Final / Oxonuarensubiii Bapuant 11.08.2006
ORIGINAL / OPUTMHAJI COPY | KOITHA

Total number of copiesissued / Koauuecmeo uidannvix KOnuil

1.1 Name and address of consignor / Hazsanue u aapec rpy300TIPAaBUTENS :

1.5 Cetificate/ Cepmugpuxam Ne

1.2 Name and address of consgnee/ Haszsanue u adpec epyzononyuamens

* K
* *
* EU %
+* *

* 5k

Veterinary certificate for pork meat and raw meat
preparations, exported from the EU into the Russian
Federation
Bemepunapuutii cepmughuxam na Ixkcnopmupyemole u3
Esponeiickozo coroza é Poccuiickyio @edepayuio msaco
CEUHUHY U CbIPblE CEUHBLE MACORPOOYKNLbL.

1.6 Country of origin/Cmpana npoucxooscoenus npodykyuu:

1.3 Means of transport / Tpaucuopr:

(the number of the railway carriage,

truck, container, flight-number, name of the ship / N éazona, asmomawunor,
Konmetinepa, peiic camonema, Hazeanue cyouda.)

1.7 Certifying Member State / Crpana, BbinaBiias cepriudukar: :

1.8 Competent authority in the EU / Kounemenmnoe sedomemeo EC:

1.9 Organisation inthe EU, issuing this certificate/ Yupeowcoenue EC,
sbl0asuiee cepmuuram :

1.4 Country of trandt/ Crtpana TpansuTa:

1.10 Point of crossing the border of the Russian Federation / ITynxm
nepeceuenus epanuyvl Poccuitickou @edepayuu:

2. ldentification of products/ UaenTuduxamus npoayKiuu;

2.1 Nameof theproduct / Haumenoeanue npodyxyuu:

2.2 Date of production/ Jama evpabomxu npodykyuu:

2.3 Type of package/ Vnakosxa :

2.4 Number of packages/ Koauuecmeo mecm :

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

2.6 Number of sedl / Homep miiom6sr:

2.7 | dentification marks/ MapkupoBka:

2.8 Conditions of storage and transport / Y ciioBust XpaHeHHs U EPEBO3KH:

3. Origin of the products/ ITpoucxoxaeHne npoxyKIKUM;

3.1 Name (No) and address of establishment, approved by the Competent Veterinary Servicein the EU:
Hassanue (NO) u aapec npeanpusTysl, 3aperucTPUPOBAHHONO KOMIIETEHTHOM BETEPUHAPHOI ciyx00i EC mis sxcnopra:

- slaughterhouse / 6oiinu (mscoxombunama):

- cutting plant / pazoenounozo npeonpusmust:

- cold store/ xonoounvnuxa:

3.2 Administrative-territorial unit / AaMUHECTPaTHBHO-TEPPUTOPHATIBHAS €IMHHIA:




4. Certificate on suitability of productsin food / CBuneTesibcTBO 0 NPUTOAHOCTH MPOAYKIUH B MULLY

I, the undersigned state/official veterinarian certify that:

51, HHKETOAMUCABLINICS TOCYIAPCTBEHHbBIN/OpUIIHATbHBINA BETEPUHAPHBIN Bpad, HACTOSIIMM yIOCTOBEPSIO CIEAYIOLIEE:

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

Ceprudukar BblIaH Ha OCHOBE CIICAYIOIIMX 10-9KCHOPTHBIX cepTidHUKaToB (pH HAIMYUK OoJee ABYX JO-3KCIIOPTHBIX CEPTU(GHKATOB IPHIAraeTCsl CIIUCOK):

Date: Number: | Country of origin: Administrative territory: Approval number of the Name and quantity
Jlata Homep CrpaHa POUCXOKICHUs | AJIMHHHCTPATUBHAS Establishment: (net weight) of the product:
TEPPUTOPUSL: PerucrpanioHHbIH HOMEp Buz 1 KoimuecTso (Bec HETTO)
NPEANPHITHS. NPOJIYKIIMH,
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.

Dkcnoprupyemsie B Poccuiickyro Deiepalinio MsCcO U ChIPbIe MSICONPOAYKTHI, TOJy4eHbl OT y0Os W nepepabOTKH 3J0POBBIX KHUBOTHBIX Ha MsicOlepepabaThiBAOIINX
HPEANPHUATHSX, UMCIOIIMX pa3pelieHue KOMICTCHTHOW BeTepuHapHOM ciyx6sl EC 0 mocTaBke MPOAYKIMH HA SKCIOPT W HAXOISIIMXCS MO € IOCTOSHHBIM
KOHTPOJIEM.

42 Animals, the meat from which is intended to be exported to Russian Federation, have been subjected to veterinary inspection prior to daughter, their carcasses and
internal organs - to post-mortem veteri nary-sanitary inspection by the State/officia Veterinary Service

JXKuBOTHBIE, MSICO OT KOTOPBIX MPEAHA3HAYEHO M dKcmopTa B Poccuiickyio denepanuio, HOABEPrHyTH NPeaAyO0ifHOMY BETEPHHAPHOMY OCMOTPY, @ TYLIH H
BHYTPEHHHE OpraHbl - 110CJICYOOHHON BETEePUHAPHO-CAHUTAPHON IKCIIEPTU3E TOCYJapCTBEHHOM/0HUIHAaNbHON BETEPHHAPHON CIIy KOO,

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 chipble MACOHPOAYKTHI HPOUCXOASAT OT y6os M mnepepaboOTKM KIMHHYECKH 3J0POBBIX XXMBOTHBIX, 3arOTOBJIEHHBIX B XO3silcTBax W/uiu
aIMUHUCTPATHBHOW TEPPUTOPUH, OQUIHATBEHO CBOOOIHBIX OT 3apa3HbIX OOe3Hel KUBOTHBIX, B TOM YHCIIE:

African swine fever - during the last 3 yearsin the territory of the EU excluding Sardinia;

a(prKaHCKOM YyMbI CBHHEH - B TeueHne nocnenuux 3 yietr Ha tepputopuu EC, 3a ncwodennem CapauHuy;

Foot-and-mouth diseases, - during thelast 12 monthsin theterritory of the EU Member State;

sulypa - B Te4eHHe mociaeaHux 12 mecsieB Ha TeppuTopun crpansi-uieHa EC;

Swinevesicular disease - during the last 12 monthsin theterritory of the EU Member State or administrative territory for countries which have division in federal
lands, provinces, departments;

BE3HKYJISIPHOW 00JIe3HH CBHHEIl - B TeUCHHE MOCHeIHIX 12 MecsIeB Ha TeppUTOpuHu cTpanbl-uieHa EC nim agMUHUCTPATUBHON TEPPUTOPHH AJIS CTPAH C

JIeTIeHIEM Ha (eiepaibHbIe 3¢MITH, IPOBUHIINH, ACAPTAMEHTHI;

Classical swinefever, Teschen disease - during the last 12 monthsin the administrative territory of the EU Member State (province, land, etc)
KJIACCHYECKON YyMbI CBHHEMN, SHTEPOBUPYCHOTO HIIehanoMuennTa cunel (6one3nn TeleHa) - B TedeHne MocIeaHnx 12 MecsLes Ha aMUHAICTPATHBHOM
Teppuropun crparsi-wieHa EC (poBuHLMS, 3eMIIs U T.1.);

Aujeszky's disease® — during the last 12 monthsin the administrative territory (municipality, courty, district etc.)

6oJ1e3HN AyecKr — B TEYEHHE TIOCIEHNUX 12 MeCSILEB Ha a[MHHICTPATHBHOM TeppUTOpHH (MyHHULMITAIMTET, rpad)cTBO, PaifoH 1 T.1.)

Trichinellosis - within the last 3 yearsin the premises;

TPUXHUHEIIE3a - B TCUCHHE [TOCIICIHHX 3 JICT B XO3SCTBE;

anthrax - within the last 20 daysin the premises;

CHOMPCKOIi 513BbI - B TeueHue nocieaHux 20 qHeil B X035 CTBE;

swine erysipelas - no clinical signs have been found in the animalsin the premises sending the animals for slaughter and during the daughter.

POXKH CBHHEH - Y )XHBOTHBIX B XO35fICTBE H BO BpeMst yOOs He 0OHapy)KeHbI KIMHUYECKHE TPU3HAKH, XapaKTePHbIE ISl POXKU CBHHEH.

4.4 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 daughter no later than authorised by instructions on how to use them.

}Kl/lBOTHble, oT KOTOprX nonyqeno MsICO, HE no;uaepranucn; BO3ﬂeﬁCTBHlO HaTypaJ'll)HbIX WJIM CHHTCTHUYCCKUX 3CTp0FeHHl>IX, FOpMOHaJ’leb[X BCIICCTB, Tl/lpeocmmqecmx
npenapaTOB, aHTl/lﬁl/lOTl/lKOB, MECTUIIU0B, a TaKXKC HeKapCTBeHHbIX CpeLlCTB, BBCACHHBIX nepe;l y60€M o3aHee CpOKOB, peKOMeHL{OBaHHbIX l/lHCprKLll/lﬂMl/l o Hux
MIPUMEHCHHIO.

45  Trichindlosis®

Tpuxuneses:
451 Eachindividual carcass has been examined for trichinellosis with negative results.
KaKaas Tyla UCCIICA0BaHa Ha TPUXUHEIIE3 C OTPULATEIIbHBIM PE3YJIbTATOM
Or/am
452. Each individual carcass examined for trichindlosis has shown negative results and the mest has undergonea cold treatment asindicated in the table b ow:
KakJ1ast Ty1la, HCCIICIOBAHHAs Ha TPUXHUHEIUIES, TI0Ka3alla OTPULIATEIBHBIN PE3YIIBTAT, K MSICO OBUIO IMOABEPrHYTO 3aMOPO3KE KaK YKa3aHO B HIKECIICIYFOLIEH TabInIIe:
Time (hrs)/ Bpems (uacos) Temperature (°C)/ Temneparypa(°C)
106 -18
82 -21
63 -235
48 -26
35 -29
22 -32
8 -35
12 -37

! bdeteif not relevant and confirm by signature and slamp / Eciiu He HYXHO, 3a4€PKHYTh U MOATBEPAUTD TOAMUCHIO M TEYATHIO

2 Adminigtrative 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./ AxMUHUCTPATUBHBIC TEPPUTOPHUH, 30HBI U CPOKU MOTYT ObITh H3MEHEHBI 110 B3aHMHOMY COIJIACHIO CTOPOH Ha OCHOBE MeMopaHiymMa
10 perroHaIM3alny 1 30HMpoBaHuio OT 4 anpesst 2006 rozxa

3 The condition applies only to exports of offal (head and thoracic and abdominal viscera and organs) and trimmings/ [lanHoe yciioBUE OTHOCHTCS TOJIBKO K
9KCIOPTY CyOHPOAYKTOB (roJIoBa, OPIOLIMHA, IPYAHbIE U OPIOIIHBIC BHYTPEHHUE OPraHbl) H TPHMMHUHIA

“ Delete as appropriate and confirm by signature and stamp / HernyxHoe 3a4epKHYTh 1 MOATBEPAHTD MOAMUCHIO H I1EUATHE



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

IIpy npoBeneHHH BETEPHHAPHO-CAHUTAPHOM IKCIEPTU3BI Msica M BHYTPEHHHX OPraHOB He OOHAPYKEHO M3MCHEHHil, XapaKTePHBIX AJS SIIypa, KIACCHYECKOH 4yMBbI
CBHHEI1, aHaA9POOHBIX HHPEKIMA U JPYrHX 3apasHbIX OOJIE3HEH, HOpaXKeHNH napasuramu (TPUXUHEILIE3, CAPKOCHOPHINO03, OHXOLIEPKO3, SXHHOKOKKO3 U JIp.), & TAKXKe MPU
OTPABJICHUAX Pa3JIUYHbIMH BECIICCTBAMHU, CEPO3HBIC 060J'10‘ll(l/l HE 3a4MIAJIMCh, J'll/lM(baTl/l‘leCKl/le Y3J1bl HE YAQJISJIMCh.

47 Meset has no blood dots, unremoved abscesses, mechanical premixes odour and flavour untypical for mest (fish, drugs, medicinal herbs, etc), it was not defrosted
during the storage, has the temperaturein flesh not exceeding minus 8 degrees Cdsius 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 HMeeT CrYCTKOB KPOBH, HEYJAJICHHbIX abCIIECCOB, MEXaHNYECKUX TIPUMECEH, HECBOMCTBEHHOrO MsICY 3ariaxa U IpuBKyca (pbIObl, JISKAPCTBEHHBIX TPaB, CPEACTB H AP.),
He JIe(hpOCTHPOBAJIOCH B TIEPUOJ XPAaHEHHMS, UMEET TEMIIEPATYPy B TOJIILE MBIILIL Y KOCTeH HE Bbille MUHYC 8 rpaaycoB Lleibeus aiisi MOPOXKEHOro Msica W He BbIlle IUIoC 4
rpagycoB llenbcust - s OXJIaXICHHOrO, HE COICPXKUT CPEACTB KOHCEPBHUPOBaHHs, HE 0OCEMEHEHO CaJbMOHEIJIAMH WIJIM BO30OYAMTENSAMH APYrHX OaKTepUabHBIX
uHekuuii, He 00pabaThIBaIOCh KPAaCSIIMMHU BELECTBAMH, HOHH3UPYIOIIMM H3ITy4eHHEM WIH YIbTPa(hUOICTOBBIMHU JIydaMH.

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

MHUKPOOHOIOrHYECKUE, XHMUKO-TOKCHKOJIOIMYECKHE M PaJIMOJIOrHUECKUE MTOKA3aTeIM MsICa M ChIPBIX MSCOMPOIYKTOB COOTBETCTBYIOT JACHCTBYOMIMM B Poccuiickoit
Denepannu BeTepHHAPHBIM M CAHUTAPHBIM HPABIIAM U TpeOOBaHHSIM.

49 The mest is recognized fit for human consumption.
MsiCO IPU3HAHO NPUTOJHBIM ISt YIIOTPEOJICHHS B IUILLY.
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 packageisimpossible without breaking the label.

Tywu  (HONYTyLIM, YETBEPTHHBI) MMEIOT YETKOE KIEHMO ToCyJapCTBEHHOTO BETEPHMHAPHOIO Hal30pa ¢ O0O3HAYEHWEM Ha3BaHHsl WIM HOMepa MSCOKOMOHMHATa
(Mscoxnano60itHu), Ha KOTOPOM ObUI MPOU3BEAcH YOOI KUBOTHBIX. Pa3znenanHoe W ynakoBaHHOE MsCO HMEET MapKUpPOBKY (BeTepuHAPHOE KJeiMo) Ha
YIIaKOBKE HJIH n0n146n01<e. MapKMpOBaHHaﬂ OTHKETKAa HaKJC€€Ha Ha YINaKOBKE TaKUM 06pa30M, 4YTO BCKPBITHEC YIIAKOBKH HEBO3MOXHO 663 HapyuieHus €€
LCJIOCTHOCTH.

411 Single-use containers and packaging material meet hygienic requirements.
Tapa ¥ YNakOBOYHBIA MaTephall OJJHOPA30BbIC U COOTBETCTBYIOT TMTHEHHYECKUM TPEOOBAHHSIM.
412 The means of trangport are treated and prepared in accordance with the rules approved in the EU.

TpaHncnopTHBIE cpecTBa 00pabOTaHbI U MOATOTOBIICHBI B COOTBETCTBHH C NpuHAThIMU B EC npaBmiamu.

Date Officid stamp:
Ileyams

Signature of state/officid veterinarian
Iloonuce 2ocyoapcmesentozologuyuansiozo eéemepunapho2o epaia

Name and position in capitd letters
®.1.0. 1 10/IKHOCTD

Signature and stamp must be in adifferent colour to that in the printed certificate / IToonuce u neuams donxcnv omauuamocs yeemom om bnanka

E.A. HenokJ/ioHOB

H.o0. PykoBogurtenss @enepanbHOil CayKObI
10 BETEPUHAPHOMY U (PUTOCAHUTAPHOMY
HAA30pYy

« »asrycra 2006 .



