh BO3AEHCTEUMIO

- HATYPAMbHLIX UMW . CUHTETUNECKUX  SCTDOTEHHBIX W [OPMOHANBHbIX  BEUIGCTS.
TUPEOCTATHYECKAX  NPenapaios v aHTuBUOTUKOB, @ Tawke  TPaHKBUIN3ATOPOE,
BB}?,{]HMMX HEMOGPEACTEEHHO Nepes yooeMm, B COOTBETCTEUN © ASUCTBYIOWMM 3aKOHOM
B Kanage.

8. MuxpoBuronornieckue, XMMUKO-TOKCWKONOrMUECKME W PAaKORArvUeckue NOKazaTenu
MACa COGTBeTCTBYIOT AeicTByiowmMm B Pocouitckoil Qepnepauuy BeTEpUHADHBLIM #
caHuTapHbiM npaswnam u Tpebosanuam

9. Msico NpusHaHo NpUroasbiM s ynotpetnesvst & nuiy,

10, Tywwm  (nonyryws, <eTBERTMHBLI) MMEIOT HETKOE KNeRMe  TOCYLapCcliBeHHoro
BerepuHaproro  Hapsopa KaHanel ©  0f03HAYEHWEM  HA3BAHWA  UNK  HOMEpa
macokombuHata (Macoxnagoboinun), Ha kotopom Dbin npomssesed ybou KUBOTHBIX
PazaenaHHoe wmsco MmeeT MapkupoBky (BETepuHApHOe KMEAMO) Ha YrNakoBKe Wi
nonutnese. MapkvpoBanHas 3TUKEIKA HAKNESHA Ha YNakoBke Takwm obpasom. 4ro
BCKPBITUE YNAKOBKU HEBO3MOXKHO 683 HapylleHUs ee LUeNOCTHOCTH.

11 Mafepnaﬂ ANs yNaroBky MCNoNbLIYETCs BNEPBLIG W oTBeYaeT HQGGXOEMMMM
CAHUTARMHO-TUTMEHNYECKIM rpeﬁo&aﬂnnm

STAMP fEYATE |
e i t

QFFICIAL VETERINARIAN SIGNATURE / OPVLIMANELHEE BETEPUHAP NOANWGH

CFIA £ AGIA 5555 (20068/04)
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